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Fushimi
Appet izer   I idako Octopus, Kuruma Prawn, Udo, Urui  Wi ld Vegetable
    Bracken, Asparagus, Suizenj i  Nor i ,  Egg Yolk – Mustard – Vinegar
Hot Dish   Japanese Sake Steamed Hotaruika Calamari ,  Bamboo Shoot
    Spr ing Seaweed. Green Butterbur,  Kinome
Sashimi   Sea Brea, Tuna, Akashi  Octopus
    Wasabi ,3 Year Aged Kisyu Soy Sauce
Amuse    Baby Anago Eel ,  Ginger – Vinegar,  Wasabina Leaf
    Soy Marinated Hotaruika Calamari ,  Yuzu
    Coleseed Tossed Japanese Needlef ish,  Nanohana 
Gri l led Dish   Sawara Mackerel  Ter iyaki ,  Egg
Rice    Steamed Rice, Assorted Pickles
Red Miso Soup  Mozuku Seaweed
Dessert    Sakura Cherry Blossom Jel ly,  Red Beans
    Doumyoj i  Sakura Mochi  Rice Cake

八坂                   6,000
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Yasaka
Appet izer   Baby Anago Eel ,  Ginger – Vinegar,  Wasabina Leaf
    Soy Marinated Hotaruika Calamari ,  Yuzu
    Sal ted Sea Bream, Nanohana
<Shokado Bento Box>
Sashimi   Sea Brem, Tuna, Akashi  Octopus
    Wasabi ,  3 Year Aged Kishu Soy Sauce
Simmered Dish  Kuruma Prawn, Bamboo Shoot,  Spr ing Seaweed
    Kelp Rol led Ebi  Taro Potato,  Green Butterbur,  Kinome
Tempura   Wi ld Vegetables  
Gr i l led Dish   Soy Marinated Sawara Mackerel ,  Egg
Rice    Steamed Rice,Assorted Pickles
Red Miso Soup  Mozuku Seaweed, Sansho Powder
Dessert    Green Tea – Soy Mi lk Pudding
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