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Celebration Hana course

HIK : KECHOBRL STrvia BEE ST W EUSEEIR
Appetizer: Blanched potherb mustard and sea bream, radish
Godofu, bonito stock, wasabi, lily bulb
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Sashimi: Sea bream, lean tuna, wasabi, soy sauce
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Tempura: Deep-fried battered sakura shrimp (onion and mitsuba), sea bream,
butterbur sprout, canola flower, snap pea
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Hot dish:

Grilled Spanish mackerel with Saikyo miso, turnip cake
canola flower mixed with dried mullet roe, stir-fried shredded udo
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Flounder, yellowtail amberjack, vinegared mackerel, squid, medium fatty tuna
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Miso soup: Miso soup with spring cabbage and spring onion
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Dessret:
Sakuramochi (Sweet pink-colored rice cake stuffed with sweet red bean paste), strawberry

H—AEk / perperson 7,500

KX =2 —DONEF, BMOAFREOHEICEDBETERICRLLENIEVET,
*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.



