e

HANA
7$7
¥14,300

Beuk
STVEHIE
ok WAEY 2L
EREER FE

i i
EHERFEH
BiETEER
BREHSBIRL
QLA &S
— T EEEX

BSL
A
W Y oF B
SHMEE K3

fii
AT
Sy TE ISR 0
b KEILSEAA v

SEDOEITDH
SHALHEADL» AL » 5
svy vy BFREERCEE

[k

TR T RE T 2 %0 4 o i FH
e 3 2 il D L B 48 B & IR
R HOW &

E3 =2
# HAMEE Y — (L BHR)

HATROAMIETT . By —e 2k 10%EMES LT LESET,



e

TAKUMI
7IE7
¥16,500

Heuk
STOVEE
oAk BEY 2
EFREAR

i 3%
EERFEH
BilETEER
BEHBIRL
DERS &S
—EEEX

BSL
LT
W M oT EAG
MR KD 2F

fii&
fis & 1%
UL (AN S 3R (D)
e REWLZEAA Y

Z)v—v e K o v

AEDIHTS
BEM4 DT S8 BUTAL it
R RE(TRAE / HFEE)

PEH BEER

[l

IR T RE T 2 S0 4k o i ]
b e 3 2 i i D L B 48 Bk & T B
ARt oY

kT
A AW Y — (L B

HATROAMIETT . By —e 2k 10%EMES LT LESET,



e

IKI
7%7
¥22,000

Yeuk
PSR TR L
ZCh HBEDA ILREEIR

i i
BEREE S EERF BEHRBSRL
CEOYES —TEHBEER >TVERE BRI M

B7L
L E iy
WA o+ FEA SHMIE (LR Rt BF3) ARDIF
[
il & L

PRE TGILSEE
Fbe KEILZEAA Y Zv—v e R o kv

x5k
BRKAETA T 285 IS

HANSI0]

WX PHELE=ZDSEEONSHS

SHROFITH

SHIALH EADOL AL 2R
Varya4

s
IR AT RE T 2 <0 4 o i
e 3 2 R il D L B 48 B & VR
At HOYW M

KT
B HAPEL ) — LA BB

Huk
NFGREE T FHiOY o Fr—%

HATROAMIETT . By —e 2k 10%EMES LT LESET,



e

MIYABI
722E7
¥27,500

ek
Th bEsdHA EFREGHE

o5t
BEREE SHERERF HEKRBEL
CEOYBES —THEHBEEX >TVERE BRI

gL
ST T
W& ProF B SHMEE TLF R EFSE) ARD3F
it &

il & 1
R B8 hiE
Frhe KEWLZEAA NV Zv—v s F o v

K sk
BEKAETANT 2RI HBES

HNSI0]

BEE PELZDOEOHSHYT

LSHROFEITH

HEMF DT EHE BUTAL it
5H BHE(TRAE/FEE) BH BEE

[k

TR T RE T 2 %0 4 g i FH
ML= YH LSS HEK
At HOW M

IKEF
B HAMEL Y — LA BB

ok
NFREETIE FHO A Fr—*

HATROAMIETT . By —e 2k 10%EMES LT LESET,



e

SHOJIN
— k5 —
¥22,000

ek
HE R T
WEDBsSHA IEFAGR FA

il i

FOUSRAHE mRRET T 2YHR SEHERSEL
—P R SR BRI

BrL
B RS T
ProoF FA St QLF /R E ) ROF

KEDLH G

P EFBIELTIS BTG
TEIZE R M KEILZEA v IR

N
TR A TA DT 285 HBES
it B AR % ¥ C

HANSI0]

WEZ IROWHHES S

LSHROFEITH

5 L& S HEFTROUIRZ LM
KO MK RA ALK

[k

TR T RE T 2 <0 4 o i FH
AZAEIFEOTMEIR S HERK
At HOW M

KHET
# HAWL Y — (LA B

Hok
HR L3

HATROAMIETT . By —e 2k 10%EMES LT LESET,



e

HANA
¥14,300

Zen-like Simplicity
Green Peas flavored Kudzu Tofu
Served with Fiddlehead Fern, Cherry Blossom Jelly
Lily Root and Young Green Onion

Colors of Spring
Deep-fried Tofu Dumpling with Crab Meat
Round-shaped Tiger Prawn Sushi
Branched blanched Young Hosta Leaves
Japanese Egg Omelet stuffed with grilled Eel Kabayaki-style

Broad Beans Compote

Soup
Traditional-style “Ushiojiru” Clear Fish Broth
Hard Clam, Bamboo Shoot, Wakame Seaweed
Udo and Japanese Pepper Bud

Sashimi
Pacific Bluefin Tuna and Wasabi
Red Tuna
With Wasabi Flowers and Leaves (Hana-wasabi) Soy Flavor
Medium Fatty Tuna
Accompanied with refined White Sesame Oil (Taihaku)

and Seaweed-infused Sea Salt

The Main Act
Splendid Alfonsino and Sweet New Onions Shabu-Shabu

Served with Water Cress and Homemade Citrus Dressing

Rice Meal
“Tsuyahime” Rice served with Cherry Salmon

Accompanied with Miso Soup and Pickles

Finale

Strawberry with Sake Jelly (made from “Edo-Kaijo” from Tokyo)

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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TAKUMI
¥16,500

Zen-like Simplicity
Green Peas flavored Kudzu Tofu
Served with Fiddlehead Fern, Cherry Blossom Jelly
and Lily Root

Colors of Spring
Deep-fried Tofu Dumpling with Crab Meat
Round-shaped Tiger Prawn Sushi
Branched blanched Young Hosta Leaves
Japanese Egg Omelet stuffed with grilled Eel Kabayaki-style

