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Lunch menu 4,500yen + 8% Tax L
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Jade eggplant, cucumber, fresh ginger, fresh potato, fresh onion, fresh Myoga
ginger, Hatsu-Katsuo( fresh bonito) topped with mustard soy sauce cream , with
vinegar jelly
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Steamed rice with scallop Aosa seaweed, Karasumi (Bottarga) on top

a v m Soup
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Clear soup with deep fried Yomogi green-leaf sesame pudding, steamed sea
bream with Japanese Sake, iris-flower-shaped radish, 2colors Somen noodle,
Koshiabura green leaf( mountain vegetable), Japanese pepper leaf

A § Hors d'oeuvre
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(small pot) Fresh Junsai (water shield) with special vinegar jelly

(small pot) boiled broccoli, kidney bean, anchovies, Daitokuji Natto mixed with
fresh potato, topped with Aonori seaweed Chimaki-style Sushi trut with
Kinome( Japanese paper leaf) wrapped with bamboo leaves, grilled Spanish
mackerel wrapped with cherry leaf, fresh onion & cream cheese putty, deep
fried fresh prawn with rice cracker, sweet potato with lemmon flavor, Deep
fried Renkon (lotus root) with Kinome Miso paste

. Choice of Steamed rice served in pod
i it with miso soup & pickles

— FrEELD L Fresh ginger

— FPE 4O L Grilled Spanish mackerel Saikyo-Miso flavor |
—., U % Z#iEE%% L Small fishes & Sakura shrimps .

— M\l L Grilled sea bream

K i Dessert with Soba Tea(Roasted Buckwheat Tea)
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Strawberry, kiwi, red wine-flavored apple, mango pudding, strawberry sherbet with
honey jelly




