)

Starter
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Appetizer
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Soup

& 2
Sashimi

% M
Specialty

iy

Susumemono

@ L
Palate cleanser

A
Main dish

® F
Rice and Noodles

Nz
Pickles

REF

Dessert
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Japanese confectionery
with Matcha
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Menu

FTANTARANTA—=T

White Asparagus Soup

RBERY =L oXxET FAL

Sakura Shrimp-crusted Fried/Herring Caviar /Thyme

AR
Simmered Peas
B A X EEBEY 2L S I a8
Kombu-cured Halfbeak/Tosa-zu Vinegar Gelee/Balsamic Pearls
) nELRREREE RMEA RBEEH T
Grilled Eel and Mountain Udo with Teriyaki Sauce/Slow-cooked Octopus
Saikyo Miso-marinated Kuruma Prawn

Itz

Clear Dashi Soup

REBEIT B T4 Ko¥
Kudzu-dusted Devil Stinger/Bamboo Shoot/Kinome

—. FHA BB ALK Bz HE

Stone-grilled Live Japanese Cockle/Fresh Wasabi/Sudachi Citrus/Artisanal Salt

—. Rl FHEE TAVA4H FHIA

Bluefin Tuna/Ise Spiny Lobster/ Bigfin Reef Squid/Herring Roe on Kelp
HLLwWh—R  HEEW
<,

S I garnishes, fresh bi, soy sauce

<$pr RHR> K E M EA T8
MIZUTAKI chicken pot (Awa-jidori chicken and onion)
¥, EF L WTFHAR K UBE

Geen onion, grated daikon radish, yuzu pepper, ponzu sauce

EEF—ZXO( haktx

Grilled Chicken Meatballs with Broad Beans and Cheese
IPEEE LT ELK

Soy-marinated Egg York/Fresh Wasabi Leaves

KEDOVIL~N
Shiso sorbet

— BTIERKEE v=vV-—2R

Charcoal-grilled Live Abalone/Creamy Sea Urchin Sauce

B M= b

Bamboo Shoot/Tomato

—. IR KB

Charcoal-grilled Beef Fillet

HLesF 7AXF7R LE o—-XVILh ¥
New Potato/ Seasonal Asparagus-na/Grated Wasabi/Rose Salt

TRINVBFE L0 BRUT I

Please choose your favorites from the following

—. BELMHBKL Z MK

JISAKU-MIZUTAKI Porridge (egg,chicken soup)

— A2 FREIZDVELEDEIRSEL 2RI Bk
Cha-soba Noodles/Herring and Butterbur Bud Tempura

—HEYLh DAL IOKRIAZTIIA  FEREHEL

Mixed Rice with Spring Butterbur and Crispy Baby Sardines/Red Miso Soup
— REoHF3)  Fokgiz

Decadent Bluefin Tuna Bowl/Red Miso Soup

AR
Five assorted pickles

B@ LYY —F¢
Hyuganatsu Citrus Jelly
Wt

Warabimochi

0

The menu may change depending on the ingredic on the day.




