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Shunsai-zen ¥4,50(

Hors d’oeuvre
grilled cheese aged in saikyo-miso
sea-bream sushi
cod roe
rape buds soused with mustard

burdock roots dressed with sesame sauce

Soup

simmered bamboo shoot, wakame seaweed, and udo stalk
served in delicate bonito consommé

Sashimi
your choice of:
assorted two kinds of sashimi served with condiments

or

slightly-grilled sashimi salad topped with fresh vegetables, drizzled with truffled dr

Deep-fried Dish

deep-fried early spring mountain vegetables: sprouts of butterbur and Japanese ang

tree, and fiddlehead ferns served with sudachi citrus

Simmered Dish

yellowtail and daikon simmered with curry flavoured broth served with yam cre.

Rice and Noodle Dish
your choice of:
steamed rice served with fragrant akadashi miso soup
or
Sanuki wheat noodles (udon) served either hot or cold
or
chilled udon (wheat noodles) served in sesame and soy flavoured broth
or

tender Japanese beef prepared roast beef style,
served thinly sliced on steamed rice with sweet-soy sauce * (+ ¥1,000)

Dessert
dessert of the day



