Mother’s day Lunch
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Appetizer:
Spring mozuku seaweed, Sesame tofu bonito dashi chopped okra
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Sashimi:
Sea bream, bonito, wasabi, soy sauce
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Steamed Egg:
Steamed egg custard with simmered shrimp and fried rice cake,
spring bamboo shoots and grated turnip sauce, tofu skin chips
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Grilled Spanish mackerel with Saikyo miso spring potato cake, tamamiso (egg and miso sauce),
sweet vinegared spikenard, fried starch-coated broad beans
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6 kinds of sushi:
Longtooth grouper, yellowtail amberjack, kuruma prawn,
squid, fatty tuna, salmon bouquet cocktail with salmon roe
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Miso soup with devil seaweed, spring cabbage and spring onion
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Anmitsu with matcha jelly, rice flour dumpling, kiwi and mango

H—AEk / perperson 9,000
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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.



