DINNER MENU

FULL-COURSE DINNER
Strawberry Symphony

14,000

AMUSE

Strawberry Tempura, Strawberry Salt
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APPETIZERS

Caprese with Strawberry and Stracciatella Cheese,

Firefly Squid and Vinegared Vegetable with Strawberry Vinegar,
Light Pink Simmered Duck topped with Strawberry Sauce,
Strawberry Tofu made by Mt. Fuji Milk,

Canola Flower and Strawberry dressed with Mashed Tofu
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SOUP

Strawberry and Fruit Tomato Gazpacho,seared Scallop,Mint,Olive Oil
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SASHIMI

Seasonal Seafood served with Strawberry-flavor Roasted Sake Seasoning
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FISH DISH

Grilled KAl Rainbow Trout with Strawberry Checca Sauce,
Mashed Potato flavored with Dill
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MEAT DISH

Grilled KOSHU Wine Beef Sirloin,accompanied by Strawberry in Salad
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RICE

Rice cooked with Cherry Blossom Leaves,
Japanese Clear Soup with Strawberry and Seafood mixed Dumpling
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DESSERT & TEA

Three Berries Cassata
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Wild Grass Tea from DOUSHI Village
(Holy Basil, Persimmon Leaf, Kuma Bamboo Grass, Mugwort, Pine Needle)
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All prices include consumption tax and service charge.
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