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Amuse Unryu Tofu, Salmon Roe, Happo Dashi

Abppetizer Soaked Hill Elk & Yellow Chives, 2 Kinds of Asparagus Wrapped with Cold Smoked Salmon
OE] OJ'U Vinegared Horse Mackerel, Grilled Tokobushi Toyama, Gosan Bamboo
Sakura Dinner Seir yu Soup Hamo Kuzu-Uchi, Winter Melon, Lotus Root, Yuzu, Ume Plum Paste

Sashimi 5 Kinds of Seasonal Fish
¥24, 0 0 0 Grilled Dish  Ayu Fish Grilled with Salt

Small Dish  Vinegared Fish with Soda
Side Dish Charcoal-Grilled Fillet of Japanese Black Beef
Soba Noodles

HA R 2
Dessert Nishikidama Yokan * -
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Reservations can be made up to four days in advance. Please note the menu may change without notice due to availability of s nal ingredients. Please notify the ndtf allergic to certain foods. Rici ved is a product of Japan SAKURA



