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Lightly Smoked Bonito with Strawberry, Mugwort Salsa Verde, and Snow-Grown Uruido Nut and Mung Bean Salad
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Seared Whelk with Japanese Spikenard Remoulade, Finished with Green laver—scented
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Turnip Potage with Shiitake Confit, Croutons, and Reduced Balsamic Sauce
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Spaghetti with Whitebait and Spring Cabbage, Bottarga Powder, and Fried Brussels
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Spaghetti with Sakura Shrimp, Scallop Medallions, and Spring greens in Tomato Sauce
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Short Pasta with Pancetta and Italian Spring Vegetables in Gorgonzola Cream Sauce
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Spaghetti with Sakura Shrimp, Scallop Medallions, and Spring greens in Tomato Sauce
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Aqua Pazza of Fresh Fish with Wakame and Clams served with Japanese parsley Risotto
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Grilled Japanese Beef Sirloin with Roasted Turnips, Watercress Vinaigrette, and Sansho Pepper Red Wine Sauce
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Seasonal Housemade Desserts

a—b— NV
Coffee Bread
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Please inform the staff if you are not good at ingredients or have allergies. Tax-included price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Lightly Smoked Bonito with Strawberry, Mugwort Salsa Verde, and Snow-Grown Uruido Nut and Mung Bean Salad
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Seared Whelk with Japanese Spikenard Remoulade, Finished with Green laver—scented
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Pork Porchetta with Watercress Vinaigrette
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Turnip Potage with Shiitake Confit, Croutons, and Reduced Balsamic Sauce
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Spaghetti Aglio e Olio with Firefly Squid, Spring Greens, and Udo Sprouts
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Aqua Pazza of Fresh Fish with Wakame and Clams served with Japanese parsley Risotto
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Steamed Beef Cheek and White Asparagus with Green Pea Sauce, Soft-Cooked Egg, and Pecorino Romano
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Roasted Duck Breast with Young Ginger in Sweet-and-Sour Sauce, and Sansho Pepper Red Wine Sauce

ﬂ@ﬂij,VaV

[DOLCE FiLF=x]

TwNT4A4 FF = FFET -

Seasonal Housemade Desserts
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Coffee or Tea Bread
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Please inform the staff if you are not good at ingredients or have allergies. Tax-included price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.



