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2 RED PRAWN TARTARE /

sakura - Japanese plum - white asparagus - pickled Japanese ginger - Japanese plum wine
TUNA / bergamot - shiso + baby onion « nori
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/) MUSHROOM SOUP“CAPPUCCINO”

slow stir-fry chopped mushrooms
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® BUTTER WHIPPED POTATO

(&80 RED BEAN WHEEL PIE SOUFFLE

red bean souffle - black sesame ice cream
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