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Starter
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Appetizer
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Soup
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Sashimi
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Specialty
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palate cleanser
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Grilled dish
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Deep-fried dish

" A

Entrée
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Rice
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Pickles
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Dessert

The menu may vary slightly
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Snow Crab/
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Vinegared mackerel/Wasabi
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Simmered baby taro/Simmered ctopus in savory broth/Maple-shaped wheat gluten
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Sweetfish with steam sticky rice/Pinecone-cut ginkgo nuts
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Combined soup
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Charcoal-grilled fugu/Grilled rice cake/Kamoshi-negi/Me-negi
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Grouper fish/Bluefin tuna/Yellowtail/Ark shell
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Garnish set/ Wasabi/Tosa-soy sauce/Shio Jiro sea salt
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MIZUTAKI chicken pot
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Awa-jidori chicken and onion
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Kabayaki-style grilled eel/Watercress
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Golden mustard/Balsamic tamari sauce/Fresh spring roll
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Grilled japanese spiny lobster/King oyster mushrooms
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Uni-infused Sauce Américaine
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Japanese-style Genovese Pasta
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One-bite croquettes made with Kita-akari potatoes and ayu fish entrails.
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Italian parsley
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Specially selected charcoal-grilled Omi beef fillet
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Japanese leek/ Kamo lotus root/ Fruit tomatoes
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Fresh bi/J hotm d/Rose salt/Soy-based sauce
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Rice porridge (beaten egg and wild chervil )
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Jisaku's Homemade "Nihachi" Soba Noodles( Kujo green onion/ Nori/Black shichimi)
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Jisaku's Homemade Bottarga Ochazuke(Sesame/Mitsuba/Nori)
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Return bonito/White rice
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Mpyoga-ginger/Green onion/Grated daikon with chili pepper/Ginger
Garlic/Ponzu sauce
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Five assorted pickles
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Red wine poached pears
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Whipped cream/Rum and fig ice cream/Roasted persimmon
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Shine Muscat grapes/Chervil
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depending upon the available of fresh ingredi




