VL SV
Nocturne Course ¥14,500
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Boiled okinawan spinach
ARLm¥ELE L ~oF@
Tofir with thick sauce

HEETHARL

Seasonal onion soup
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Broiled barracuda sushi, Pickled baby lotus root with Japanese plum

AR/ Fokgmi FRAFE HtLErA

Grilled baby “AYU” sweet fish with miso sauce, Egg cake with mugwort, Simmered potato with lemc
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Assorted sashimi 3 kinds

B F Warm dish 35
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Deep-tiied fat greenling, eggplant, aralia sprout and tofu skin with Japanese plum sauce

& & Side dish hENE
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Steamed egg and white asparagus custard with crab sauce

K& W Grilled dish 3%
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Grilled beef cheek wrapped with pie, demi-glace sauce

R F Rice xfr
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Steamed rice with sakura shrimp and green peas in a small pot, Japanese pickles, Miso soup

T — N Dessert i
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Mango pudding with fiurt, condensed milk sauce
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% Prices include consumption tax and 15% service charge. fizsfiks A $eBi- 15% MR% %.
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*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



