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$70
(Sake Pairing $36)

Grated Celery Root with Early Spring Vegetables
BE/F

Fried Black Eyed Peas, Salsify, Nori-Fu and Morel Mushrooms
Sunchoke Chips, Karashi
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‘Fortune’ Sushi Roll
Sake Kasu Soup

Salad of Banana Flower, Soft Bamboo Skin and Bean Sprouts
Tofu, Cilantro
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House-Made Soba with Warm Dipping Sauce
Grilled Bamboo Shoots, Wood ear Mushrooms, Nameko Mushrooms, Scallions
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Grilled Satoimo, Leeks, Kabu Turnip with Grilled Miso and Ponzu
Grilled Fennel with Gomadofu
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Steamed Rice with Umeboshi and Seven Vegetables Tempura
House-Made Pickles
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Soft Mochi with White Bean Paste and Basil
LR D B D el

Matcha with Candies by Kyoto Shioyoshiken
WA L BT R SAEGEH LY

“Dishes may contain wheat, nuts, and/or sesame; none of them can be replaced or substituted.”
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$50
(Sake Pairing $29)

Grated Celery Root with Early Spring Vegetables
BE/F

‘Fortune’ Sushi Roll
Sake Kasu Soup

Salad of Banana Flower, Soft Bamboo Skin and Bean Sprouts
Tofu, Cilantro
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Grilled Satoimo, Leeks, Kabu Turnip with Grilled Miso and Ponzu
Grilled Fennel with Gomadofu
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Steamed Rice with Umeboshi and Seven Vegetables Tempura
House-Made Pickles
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Additional Dishes GBAINA—4—)

House-Made Soba with Warm Dipping Sauce DT EE
Grilled Nama-Fu with Miso st SRS
Aburi-Age (Fried Tofu) 0 BHIT
Extra Pickles BIEY)
Fermented Tofu G XD

Soft Mochi with Basil (Japanese Style Dessert) 2 % 9 B
Matcha and Candies HELBTHET

*Pickled Kelp with Sansho ( Take-out Only)

ARRUMER (b0 ) 120g
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A 20 percent gratuity will be added to parties of 6 or more

*Please refrain from using cell phones in the dining room




