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Starter
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Appetizer
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Soup
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Sashimi

EA (]
Specialty

B
Grilled dish

TE L
Palate cleanser

W
Simmered dish
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Special Fried Dish
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Main dish

® F
Rice and Noodles

Nz
Pickles

KEF

Dessert
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Japanese confectionery

with Matcha
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Menu

LB EIA X HFLEAN RErEHNT #AAOE EEBFOU2 L

Hokkaido octopus cured in kelp with grated cucumber, myoga, cucumber leaves, and Tosa vinegar jelly
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Slow-simmered abalone with junsai and thickened sauce
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Clear dashi soup with cuttlefish “icicle-style”
bamboo shoots, plum somen, baby melon, shiratama dumpling, and sudachi citrus
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Bluefin tuna, conger eel (hamo), Sekiaji (premium horse mackerel)
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Leaf wasabi, radish “sword cut”, edible flower spikes, plum paste, fresh wasabi, Tosa soy sauce
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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 sweetfish with salt, pickled young ginger, fried fava beans, and water pepper vinegar
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Shiso leaf sorbet
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Simmered pumpkin shaped like iris
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salt-simmered shrimp; fried eggplant; water melon gourd; carrot
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Eel and spring onion—crem spring roll with balsamic soy glaze
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Charcoal-grilled Hokkaido Wagyu beef tenderloin
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Served with baby corn, snap peas, butter-grilled white asparagus,
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Grated daikon, wasabi, and soy sauce
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We will prepare your preferred meal.
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Mizutaki rice porridge with egg and mitsuba
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Matsusaka Wagyu sukiyaki with rice, egg, and fresh ginger
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Shizuoka green tea soba with herring and Kujo leek
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Bluefin tuna marinated rice bowl with dashi soup

BAERY
Assorted five kinds of Japanese pickles
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Miyazaki mango, melon, and cherries
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Minazuki (seasonal red bean jelly dessert) with Matcha thin tea
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The menu may change depending on the ingredients on the day.



