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Matsukaze

#e{dl> Amuse
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Mugwort Tofu Covered with Sake Starchy Sauce
Sea Urchin, Horsetail, Japanese Parsley, Japanese Horseradish

#8_ Soup
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Grated Grean Peas Soup
Bamboo Shoot Tofu, Bracken, Carrot, Japanese White Radish, "Sakura" Flower, Leaf Buds

H1ED Sashimi
\ =E®D
ENREEICT THERDGHLE) ICEETEFEXT  (¥2,000)
3 Kinds of “Sashimi”
Available to change to 5 Kinds of “Sashimi” (+2,000 Yen)

78 UL\E Grilled Fish
BFITHDA

Fish of the Day

% B4f#H T _Choice of
/n_§8 HotPot Dish
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Hot Pot Style with Firefly Squid and Spring Vegetables

EEDY) Vinegared Dish
Z0KEFY 1 L#NT
HEM FFERE
Firefly Squid, Mustard Vinegar Miso
Covered with Bonito and Kelp Broth Vinegar Jelly

EBMEEICT TREMF T LORAKBES ) ICEBTEIEXT  (¥4,000)

Available to change to Charcoal Grilled Japanese Kuroge Premium Tender Loin (+4,000 Yen)

£ ZF RiceorNoodle ¥ EFHT Choice of
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Steamed Rice, Red Miso Soup, 3 Kinds of Pickles
< ICEDHE AEERDODEDLE
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Hot Buckwheat Noodle or Flour Noodle

KEF Dessert
b — o O 7 N
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Melon, Strawberry, Pineapple with Lemon Sugar Jelly
NEEFALTEDET  Including Wheat

¥15,000

HMRTERICIEZ. HEBRS IO —E B (15%) NEENTSD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.



