Hana-Goyomi

Appetizers | Corn Tofu, Senshu Okra, Salmon Roe, Dashi Jelly
Marinated Sennan Spinach and Deep-fried Tofu, Bonito Flakes

Steamed Dish | Egg Custard
Unagi Eel, Grilled Leek, Taro, Soy Milk Skin, Sansho Pepper Powder, Sauce

Sashimi | A Selection of Seasonal Sashimi

Broiled Dish | Broiled Senshu Sea perch Teriyaki, Vinegared Vegetable
Somen Noodles, Sake-Cooked Shrimp, Yuzu
Roasted Duck, Pickled Celery

Prefix | (DAssorted Tempura
@Sea Bream Cooked in Soy Sauce

Burdock Root, Root Vegetable, Bok Choy
®+JPY1,800 — Japanese Beef Fillet Steak

Rice Dish | Baby Sardine Rice or Steamed Rice
Miso Soup, Japanese Pickles
+JPY1,800 — Nigiri Sushi 3 pcs, Sushi Roll

Dessert | Candied Plum, Assorted Fruits

X +JPY3,000 to add Japanese Beef Fillet Steak
¥9,800

The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



