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Hasunohana EDTE

Appelizer
EIES
Baby Japanese Horse Mackerel Nanbanzuke Arima Pepper,
Grated Mountain Yam with Okinawa Mozuku Seaweed,
Edamame and Chilled Vine Tomato,

Yourou Shrimp Caviar with Yaki Hokkaido Corn
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Shirumono
T
Wafu Chilled Potato Vichyssoise, Okinawa Okura
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Sashimi
RIS
Seasonal Sato Moriawase
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Mushimono
LY
Chawan-mushi, Kyoto Pike Eel,
Ume Ginan Sauce, Mitsuba
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Yakimono
BEEY
Shimanto River Unagi Kabayaki Jalapeno,
Yaki-nasu, Vinegared Celery
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Gohan
CER
Hayama Asari Clam Takikomi Pot Rice,
Red Miso Soup, Pickles
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Kanmi
Hik
Ume Plum with Azuki Monaka
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S$ 168++ per person

Prices are subject to 10% service charge
and 7% government tax



