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. Stir-fried bamboo shoot & Sakura shrimp ................................. 4/800
. Deep-fried cherry anthias & wild vegetables w/ leek sauce ----- 4,800
. Steamed cherry anthias bamboo shoot w/ green sauce ----------- 4,800
. Stir-fried beef & Chinese Miso served w/ thinly baked rice cake 2,500
. Stir-fried homemade dried meet & celery w/ salt -«-coeoereeeene 1,600
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. Japanese plum sherbet
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tail fin (100g)
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Seasonal onion pureed soup in small bowl
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Crispy-fried Tamba chicken w/ hawthorn sauce ........c.......... ,

. Stewed shark fin w/soy sauce, served in a clay pot
12,000 pectoral fin -coooeeee. ,
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