
Lunch

【Appetizer platter】

Blanched Butterbur with a Dashi-based Dressing

Udo with Vinegared White Miso Sauce

Broadleaf Arrowhead and Buntan Orange Salad 

Blanched Snap Peas with a Dashi-based Dressing

Cherry Tomatoes 

Spring Cabbage with Salt Koji

Grilled Romanesco 

Turnip Pickled in Sweet Vinegar

【Second dish】

Free-range Eggs, Pink Shrimp, Horseradish and Tamari 

soy sauce

【Main dish】

Please choose one of the following.

・Daidai Soy Sauce-Gkazed Sablefish

・Grilled Coho salmon with Sesame

・ShinshuFukumidori Chicken Hot Pot

Rice,

Chicken meat minced

All-you-can-eat

Pickles, miso soup

【Seasonal dessert】

Please choose one of the following.

・Strawberry and Wasanbon roll cake

・Sakura raw Chocolate

・Mugwort Yokan

Tea
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【Appetizer platter】

Blanched Butterbur with a Dashi-based Dressing

Udo with Vinegared White Miso Sauce

Broadleaf Arrowhead and Buntan Orange Salad 

Blanched Snap Peas with a Dashi-based Dressing

Cherry Tomatoes 

Spring Cabbage with Salt Koji

Grilled Romanesco 

Turnip Pickled in Sweet Vinegar

【Second dish】

Seasonal Fresh fish with Grated New Onion

【Main dish】

Matsuzaka Pork with Iyokan Orange  Vinaigrette

Rice,

Chicken meat minced

All-you-can-eat

Pickles, miso soup

【Seasonal dessert】

Strawberry and Wasanbon roll cake

Sakura raw Chocolate

Mugwort Yokan

Tea

March



Lunch Lunch March

Weekday￥6000/Holiday￥6200 Weekday￥6000/Holiday￥6200

March

【Appetizer platter】

Blanched Butterbur with a Dashi-based Dressing

Udo with Vinegared White Miso Sauce

Broadleaf Arrowhead and Buntan Orange Salad 

Blanched Snap Peas with a Dashi-based Dressing

Cherry Tomatoes 

Spring Cabbage with Salt Koji

Grilled Romanesco 

Turnip Pickled in Sweet Vinegar

【Second dish】

Free-range Eggs, Pink Shrimp, Horseradish and Tamari 

soy sauce

【Third dish 】

Seasonal Fresh fish with Grated New Onion

【Main dish】

Japanese Beef Round  with Iyokan Orange  Vinaigrette

Rice,

Chicken meat minced

All-you-can-eat

Pickles, miso soup

【Seasonal dessert】

Strawberry and Wasanbon roll cake

Sakura raw Chocolate

Mugwort Yokan

Tea

【Appetizer platter】

Blanched Butterbur with a Dashi-based Dressing

Udo with Vinegared White Miso Sauce

Broadleaf Arrowhead and Buntan Orange Salad 

Blanched Snap Peas with a Dashi-based Dressing

Cherry Tomatoes 

Spring Cabbage with Salt Koji

Grilled Romanesco 

Turnip Pickled in Sweet Vinegar

【Second dish】

Free-range Eggs, Pink Shrimp, Horseradish and Tamari 

soy sauce

【Third dish 】

Seasonal Fresh fish with Grated New Onion

【Main dish】

Japanese Beef Round  with Iyokan Orange  Vinaigrette

Rice,

Chicken meat minced

All-you-can-eat

Pickles, miso soup

【Seasonal dessert】

Strawberry and Wasanbon roll cake

Sakura raw Chocolate

Mugwort Yokan

Tea


