COURSE DISH

The Monthly Kaiseki Cuisine

[COURSE DISH OF MARCH]

price : 7,000yen

BAPPETIZER

Tosa vinegar cliff of an island sheiifish and udo monkfish liver of the lily roots
match konjac sesame tofu of three colar dish simmered in honey of the
kumquat sardine paper rape blossom thin plum jam agar
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Chirashi sushi

EBSWEETS
Strawberry tofu BARKDN H e X melon

It may be changed some contents by training of the day.



