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Appetizer: Fried octopus mustard sauce,
Fried spring potato wrapped with cured ham, thick pea sauce, spring potato chips
Steamed egg custard with seafood and matcha sauce, mitsuba, yuzu
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Bouquet salad:
Rice paper, lettuce, chicory, squid, mayonnaise shrimp
3 colors of tomatoes, cream cheese, perilla dressing
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Temari sushi:
Sea bream on sushi rice mixed with sakuradenbu (Pink-colored fish flakes),
Medium fatty tuna on sushi rice mixed with pickled white radish
Squid on sushi rice mixed with sea lettuce, Salmon and Napa cabbage roll,
Hiroshimana leaf, pickled Japanese plum
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Cocktail sushi:
Salmon, tuna, sea urchin, salmon roe, avocado, kinshitamago (Thinly shredded egg crepe)
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Miso soup with fried tofu, nameko mushroom and spring onion
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Dessert:
Fruit Kanzarashi, Kashiwamochi (Rice cake filled with sweet red bean paste wrapped in oak leaf)
Mini pancake, strawberry milk, Mugwort bun, Dessert from Pastry
Your choice of wagashi

E— Ak /PerPerson 5,800 (EEFE/Regular Seat)
E— Ak /PerPerson 6,000 (F— %> E a2—F/Ocean View Seat)
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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



