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【Appetizer platter】
Snow peas with light soy-based dressing
Fruit tomatoes
New-season onions dressed with salted rice 
malt vinegar
Simmered butterbur
New burdock root simmered with Rausu kelp
Spring cabbage with yuzu chili paste
Grilled broad beans
Young bamboo shoots with white sesame oil

【Second dish】
Please choose one of the following.
・House-made tofu with firefly squid and 
vinegared miso
・Small bowl of fresh fish sashimi direct from 
Toyosu (+1000 yen)

【Main dish】
Please choose one of the following.
・Black cod grilled with yuzu soy sauce
・Mackerel grilled with sweet white miso
・Daisen chicken hot pot

Rice
Pickles
miso soup
Chicken meat minced
All-you-can-eat

【Seasonal dessert】
Cherry blossom and matcha

Tea
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【Appetizer platter】
Snow peas with light soy-based dressing
Fruit tomatoes
New-season onions dressed with salted 
rice malt vinegar
Simmered butterbur
New burdock root simmered with Rausu
kelp
Spring cabbage with yuzu chili paste
Grilled broad beans
Young bamboo shoots with white sesame 
oil

【Second dish】
Fish of April: Bamboo shoots and young 
shoots

【Main dish】
Kagoshima black pork with Yame green 
tea salt
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Chicken meat minced
All-you-can-eat
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vinegared miso
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Fish of April: Bamboo shoots and young shoots

【Main dish】
Domestic beef rump cap with Yame green tea 
salt
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