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-Appetizers-

Boiled Oriental fawn lily

Tofu salad with fried wheat gluten and snap pea
Mozuku seaweed with vinegar sauce

Deep fried taro with fish cake

Mackerel Carpaccio with herbs

-Main Plate - Please select one from following

- Western style sea bream and clam stew with bamboo shoot,
butterbur, tofu, negi leek, butter and tomato

- Deep fried rockfish, bamboo shoot, and deep fried tofu skin
with thick wakame dashi sauce

- Grilled snow-aged pork and spring onion with ginger sauce,
grilled vegetables

-Meal - Please select one from following

- Sakura shrimp and mitsuba leaf tempura rice bowl, miso
soup, and pickles

- Sakura shrimp and mitsuba leaf tempura with Aizu soba
noodles (cold), condiments

*Steamed rice refill is available on request

-Dessert
Kiyomi orange and milk jelly, strawberry and mint

HEARPOLIZ L ) AEG—HELT S 2 x5 7 ¥ w3+, Food items may change from season to season.
ZTFHEIZY—E AR, #esrs EIhTsh L4, Allprices are inclusive service charge and tax.
BREFHMEL T LAXF— L0 TX0ILAELAY » 712BF LI # 3w, Should you have any food allergies or special dietary requirements,
please notify us when you order
BEFIWIZTIRBEL T VB EROERIZS X2 L TIIAY v 7i2E &4 /3w, Please ask our staff for the origin of the rice we serve in the restaurant



