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Starter Barracuda, Chrysanthemum Greens, DShimeji Mushrooms, Grated Daikon and lkura
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Appetizer Matsumae-Style Sushi of Autumn Mackerel, with Vinegared Myoga Ginger
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Almond-Fried Whiting, Salt-Steamed Ishikawa Baby Taro
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Honey-Glazed Sweet Potato, Fresh Ginkgo Nuts on a Pine Needle Skewer
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Soup Chrysanthemum Soup
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Lightly Salted Sea Bream, Ginkgo Nut , Matsutake Mushroom & Mibuna Greens
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Sashimi Seared Returning Bonito, Bluefin Tuna & Ara Fish
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Assorted garnishes, fresh wasabi,Soy sauce
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Simmered Dish Pumpkin, Deep-Fried and Simmered Eggplant, Maple-Shaped Wheat Gluten
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Tender-Simmered Conger Eel, Green Beans, Yuzu Zest
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Grilled Dish Marinated Grilled Mt. Fuji Salmon
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Achar-Style Pickled Lotus Root, Beetroot-Coated Fried Lotus Root
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Palate Cleanser Japanese Perilla Sorbet
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Main Dish Hida Beef Roasted Beef
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Malabar Spinach, Tomato, Maitake Mushroom, Hida Miso
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Soup Red Miso Soup with Asari Clams, Rolled Wheat Gluten & Mitsuba
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Rice Course Chestnut Rice with Black Pepper
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Pickles Three assorted pickles
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Dessert Shirotae Tofu, Melon & Persimmon with Lemon Jelly and Mint
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The menu may vary slightly depending upon the available of fresh ingredients



