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Dinner Course

BATE Y

or St

~

<~

£
R e
g D
= B
=)
A
n b
H

BaRFH 2 |

-~
==

- Chef’s Special Hors d'oeuvres
- Assorted Spring Vegetables,
Assorted Sashimi (raw fish )
Chef’s - Dobin-mushi ( Steamed Young Bamboo Shoots

Seasonal Special with Japanese Broth in a Teapot )
Dinner - Tempura( Prawn, Conger eel,

2-kinds of Fishes, and Vegetable )
- Cherry Blossoms-scented Soba
¥ 6,600 ( Buckwheat noodles )
- Dessert

- Chef’s Special Hors d'ocuvres
Dinner - Assorted Sashimi ( 2-kinds )
“KENZAN” - Tempura ( Prawn, squid,
conger eel, whitefish, vegetables, etc. )
¥5,500 - Rice, MISO Soup and Japanese Pickles
- Dessert




