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Appetizer: Spring mozuku seaweed (Chinese yam, arugula, lily bulb)

Blanched spring cabbage and sakura shrimp, bamboo shoots mixed with Japanese pepper leaf miso

ALY
BEBEONBARL M & BESB =2 HHEs
Steamed egg custard with sea bream, bamboo shoots and grilled rice cake, mitsuba,
thick wakame sauce

Kimi . BRCFEROHSZT BE # 250F BROE (B HE HERX
Tempura:
Deep-fried battered white fish and onion, shrimp and sea bream
Angelica-tree shoots, tsubomina(mustard green shoots), sakura salt, kabosu

FEBOEHOE6E :
B - X5 B -3 - Bl ERVS

6 kinds of assorted sushi:

Seabream, vinegared mackerel, yellowtail amberjack, medium fatty tuna,
squid, sea urchin and salmon roe

R BHDH< EmEBZIT R
Miso soup with devil seaweed, fried tofu and spring onion
FEONAETSL (B HE #&E) T7ARVIv—ARyb

Spring kanzarashi (Round rice flour dumpling in syrup)
with strawberry, amanatsu and cherry blossom, dekopon sherbet

E— Ak /perperson 10,000

HFEERODEOLETET7 Y SJL—R: +1,650

VI RBNF-FH-8B-FBE -3 - ERVS
7kinds of assorted Sushi upgrade:
Longtooth grouper, conger eel, yellowtail amberjack, horse mackerel
kuruma prawn, fatty tuna, sea urchin and salmon roe
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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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Appetizer: Spring mozuku seaweed (Chinese yam, arugula, lily bulb)

Blanched spring cabbage and sakura shrimp, bamboo shoots mixed with Japanese pepper leaf miso

EfHT: BEAMERE SRt L R&TE

2nd appetizer: Hot sesame tofu, bonito stock, wasabi, cherry blossoms

BOD I FHLeHFOEE BE HME BER BKRE BE)
E—XEB Wt XFTvTIVRY
Hot Dish: Potato dumpling (Gingko nut, shiitake mushroom, lily bulb, snow fungus, shrimp),
pea sauce, cherry blossoms, snap pea

BRI BOH-) v oV T— KRIAMY—R ZZDF BHBOE &
Grilled Dish: Sauteed Spanish mackerel with garlic,
White sauce, angelica-tree shoots, tsubomina, bamboo shoots

HFaROELETE:
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7 kinds of assorted Sushi:

Longtooth grouper, yellowtail amberjack, Japanese halfbeak, horse mackerel,
sea urchin and salmon roe, lightly seared Spanish mackerel, fatty tuna

T DB BEEGT &R

Miso soup with devil seaweed, fried tofu and spring onion

FEONAZIEL (B HE ) 7ARVIvy—ARyb
Spring kanzarashi (Round rice flour dumpling in syrup)
with strawberry, amanatsu and cherry blossom, dekopon sherbet

H—AEk / perperson 14,000

HEDDEMA T3>0 +1,500
BB S O SOEH L
Sashimi upgrade + 1,500:
sea bream, bonito, squid,
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: Spring mozuku seaweed (Chinese yam, arugula, lily bulb)
Blanched spring cabbage and sakura shrimp, bamboo shoots mixed with Japanese pepper leaf miso

EfHT: BEAMERE SR L R&TE

2nd appetizer: Hot sesame tofu, bonito stock, wasabi, cherry blossoms

HED :  VEE R EhEWR LE
Sashimi: Sea bream, spring bonito, Japanese halfbeak,
soy sauce mixed with kombu and bonito stock, wasabi

BEY) RONT Y TREIGEE KEDA (FRE & KRUAETRND)
FLeh'8t LFILTF BEZEE
Grilled dish:
Smoked sea bream with sakura chips wrapped with cherry leaf(egg miso sauce, strawberry, white asparagus)
Potato cake, yam mixed with Kinzanji miso, broad bean

2 IPE?/
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Fried dish: Deep-fried battered white fish and onion,
scallop, angelica-tree shoots, sakura salt, kabosu

FEBRODEOLETE !
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7kinds of Sushi:
Longtooth grouper, kuruma prawn, squid,
yellowtail amberjack, fatty tuna, sea urchin and salmon roe, mackerel

T dHH< BEEIT R

Miso soup with devil seaweed, fried tofu and spring onion

FEONAZIEL (B HE ) 7ARVIvy—ARyb
Spring kanzarashi (Round rice flour dumpling in syrup)
with strawberry, amanatsu and cherry blossom, dekopon sherbet

E— 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.
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.



