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5tit APPETIZER
WD, ESE, B¥
Japanese Blue Crab, Sea Urchin,
Yam Salad

R¥#E SOUP
BE A, B, T

Steamed egg custard with conger eel
and Lily bulb, Matsutake mashroom,
Clear Fish broth made from kelp and dried bonito

& SASHIMI
. . B

Blue fin tuna (toro) ,Sea bream, Squid
*Soy sauce(good for everything),
*Homemade sour sauce(good for sea bream)

fkzZ L STEAMED STICKE RICE
WA L EBEOBREL BHAIT

Steamed sticky rice with ginko nuts and tiger shrimp with
Starchy Dashi sauce

J\NXf SEASONAL PLATE

ERNEBEF—X, OLOA 7 7, T, HE. Bo—x,
TEHVFHA., EFEEET. L2 z20s

Wheat gluten bread with camanbert, Grilled Spinach,mashroom,
salmon roe, sweet potato, Edamame bean, Homemade roast duck,
Mini Sushi, Vinegar marinated salmon, Baby saldin and mashrooms



SHY TEMPURA
HiE, P, &

Tile fish, Kyoto local egg plant, seasonal mashrooms
*Homemade sour sauce, sea salt (as you like!)

AY) REFRESHMENT
LR HIRRE M

kyoto local fig and creamy sesame sauce

& STEAMED DISH
INEE, BELAL X, FAWE. BTE

Baby turnip, Shrimp ball,
Red konnyaku(potatoJelly),Green beans

fik SEASONAL RICE
B, B, NEY

Eel rice with sweet soy sauce, fluffy egg and Japanese herbs on top
Homemade pickels, small soup

K% SEASONAL FRUITS
Ry fvE . T NV—RY)Y— <A H v k

Japanese pear compote, blue berry,muscut grape

2+ HOMEMADE DESSERT,MATCHA
FIME. PR
Homemade brown sugar jelly with Lily bulb (The first goose)
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