DINNER MENU

FULL-COURSE DINNER
Spring Gift

13,500

AMUSE OF THE DAY
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SEASONAL ASSORTED APPETIZERS

Shrimp and Halfbeak Sushi / Cherry Blossom Tofu /
Simmered Turban Shell / Yuan-style Honey Grilled KAl Rainbow Trout /
Arrowroot Starch Jelly of KOSHU FUJI ZAKURA Pork Bacon and Asparagus,
Bite-size Domyoiji Rice Powder Deep-fries
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SOUP

YAMANASHI Udon Noodles & Seasonal Fresh Onion Potage
with White Oak-smoke Performance
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SASHIMI

Seasonal Seafood Salad in Canola Flower Field Style
with Roast Sake Dressing
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FISH DISH

KAI Rainbow Trout Grill on Wood Plank
with Homemade Butterbur Shoot Miso
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MEAT DISH

Grilled Sakura-flavored KOSHU WINE Beef Tenderloin,
served with Watercress Tempura
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You can change to " Grilled KOSHU Beef Tenderloin (120g)" (+¥3,000)
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RICE

Steamed Rice with Soybeans and Assorted Vegetables,
Red Miso Soup, Pickled Vegetables
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DESSERT & TEA

Macedonia-style Jelly Prepared with Local Sake “SHICHIKEN",
Sprinkled with Edible Flowers
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Wild Grass Tea from DOUSHI Village
(Holy Basil, Persimmon Leaf, Kuma Bamboo Grass, Mugwort, Spicebush)
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To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.
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