[BU3E - 8] Appetizer-Fresh fish dishes

HRoBED AERED (1~24#)

Assorted Sashimi, 5kinds (2slices each of 5kinds)

1,800

BEoHIVIN\YFT Sk TI+1 MULB=a KLy 2,000

Fresh fish Carpaccio

9> TN N NYS4 i) CeUoRLYS S

Beef Tongue and Fruit Tomato Salad with New Onion and Parsley Dressing

EI\NLEF—XREDEDE

Hamon Serrano and Cheese

(8732 - DEFHE] vegetable-Tofu Dish

EZERU

Fresh Soymilk Skin Sashimi

U CBER

Tofu with Young Sardines and Spring Onion

MREZEZ (6 %)

Grilled broad beans

[RKBDAL FAS/] Today’s recommendation

BERAAIAELNYYE1I—LoPE—S3

Smoked Octopus and Mushrooms Ajillo

BIEY—E> I\SADRXBESE

Iwahime Salmon Belly Charcaol-Grilled

EBERL BT vAYOSEIIN T+ —I41IT

Cold Mille-feuille of Sakura Shrimp Shinjo and Spring Cabbage

RFBOESEIKIRE

Hakata-style whole chicken Mizutaki

1,800

1,800

900
1,300

1,500

2,000

1,600

1,800

1,600



[iGa$#] Special Dish

FURZIILAL BoFxD

Dried firefly squid

PAVANTY oXimiE

Tempura of squid tentacles

P I EnXiniE

Tempura of Abalone

BILSY Fr o NRE BV —-Fx
Charcoal-grilled salsiccia
HDONFHIDBERS
Grilled Amberjack Collar with Herbs

AN o—&FU

Dried Rockfish

KODRF T HKER WHUI—AD
Roasted Scallop Pot Rice
BMAUVEESTE %E6R
Sakura Shrimp and Broad Beans Pot Rice

I\RDV &R

Common Orient Clam Pot Rice

HET s 10nzessmeERLET
Miso Soup Made from the Bony Parts of Fish

[HBk)] Dessert

TN—ARV—->TH>5—F

Chiffon cake

HILRFI> (FvSANUSTDIILN)

Tarte Tatin

AHOP A R =S85/ NVE—F3/BYIN/LESVILIN)

Ice cream or sorbet

1,100
1,300
1,800
2,000
1,400

2,200

2,200
2,300
2,400

600

800
900

660



