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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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Grilled dish
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Deep-fried dish
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Palate Cleanser
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Main dish
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Rice
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Pickles

KEF

Dessert
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Japanese confectionery

Menu
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Matsuba Snow Crab,Rich Crab Paste,Chives
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Steamed Young Sea Bream on a Bed of Festive Red Rice
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Mini Shiitake Mushrooms,Canola Blossoms,Dashi Sauce,Kinome
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White miso soup
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Grilled Mochi,Hexag haped Taro,Kyo-ninjin(Carrot),Mekabu Seaweed
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Thinly Sliced Pufferfish
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Ise Spiny Lobster,Bluefin Tuna,Cuttlefish
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MIZUTAKI chicken pot (Awa-jidori chicken and onion)
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Geen onion, grated daikon radish, yuzu pepper, ponzu sauce
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Grilled Tilefish with Crispy Scales
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Kumgquat Simmered in Sweet Syrup,Simmered Yatsugashira Taro,Ginger Bud Sushi
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Burdock Root,Tiger Prawn,Stem Lettuce,Plum Jelly With Cream Cheese
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Deep-fried Red Flounder in Savory Dashi Broth
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Garland Chrysanthemum,Manganji Sweet Chili Pepper,Kinome
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Shiso Sorbet
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Charcoal-grilled Omi Beef Fillet Steak
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Mountain Yam,Bok Choy,Tomato
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Soy-marinated Garlic,Wasabi,Balsamic Tamari Soy
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JISAKU-MIZUTAKI Porridge (egg,chicken soup)
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Pufferfish Rice Porridge with Creamy Milt
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Soba noodles with shrimp tempura
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Five assorted pickles
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Orange,Strawberry
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Chilled Matcha Kuzu Starch Cake,Brown Sugar Syrup, Kinako
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The menu may change depending on the ingredients on the day.



