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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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Palate cleanser
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Oshinogi
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Main dish
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Rice and Noodles
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Pickles
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Japanese confectionery
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Japanese blue crab with Tosa vinegar jelly, topped with caviar & edible flower spikes
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Tender simmered abalone / Rolled shrimp / Kabuto-shaped simmered daikon
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Mugwort-infused tofu with sweet miso / Miso-marinated karasumi (Dried Mullet Roe)
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“Otome no Namida” (tomato) / Broad beans / Deep-fried young sweetfish
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Clear dashi soup with lightly fried fat greenling
Udo, junsai (water shield), finely chopped myoga ginger & watercress
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Grilled trough shell on hot stone, served with kelp salt & lemon
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Bluefin tuna / Botan shrimp / Raw sea urchin

First bonito of the season / Minced isaki (horse mackerel-style “namero”)
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MIZUTAKI chicken pot (Awa-jidori chicken & onion)
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Ponzu sauce, green onion, grated daikon radish flavored with hot chili & red pickled ginger
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Grilled butterfish marinated in sake lees & salt / White asparagus & spring cabbage
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Shiso leaf sorbet
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Steamed sticky rice with eel (unagi okowa)
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Charcoal-grilled Wagyu beef tenderloin
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Served with leek, radish, microgreens & snap peas
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Wasabi, mustard, rock salt & soy-based sauce
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We will prepare your preferred rice or noodle dish.
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Rice porridge of MIZUTAKI chicken pot (beaten egg & wild chervil )
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Shizuoka green tea soba noodle with sakura shrimp & onion tempura, served in soba dashi
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Matsuzaka marbled Wagyu beef sukiyaki
Served with clay pot rice, beaten egg & small onions
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Assorted five kinds of Japanese pickles
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JISAKU made*“Shirotae” tofu
with Sweet azuki beans, tapioca, mango sauce, cherry & mint
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The menu may change depending on the ingredients on the day.
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