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March Set Course

Simmered Spring Veggetable salad
Abalone canola flower bracken baby bamboo

Aralia Sprout

Simmered tender octopus squid and bracken

Egg yolk, fava beans, Sakura Shaped wheat

Gluten

fish minced and steamed with seaweed
Lily bulb Shellfish soup spinach

Today's fresh fish

Grilled food with young Sansho leavs

miso flavored mountain veggies, potato marinated

deep fried toufu and beans ball, baby bamboo,

yuzu zest

Deep fried tofu with fresh sea urchin

Needle seaweed, grated japanese raddish, soup

Squid Cucumber Needle Solitaire

benitade (Water pepper) vinegar miso sauce

seasonal rice

Red-miso soup
Soy milk Skin, Mitsuba,

Powdered Japanese Pepper

HEX
it e &
RS LIRS

HENEE FoEiE
BEF BS HHERK

i=177]
ERiEE s
BEHR RER WS

ZLPHE SRR

K e
BESLIRIAIEGE FHERLLZS

YEYD B BUEHEE s

ERERE £8E
HIHEE AME MR B

5% HT AR
413 RERIE
S

1T%
TR S i
fres



