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Starter Chilled Sesame kudzu tofu with edamame
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Sea grapes/ Shiso flower buds/ Bonito-flavored dashi/grated yuzu
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Appetizer Miso-marinated egg yolk
WE LA RAARR
Sii ed tender abalone with rabbit-shaped daikon
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Autumn mackerel & chrysanthemum sushi/ sweet pickled myoga buds
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simmered rolled prawni/Deep-fried ginkgo nuts skewered with pine needles
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Soup Clean broth
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horsehair crab cake/ matsutake-mush room/Thin green beans/citrus
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Sashimi Conger pike/ seaurcch
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red seabream/barracuda/squid
HLoWH—X Rk EERW

Garnish set, Wasabi and Tosa-soy sauce
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Specialty MIZUTAKI chicken pot
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Awa-jidori chicken and onion
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Oshinogi JISAKU handmade soba noodles/Kujo negi-leek
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grated daiko-radish/ nori/ wasabi/ soba dipping broth
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Stewed Dish Simmered fried eggplant/Simmered Ginkgo Nuts ganmodoki
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Grilled manngaji papper in dashi broth/okra/Grated yuzu
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Grilled Dish Grilled tilefish with crispy scales/ gried matsutake mushroom
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Kabosu citrus/baby taro/ snow solt
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Entrée Charcoal-grilled tenderloin of premium Omi beef
FRER 7V—vriv
kamo lotus root/ potato
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Wasabi,Rock salt,Sansho-Infused soy sauce
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Rice Rice porridge (beaten egg and wild chervil )
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Rice cooked chestnuts, hanabira mushrooms, edamame,
and thin fried tofu, white sesame
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Soup Red miso soup (yuba, nameko-mushroom and wild chervil )
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Pickles Five assorted pickles
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Dessert Red melon / Shine muscat grapes / Tapioca peaels/ Panna cotta
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The menu may vary slightly depending upon the available of fresh ingred




