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Appetizer: Blanched potherb mustard and red sea bream topped with radish,
godofu, bonito stock, wasabi, lily bulb
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Steamed egg custard with white fish and spring bamboo shoots,
kudzu and bonito sauce, cherry blossom-shaped fu (Wheat gluten)
NF WBENEHIT TER =28 BROE RO
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Tempura: Red sea bream, conger eel, deep-fried battered sakura shrimp, onion and Mitsuba

Butterbur sprout, snap peas

FEIROEDLETE :
FH - X FH S -BH - TOIRD -
7 kinds of assorted sushi:
Flounder, vinegared mackerel, yellowtail amberjack, medium fatty tuna,
squid, lightly seared Spanish mackerel, sea urchin and salmon roe
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Miso soup with spring cabbage and spring onion

et Foa 8§ ALUY

Sekuramochi (Sweet pink-colored rice cake stuffed with sweet red bean paste)
Kiwi, strawberry, orange

H— A /perperson 10,000

ETRDEHLE8ET7YSIL—FR 1 +1,650
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8kinds of assorted Sushi upgrade: +1,650
Longtooth grouper, conger eel, yellowtail amberjack, mackerel,
kuruma prawn, fatty tuna, squid, sea urchin and salmon roe

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
MEMIZE D 7L AF—ENTENE LS, TEERBICBHLNT SN,
*If you have any food allergies, please do not hesitate to inform your server.
MERINTVAMMiFIE. RTHAMTT, RRSICIZHER 10%, ¥ —E 2R 13%HEENET,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices
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Homare
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Appetizer: Blanched potherb mustard and red sea bream topped with radish,
godofu, bonito stock, wasabi, lily bulb,

Simmered soft sea bream roe and butterbur stem, cherry blossom-shaped fu (Wheat gluten)
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Hot Dish: Mizutaki with Hakata chicken,
spring cabbage, garland chrysanthemum, Japanese leek, tofu
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Grilled Dish: Grilled tilefish with Saikyo miso
Stir-fried shredded udo, canola flower mixed with dried mullet roe,
spring potato mixed with Japanese pepper leaf miso

HFEROEHLETE:
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7 kinds of assorted Sushi:
Flounder, squid, horse mackerel, sea urchin and salmon roe,
lightly seared Spanish mackerel, fatty tuna, conger

FRET I BEFvRY R
Miso soup with spring cabbage and spring onion

et ¥O40 B FLVY
Sekuramochi (Sweet pink-colored rice cake stuffed with sweet red bean paste)
Kiwi, strawberry, orange

H—AEk / perperson 14,000

BEDDEBMA T3> +1,500
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Sashimi upgrade: +1,500
Red sea bream, fatty tuna,
soy sauce mixed with kombu and bonito stock, wasabi

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
HKEMIZED 7 LAF—FENTIVE LS, TEER FRCBHLNITKZE W,
*If you have any food allergies, please do not hesitate to inform your server.
RETRSNTVBIIKIE, RTHAMTY, ZRRSICRHER 10%, ¥ —E AR 1BUAZENET,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Shizuku
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Appetizer: Blanched potherb mustard and red sea bream topped with radish

Simmered soft sea bream roe and butterbur stem, cherry blossom-shaped fu (Wheat gluten)
|t REERE ERET TEUSEAIR IUE L

2nd appetizer: Hot godofu, bonito stock, lily bulb, wasabi, cherry blossoms

B H e R OEDEHR WLZ=

Sashimi: Sea bream fatty tuna, squid, soy sauce mixed with kombu and bonito stock, wasabi

DR RFYTIVRDT #HL»H Y
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Steamed dish:

Japanese-style acqua pazza with hard clam and red sea bream, kabosu
snap peas, spring potato, Japanese parsley
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Grilled dish:
Grilled Japanese black beef rolled with spring vegetables (Canola flower, white asparagus, onion)
Japanese-style soy sauce, snap peas, spring potato, Japanese parsley

FaBRODEDLETE !
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7kinds of Sushi:
Longtooth grouper, lightly seared Spanish mackerel, conger eel
yellowtail amberjack, fatty tuna, sea urchin and salmon roe, mackerel

isepa g - 1ok SO
Miso soup with spring cabbage and spring onion

et ¥O40 B FLVY
Sekuramochi (Sweet pink-colored rice cake stuffed with sweet red bean paste)
Kiwi, strawberry, orange

H—AK /perperson 18,000

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season
HKEMIZED 7 LAF—FENTIVE LS, TEER FRCBHLNITKZE W,
*If you have any food allergies, please do not hesitate to inform your server.
YRR BUAEENRET,

KEREINTVAAMIFIE, ZETHAMTY, ZRREICIZHER 10%

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices



