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Spring Blue Crab course
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Blue crab marinated in Shaoxing wine
[ b . B )
BAT SRS ARO ) NS 8RO BT
Crispy grilled pork, Pickled vegetables in sweet and sour vinegar
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Deep-fried blue crab claw with shrimp paste~served with Mie tomato chili sauce~
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Steamed Kuwana clams and shark’s fin soup
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Deep-fried whole Toyohashi quail B(1) : +#£2, 200
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Stir-fried sakura shrimp and Tokai region spring vegetables
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Steamed pork bun filled with soup~Shizuoka Kawane tea flavor~ ;JE
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Deep-fried rice tupped with blue crab meat and Shizuoka green laver seaweed sauce ' /
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Aichi sumo citrus and almond Jjelly parfait



