March 3rd, 2023

Early Spring Kaiseki

Sakiduke

Chawanmushi Egg Custard: Lotus Root ‘Ankake’, Sea Urchin, Snack Peas,
Ginger Juice, Chive

Wanmono
Littleneck Clam Ushio-jitate Clam Soup: Hamaguri Shinjo, Bamboo Shoot,
Watercress, Donko Mushroom, Yuzu, Mitsuba

Shokado Bento Box
1) Tsukuri
Chutoro/Nori-shoyu, Wara-aburi Shima-aji/Chiri-zu, Wasabi, Micro shiso green,
Julienned vegetables, Red-white yori

2) Nimono
Maranga Taro Manju stuffed with Duck: Soba, ‘Gin’an” Sauce, Wasabi

3) Yakimono Hassun
‘Kanburi’ (winter yellowtail) Saikyo-yaki, Hosomaki Tamago, Ebi Okaki-age,
Wagyu Sushi, Myoga Amazu-zuke, Kuromame Mitsuni, Broccoli rabe
Karashi Hitashi

4) Gohanmono
Takenoko Takikomi Gohan: Takenoko, Mekyabetsu, Hanabira Ninjin
Konomono (Chayote, red radish nukazuke)

5) Okashi
Hojicha Pudding, Warabi-mochi, Shiratama Zenzai

Matcha tea
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