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Furusato-Gozen
course

At first,
Potage of asparcgus

Vigour vegetable this month

"BagnaCaudQ" frew vegetatin sroamy and gorke de)
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Gozen, red

Croppea cocked “Uda™

3nop pea: wih yeast win salt

“Urul™ with Mise and vinegar
“Hki" and “Okara”

Tomate “Alke” with Krmuch faste
Savmi of Bembos thoats

“Mozutu” wih viregar

Tohu with boled mourtoin vegetobies
Tempura of pickied pum

Casp bisd swest pototoss
Tempura of bambos thosts

Fhgdl spreg Gricn and “Sakura” ieg

Chips of new potato
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Rice

Today's steamed rice
Pickles/Miso Soup
Sweets

Jopanese dessert and Herbal fea
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"BagnaCauda’{raw vegetable.creomy and garlic dip)
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"Cheese fondu’(steam vegelable and camembert cheess)
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Potoge of asparogus
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“Bagna Cauda"iew vegetobie, creamy and garic @i
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Five kinds of vegetable cppetizer
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Assorted vegetable tempura
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Grilled Japaonese beef
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Steamed rice in o clay pot
Pickles/Miso Soup
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Japanese dessert and Herbal lea
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Mincea chicken bos with oty
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Deep tried chicken and seasonal vegelaties Over BIOCK viFrkgar Sour
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Steamed pork and Mizuna,
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Sukiyaki of Japanese bee! and ripe Tomatoes
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Cakbage and charcool galed tpiCy ShICken leg
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Brown rice “Deria” with hole roasted iomato
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Assortad vegetables cumy with fice
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Deep ed rusel potatce:
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3pring rof og mparagu: and cheese
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Amored vegatable tempura
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Skonomiyar: pancake of Japanese yam
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Avocada ana tuna
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Mot wan 8 konds of condimen and whole leaf lettuce
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Grated yom with rice
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Steamed rice in a olay p
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Assoriad Fickles
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Warakimochi starch jaly with soybsan flour
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Swasl patatods pundiing n o clay pot
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Red beans and
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