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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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Entrée
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Rice / Noodles
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Pickled vegetable
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Dessert
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Japanese sweet

with Matcha

Menu
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Razor clam and squid with roe with yolk vinegar, hamabofu-paersley,
vinegar jelly and ear of shiso flower
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Abalone marinated with sea urchin
RERL R ARKEBO -2 205 L

Roasted duck with Japanese mustard
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Deep-fried icefish coated with powdered dried mullet roe and salt
2 RI XA

Stewed shrimp and soy beans
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Stewed butterbur scape

EH YL
Kuzu starch soup
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Greenling, bamboo shoot, Urui and Japanese pepper leaf
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Longtooth grouper
HLowH—K KB
Garnish set and ponzu sauce
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MIZUTAKI chicken pot (Awa-jidori chicken and onion)
KUBE ¥ ¥l AR

Ponzu sauce, green onion, grated daikon radish chili pepper
and pickled red ginger
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Salt-grilled Blackthroat seaperch
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Daikon radish, canola flower and burdock root cracker
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Ohmi beef steak
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Scallion, yellow garlic chive, orange-cauliflower and tomato
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Wasabi and sauce
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Rice porridge (beaten egg and wild chervil )
—. »o ELE VR RXE KETHRIT
Rice with tea topped with deep-sea bass
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Five kinds of pickles
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Panna cotta with Awayuki-strawberry, strawberry sauce and mint

Steamed bun with filling
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The menu may vary slightly depending upon the available of fresh ingredients.



