o

2Y) 2= 2K T4 F—

BROY ~HT i~

“Snow-Viewing Banquet — Light and Bubbles”

¥38,500 re-rerisi
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Snow Crab and Winter Vegetables served with "Suisho-Buntan” Citrus flavored Gelée

Romanesco, "Nebarikko" Japanese Yam, Beni-shigure and Beni-kururi Daikon Radish
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Pacific Cod and Its Milt in Kanamachi Turnip Purée Soup
Yuzu, Kintoki Carrot and Baby Turnip
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Bluefin Tuna from Ehime Prefecture, Two Preparations
Medium Fatty Tuna with Caviar, Seaweed Salt and Wasabi Oil
Grilled Duck Breast wrapped on Burdock, and Vinegared
Kelp-Cured Lean Tuna "Ogawa Style” with rapesced blossoms from Boso
Peninsula and White Wine Vinegared Miso Sauce
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Grilled Splendid Alfonsino Saikyo-Miso Flavor
Edo-Style Egg Omelet, Pickled Myoga Buds
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Deep-Fried Young Kuruma Prawn in Okaki Crust
Light-fried Lotus Root, Shishito Pepper and Sudachi Citrus
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Seared Yonezawa Beef, Fragrant with "Binchotan” Charcoal

Simmered Takinogawa Burdock with Bonito Flakes,” Charred Senju Leck, Stem Lettuce
Served with Tokyo Mugi Miso Sauce with Truffle
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Steamed Rice topped with Grilled Eel Kabayaki, Shredded Egg Crepe and Snow Deas

Accompanied with Clear Soup with Eel Liver
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Pan-fried Kuruma-fu French Toast Style, Finished with "Wasanbon" Sugar and Soy Milk
Topped with Strawberry, Green Tea Ice Cream and Tokyo Matcha Powder
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