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Assorted Seasonal Appetizers(Seasonal Chef's Choice Appetizer)
Whitebait bruschetta, Roasted tengen-park, Fermentated yonezawa beef,
Edible wild plants with basil flavoured miso, Wild greens with ricotta cheese

Mushrooms and Tara shoots, Marinated Udo and strawberry, Marinated onion and soy beans
Green Asparagus Mimosa Style
（Please choose two types of Homemade pasta per table.）

Handmade gnocchi with golgonzora sauce
Handmade taliolini with Firefly Squid and Spring Cabbage 
Lasagna with Yonezawa Beef with With butterbur sprouts and cabbage
Handmade short pasta with Yonezawa-grown walnuts
Risotto with green Asparagus
（Please choose one main dish per person）
Sauteed cherry salmon
Yonezawa Beef Tagliata with Herb Sauce

Yonezawa beef tripe simmered with basil

*Dolce and Café
***************************************
Five dishes up to pasta 4,000 yen (tax included)
Six dishes with a main dish: 5,500 yen (tax included)
Chef Takasu's Special Course: 7 Dishes - from 8,000 yen (You need a reservation. Reservations available at least one week in advance)
＊＊We will bring homemade bread.
＊＊Reservations must be made in advance by the day before
 Yamazato Magari 
〒992-1205
12735 Sekine, Yonezawa City　　　
Lunch：11：30-13：00L.O.(14:30CLOSE)
Dinner：17：00-20：00L.O(21:30CLOSE)
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