o

HANA

e
¥14,300

ik
FTHLAIC L THHE LR 2 v
IRy — e AR WEEM BEFs» ST
BEHREIE <>22DA RIIZE B EEEREG
Snow Crab and “Shogoin” Turnip Pickles topped with Bonito flavored Vinegar Jelly
Camellia-shaped Smoked Salmon Sushi
Deep-fried “Ebi-imo” Japanese Taro coated with Rice Cracker
Warm Sesame Tofu served with Soy flavored Starchy Sauce
Miso-flavored Stem Lettuce
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Lotus Root Dumpling served in Traditional Dashi Broth
Young Turnip Green, Japanese Carrot and Yuzu Citrus
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Pacific Bluefin Tuna
Accompanied with Japanese Yam, Rape Blossom, Condiments and Wasabi
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Slices of Spanish Mackerel Hot Pot
Served with Seasonal Vegetables and Homemade Ponzu Citrus Sauce
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“Tsuyahime” Rice cooked with Yellowtail
Accompanied with Miso Soup and Pickles
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Seasonal Fruit of the Month
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Warm Sesame Tofu served with Soy flavored Starchy Sauce
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Snow Crab and “Shogoin” Turnip Pickles topped with Bonito flavored Vinegar Jelly
Camellia-shaped Smoked Salmon Sushi
Deep-fried “Ebi-imo” Japanese Taro coated with Rice Cracker
Grilled Spanish Mackerel Rice with Malt Flavor Miso-flavored Stem Lettuce
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Lotus Root Dumpling served in Traditional Dashi Broth
Young Turnip Green, Japanese Carrot and Yuzu Citrus
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Pacific Bluefin Tuna
Accompanied with Japanese Yam, Rape Blossom, Condiments and Wasabi
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SOBA Noodles and fried Tofu in EDO-style Soup
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Slices of Yellowtail Hot Pot
Served with Seasonal Vegetables and Homemade Ponzu Citrus Sauce
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“Tsuyahime” Rice served with Grilled Eel Kabayaki
Accompanied with Miso Soup and Pickles
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Seasonal Fruit of the Month
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Authentic-style Egg Custard with Soft-shelled Turtle
Topped with Light flavored Starchy Sauce
Scallion Sprouts, Goji Berry and Ginger Juice
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Snow Crab and “Shogoin” Turnip Pickles topped with Bonito flavored Vinegar Jelly
Camellia-shaped Smoked Salmon Sushi
Deep-fried “Ebi-imo” Japanese Taro coated with Rice Cracker
Grilled Spanish Mackerel with Rice Malt Flavor, Miso-flavored Stem Lettuce
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Lotus Root Dumpling served in Traditional Dashi Broth
Young Turnip Green, Japanese Carrot and Yuzu Citrus
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Pacific Bluefin Tuna
Accompanied with Japanese Yam, Rape Blossom, Condiments and Wasabi
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Charcoal-grilled “Oh-Ura” Burdock Root Soy Flavor
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SOBA Noodles, slices of Duck Breast and “Senju” Leek served in EDO-style Soup
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Slices of Yellowtail Hot Pot
Served with Seasonal Vegetables and Homemade Ponzu Citrus Sauce
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“Tsuyahime” Rice served with Grilled Eel Kabayaki
Accompanied with Miso Soup and Pickles
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Seasonal Fruit of the Month
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Happo-en Patisserie Seasonal Petits Fours
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Authentic-style Egg Custard with Soft-shelled Turtle
Topped with Light flavored Starchy Sauce
Scallion Sprouts, Goji Berry and Ginger Juice
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Snow Crab and “Shogoin” Turnip Pickles topped with Bonito flavored Vinegar Jelly
Camellia-shaped Smoked Salmon Sushi
Deep-fried “Ebi-imo” Japanese Taro coated with Rice Cracker
Grilled Spanish Mackerel with Rice Malt Flavor, Miso-flavored Stem Lettuce
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Lotus Root Dumpling served in Traditional Dashi Broth
Young Turnip Green, Japanese Carrot and Yuzu Citrus
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Pacific Bluefin Tuna
Accompanied with Japanese Yam, Rape Blossom, Condiments and Wasabi
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Charcoal-grilled “Oh-Ura” Burdock Root Soy Flavor
LHEOD
THFEZEZ WM T TAEZ Bk

SOBA Noodles, slices of Duck Breast and “Senju” Leek served in EDO-style Soup
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Slices of “Yonezawa” Beef Shabu-Shabu Style
Served with Seasonal Vegetables and Homemade Ponzu Citrus Sauce
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“Tsuyahime” Rice served with Grilled Eel Kabayaki
Accompanied with Miso Soup and Pickles
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Seasonal Fruit of the Month
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Happo-en Patisserie Seasonal Petits Fours

MATBUAMEKTT .  XPIBH—E 2B 10%2MESETVRLEEET,



o

SHOJIN

— -
¥22,000

ek
KIBRFHE WA Z A=

Lotus Root Dumpling coated with Lightly Thickened Clear Sauce
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Sesame flavored Kudzu Tofu with EDO Delicacies
Deep-fried Bean Curd Soy Flavor, Vegetable Sushi, Grilled
Grilled King Oyster Mushroom, Grated Japanese Yam
Semi-dried Persimmon rolled on Lily Root Bulb, Chestnut Compote
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Grilled Premium Japanese Taro “Ebi-imo” served with shaved Kelp
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Homemade Tofu
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“YUBA(Tofu Skin) ” and simmered Soy Pulp “Unohana” rolled in Nori Seaweed
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SOBA Noodles with EDO-style Broth
Topped with “Abura-age” fried Tofu
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Chef’s Selection of Vegan Hot Pot
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“Tsuyahime” Rice served with Grilled Eel Kabayaki
Accompanied with Miso Soup and Pickles
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Seasonal Fruit of the Month
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Traditional Yokan BUTAI-style - Red Bean Jelly Dessert
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