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Dinner Course
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Amuse
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Potage of New Onions from Aichi (Toyohashi) with Boiled Sakura Shrimp from Suruga Bay
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Printanieére of Wild Tuna, Japanese Halfbeak, and Firefly Squid
Mikawa “Mineasahi” Rice Salad, Chirashi Style with Watercress Sauce
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Today’'s Fresh Fish Sauté and Grilled Baby Onions from Hamamatsu (Shizuoka) with Green Pea Sauce
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Roasted Chita "Happy Pork” from Aichi with XO Sauce
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Grilled "GIFU SEIRYU Beef"
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Strawberry and Sakura Dessert from Obu (Aichi)
Strawberry Mascarpone lce Cream, Strawberry and Sakura Espuma, Cardamom flavored Meringue
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Bread
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% If you have any food allergies, please ask our staff.

Wk, AL

Coffee or tea

6.500
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