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6 kinds of appetizers
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Crispy Ham Sui Gok with House-Made So and Snow Crab
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Stir-Fried Shrimp and Squid with Asparagus and Chicory
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Steamed Sea Bream with Nara Fermented Napa Cabbage and Rapeseed Blossoms
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Sweet and Sour Yamato Pork Belly with 8-Year Aged Black Vinegar
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White Mapo Tofu Featuring Kondd Tofu of Naramachi
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Kotoka Strawberries and Shaoxmg Wine Ice Cream
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Braised Shark Fin from Kesennuma with Asuka Ancient Rice

HRHEFGERTAEO L 24 3 —

Crispy Ham Sui Gok with House-Made So and Snow Crab
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Wok-Fried King Prawn and Squid with Asparagus and Chicory
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Steamed Sea Bream with Nara Fermented Napa Cabbage and Rapeseed Blossoms
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Sweet and Sour Yamato Pork Belly with 8-Year Aged Black Vinegar
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White Mapo Tofu Featuring Kondd Tofu of Naramachi
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Kotoka Strawberries and Shaoxmg Wine Ice Cream
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Sakura Mochi with Yamato Tea
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e Bralsed Shark Fin from Kesennuma with Asuka Ancient Rice
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Crispy Ham Sui Gok with House-Made So and Snow Crab

TARSHREFaYVORBELEL, DOWD

Wok-Fried King Prawn and Squid with Asparagus and Chicory
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Steamed Sea Bream with Nara Fermented Napa Cabbage and Rapeseed Blossoms
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Slow-Braised Tender Abalone with House-Made Hishio Soy Ferment
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Sweet and Sour Yamato Pork Belly with 8-Year Aged Black Vinegar
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White Mapo Tofu Featuring Kondd Tofu of Naramachi
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Kotoka Strawberries and Shaoxing Wine Ice Cream
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Sakura Mochi with Yamato Tea
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