Broad Beans Compote

Soup
Traditional-style “Ushiojiru” Clear Fish Broth
Hard Clam, Bamboo Shoot, Wakame Seaweed
Udo and Japanese Pepper Bud

Sashimi
Pacific Bluefin Tuna and Wasabi
Red Tuna
With Wasabi Flowers and Leaves (Hana-wasabi) Soy Flavor
Medium Fatty Tuna
Accompanied with refined White Sesame Oil (Taihaku)
and Fleur de Sel

The Main Act
Yonezawa Beef Sukiyaki BUTAI-style
Accompanied with Seasonal Vegetables and Dried Fu (Wheat Gluten)

Rice Meal

“Tsuyahime” Rice cooked in Traditional Earthenware Pot

Accompanied with Miso Soup and Pickles

Finale

Strawberry with Sake Jelly (made from “Edo-Kaijo” from Tokyo)

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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Zen-like Simplicity
Steamed Red Snapper with grated Japanese Yam
Served with Fiddlehead Fern, Lily Root
Green Laver Sauce

Colors of Spring
Deep-fried Tofu Dumpling with Crab Meat
Tiger Prawn Sushi, Branched blanched Young Hosta Leaves
Japanese Egg Omelet stuffed with grilled Eel Kabayaki-style
Broad Beans Compote, Green Peas flavored Kudzu Tofu
Pickled Ginger Flower

Soup
Traditional-style “Ushiojiru” Clear Fish Broth
Hard Clam, Bamboo Shoot, Wakame Seaweed
Udo and Japanese Pepper Bud

Sashimi
Pacific Bluefin Tuna and Wasabi
Red Tuna
With Wasabi Flowers and Leaves (Hana-wasabi) Soy Flavor
Medium Fatty Tuna
Accompanied with refined White Sesame Oil (Taihaku)
and Fleur de Sel

Grilled Dish
Charcoal-grilled White Asparagus

SOBA
Chilled Soba Noodles
Accompanied with Baby Scallops and Mitsuba Tempura

The Main Act
Splendid Alfonsino and Sweet New Onions Shabu-Shabu
Served with Water Cress and Homemade Citrus Dressing

Rice Meal
“Tsuyahime” Rice served with Cherry Salmon
Accompanied with Miso Soup and Pickles

Finale

Strawberry with Sake Jelly (made from “Edo-Kaijo” from Tokyo)

With Our Gratitude

Pound Cake from Happo-en Patisserie

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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MIYABI
¥27,500

Zen-like Simplicity
Steamed Red Snapper with grated Japanese Yam
Served with Fiddlehead Fern, Lily Root
Green Laver Sauce

Colors of Spring
Deep-fried Tofu Dumpling with Crab Meat
Tiger Prawn Sushi, Branched blanched Young Hosta Leaves
Japanese Egg Omelet stuffed with grilled Eel Kabayaki-style
Broad Beans Compote, Green Peas flavored Kudzu Tofu
Pickled Ginger Flower

Soup
Traditional-style “Ushiojiru” Clear Fish Broth
Hard Clam, Bamboo Shoot, Wakame Seaweed
Udo and Japanese Pepper Bud

Sashimi
Pacific Bluefin Tuna and Wasabi
Red Tuna
With Wasabi Flowers and Leaves (Hana-wasabi) Soy Flavor
Medium Fatty Tuna
Accompanied with refined White Sesame Oil (Taihaku)
and Fleur de Sel

Grilled Dish
Charcoal-grilled White Asparagus

SOBA
Chilled Soba Noodles
Accompanied with Baby Scallops and Mitsuba Tempura

The Main Act
Yonezawa Beef Sukiyaki BUTAI-style
Accompanied with Seasonal Vegetables and Dried Fu (Wheat Gluten)

Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Accompanied with Miso Soup and Pickles

Finale

Strawberry with Sake Jelly (made from “Edo-Kaijo” from Tokyo)

With Our Gratitude

Pound Cake from Happo-en Patisserie

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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SHOJIN
¥22,000

Zen-like Simplicity
Steamed Red Snapper with grated Japanese Yam
Served with Fiddlehead Fern, Lily Root
Young Green Onion and Green Laver Sauce

Colors of Spring
Deep-fried Tofu Dumpling with Crab Meat
Tiger Prawn Sushi, Branched blanched Young Hosta Leaves
Japanese Egg Omelet stuffed with grilled Eel Kabayaki-style
Broad Beans Compote, Green Peas flavored Kudzu Tofu
Pickled Ginger Flower

Soup

Traditional-style “Ushiojiru” Clear Fish Broth
Hard Clam, Bamboo Shoot, Wakame Seaweed
Udo and Japanese Pepper Bud

Sashimi
Pacific Bluefin Tuna and Wasabi
Red Tuna
With Wasabi Flowers and Leaves (Hana-wasabi) Soy Flavor
Medium Fatty Tuna
Accompanied with refined White Sesame Oil (Taihaku)
and Seaweed-infused Sea Salt

Grilled Dish

Charcoal-grilled White Asparagus
Served with Freshly-shaved Bonito Flakes

SOBA
Chilled Soba Noodles
Accompanied with Baby Scallops and Mitsuba Tempura

The Main Act

Splendid Alfonsino and Sweet New Onions Shabu-Shabu
Served with Water Cress and Homemade Citrus Dressing

Rice Meal

“Tsuyahime” Rice served with Cherry Salmon
Accompanied with Miso Soup and Pickles

Finale

Strawberry with Sake Jelly (made from “Edo-Kaijo” from Tokyo)

With Our Gratitude

Pound Cake from Happo-en Patisserie

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.



