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Course

¥ B PP A L= — 2 ¥13,200

Full course “Special Selection Kakatojo”

FSOLDRY Py F

Tuna Sushi Sandwich

BRI Z2VWDA—F

Freshwater clam soup

ZEOEIED

Seasonal Small Plates

HAXHTORKIE#E /| aBe—2& /

KO RBEDELRRL | TTAERXVAHDHMMZ /
XAV ERERME /| RIA T AT L HEEIG

Icefish and fava beans tempura /

Braised duck loin with pickled apples /

Rapeseed blossom and Sakura shrimp simmered with ginger /
Ostrich fern and firefly squid with sesame dressing /
Greeneye fish with new onion in vinegar tartar sauce /

White asparagus with Japanese miso sauce
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Two-Piece Sashimi Platter

PR ATHERFEG [ BT BAH D

Season’s first bonito with pickled alpine leeks / Kelp cured Baby Sea Bream

PRABEE BT

Teppanyaki Bamboo shoot dumpling
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Sushi gkinds

BEELEHEXYRY

Shrimp ball with cabbage and soy milk skin in thickened soy based sauce

KHAF ev 25—

Ota beef fillet steak

T#ZiEA

Japanese clay pot rice

RIAH = WK B 53 EHTLLT LA L ES

Snow crab,salmon roe and fava beans or Whitebait and bamboo shoot

Miso soup

KEZE g3 AR TARZY — A 5723 HESY—Xvb

Water-based sweet bean jelly or Japanese black tea ice cream or

Japanese summer orange sorbet

BETAL=—2 ¥8,800

Full course “Kakatojo”

¥ oa — a3 — A ¥6,600
Short course

Ya—bra—RE XAV -BE-HREEAZEA,

This course does not include the main dish, last dish, dessert.
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Tuna Sushi Sandwich

BRI 20D R—F

Freshwater clam soup
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Seasonal Small Plates

HAXETORKIGEHE | 6Be—2x& /

KO EDELZRL | STAHEKRXVADDHMMZ /
XAV EREFHE | KUANT R L EERIE

Icefish and fava beans tempura /

Braised duck loin with pickled apples /

Rapeseed blossom and Sakura shrimp simmered with ginger /
Ostrich fern and firefly squid with sesame dressing /
Greeneye fish with new onion in vinegar tartar sauce /

White asparagus with Japanese miso sauce
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Two-Piece Sashimi Platter

PIER ATH RS T | BT R A D

Season’s first bonito with pickled alpine leeks / Kelp cured Baby Sea Bream

BtpEx BT
Teppanyaki Bamboo shoot dumpling
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Sushi gkinds

BEARLEEHE XYY

Shrimp ball with cabbage and soy milk skin in thickened soy based sauce

KH4A FHRgog (b0 H)
i FHFEANYN—T120g (VA EREKIBDY —2)

723 KHA B LpogGEMKI4¥1,500)

Ota beef sirloin 50g (Salt & Wasabi soy sauce) or
Wagyu beef hamburger steak 120g (Red wine and Red miso sauce) or
Ota beef fillet 50g (Additional charge ¥1,500)

LEVOEHRLA 2723 F—~<hL—

Chilled lemon noodles or Keema curry

IKESE 2723 HEZY—Xvb

Water-based sweet bean jelly or Japanese summer orange sorbet

Please note that the table charge is already included

in the price of this couse menu.



