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Squid beignets and spring onion potage
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Low-temperature cooked Tsukuba chicken breast with anchovy butter sauce
and roasted spring vegetable puree
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Angel shrimp bisque risotto
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Red bream in aquapazza style
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Hitachi Beef Roast Beef
Shallot and Vinegar Sauce, Soy Sauce Koji and Onion Sauce
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Today's dessert
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