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CELEBRATION LUNCH
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Hamaguri Clam Dumpling, Rapeseed Blossoms, Lily Bulb

HiED
BExD, T35 E
Sashimi:
Lightly seared Spanish Mackerel, Lean Tuna
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Shabu Shabu with ltoshima Pork, Spring Cabbage
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Chirashi-zushi:
Cherry Anthias, Lean Tuna, Prawn, Salmon, Conger Eel, Salmon Roe, Lotus Root,
Cucumber, Thin stripes of Omelette, Sakura Denbu (Sweet Fish Flakes)
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Miso Soup with [toshima Hydroponic Green Onion and Nameko Mushroom

FH—
HEBIFE
Dessert:
Amaou Yokan (Sweet Jellied Bean Paste)

H— A$k / Per Person 7,000
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*Menu items may vary slightly depending on the season.
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*If you have any food allergies, please do not hesitate to inform your server.
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*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



