
箸　付 白アスパラガス摺り流し　桜麩　キャビア　土筆
Starter White asparagus soup with wheat gluten, caviar and horsetail

桜海老天豆強飯　木の芽あん　花びら百合根

吸　物 清まし仕立
Soup Clear style soup

桜半平　蛤　山独活　蕨　金箔
Fish cake flavored cherry blossom, Hamaguri-clam, udo, warabi and gold-chip

造　里 伊勢海老洗い　真鯛

Sashimi Spinu lobster and sea bream

　 紫芽　本山葵　白いダイヤ　醤油
Murame, wasabi, white-diamond-salt and soy sauce

本鮪　墨烏賊　生雲丹

Bluefin tuna, squid and sea urchin

紅芯大根　花山葵浸し　花穂　こごみ
Red core radish, boiled wasabi flower. Ear of shiso flower and kogomi

名　物 鶏水たき　スープ

Specialty MIZUTAKI chicken pot (Awa-jidori chicken and onion)

ポン酢　細葱　紅葉卸し　柚子胡椒

Ponzu sauce, green onion, grated daikon radish chili pepper 

and hot yuzu paste

進　物 甘鯛漬焼　甘夏卸し添え
Susume-mono Sea bream with grated amanatsu-orange

※大皿でご用意します 鯖すし　浜防風
On a party tray serve Mackerel sushi

真蛸桜煮　スナップえんどう

Stewed octopus in cherry blossom flavoe stock and snap pea

細魚　茎若布　土佐酢ジュレ　菜の花

Halfbeak, wakame stem with Tosa-vinegar jelly and canola flower

桜胡麻豆腐衣揚

Deep-fried sesami tofu flavored cherry blossom

お多福豆美人粉揚

Deep-fried Otafukumame-beans coated with rice powder

煮　物 筍　若布　桜型長芋　長蕗　木の芽 強　肴
Stewed dish Bamboo shoot, wakame-seaweed, Chinese yam and butterbur with Japanese pepper leaf Entrée

炭火焼 平貝磯辺焼　本唐墨餅

Charcoal-grilled dish Razor clam with nori-seaweed and dried mullet roe wrapped with mochi

※部屋内にて取り分け

We will distribute it in the room

強　肴 特選近江牛ひれ肉ステーキ

Entrée Ohmi beef steak(Charcoal-grilled)

※部屋内にて取り分け 焼京蕪　ふきみそ　本山葵　ローズソルト
We will distribute it in the room Grilled turnip, butterbur miso, wasabi and rose-salt

　
食　事 下記よりご選択ください Please select some of the following

Rice / Noodles 一、名物水たきの雑炊

Rice porridge in Mizutaki soup

一、桜鯛中華そば　潮のスープ

Chinese noodles with sea bream and sea bream soup

一、京都白ちりめんじゃこ茶漬

Rice with tea topped with dried young sardine

一、初かつおの炙り　白ごはん

Rice topped roasted bonito

添え物 三種盛り

Pickled vegetable Three assorted pickles

水菓子 デコポンゼリー寄せ
Dessert Dekopon-jelly

甘　味・お　薄 自家製桜餅
Japanese sweet Jisaku made Sakura-mochi

with Matcha

The menu may vary slightly depending upon the available of fresh ingredients.

献　立
Menu

尚、当日の材料によりメニュー変更もございます。


