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Aperitif Apple liqueur with Soda

Amuse In the image of a hydrangea
Halibut,Seasonal vegetables,Soybean milk
Source of raspberry and yogurt,Olive oil

Clear Soup Sea bream,Somen thin noodles
Water shield,Wax gourd,Flower of citron

COH V] V] a ]J t e Hors d'oeuvre Tossed--:Soft roe, Okra,Wasabi

Fresh water ell Sushi,Marinade of the Mussel
Simmered Runner bean

Mai - 2012

Sashimi Blue-fin Tuna , Sakura-shrimp , Sea bream
N . Sea-laver Pink rock salt
é E{‘ D Hé‘ Wasabi&Soy sauce

Side dish Homemade Soba

Simmered Grilling fish with salt of the sweetfish
Ginger,Taro
Vinegar of the wild grass

Grilled "Ashigara beef" steak
Bordeaux wine souce with truffles

Assemblage Rape blossoms,Bakedpotato topped with butter
MUSASHINO
Rice Abalone"Takikomi-gohan"
Soup Chicken dumpling
Pickle
Entremets "Pate feuilletée”

Tea Original blend wild grass tea



