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Hairy Crab with Thread Squash, Tosa Vinegar Jelly, and Shiso Flower
Summer Duck Breast, Marinated Young Corn, Amaranth
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Sliced Abalone, Duck Eggplant ,Mozuku Seaweed, Mashed Plum, Yuzu
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"On lotus leaf”
Sand Flounder, Shrimp, Swordtip Squid,Tosa Vinegar and Roasted Sake Sauce
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Grilled Flat Sea Bass with Japanese Pepper Miso, Baby Taro Topped with Sea Urchin
Green Gourd, Rikyu Wheat Gluten, Cucumber with Sesame Vinegar Dressing,

Corn Tempura, Pickled Ginger Shoot

7)\Ef
% 2% Bt ax LAY B5
Pike Conger, Onion, Water Shield, Rice Flour Dumpling, Grated Yam with Wasabi
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Tanba Beef, Fried Sweetfish, Early Season Matsutake Mushroom

Manganji Pepper, Sudachi Citrus, Salt, Sansho Pepper Sauce
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Grilled Eel, Fine Somen Noodles, Green Melon,

Candied Cherry Tomato, Cotton Myoga (Ginger Bud), Kabosu Citrus
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Grilled Cutlassfish, Edamame Rice, Crispy Plum, Roasted Sesame
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Simmered Octopus, Ginger Rolled in Egg Broth, Pickled Cucumber
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Fukukusa-Style Miso Soup N
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Matcha Warabi Mochi

Watermelon, Roasted Sovbean Flour, Brown Suaar Syrup
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