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Salt-Steamed Hairy Crab, Chrysanthemum Greens
Sea Grapes, Vinegar Jelly & Pomegranate
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Matsumae-Style Sushi of Autumn Mackerel, Vinegared Myoga Ginger
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Almond-Fried Japanese Whiting, Salt-Steamed Ishikawa Baby Taro
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Honey-Simmered Sweet Potato, Fresh Ginkgo Nuts on Pine Needle Skewers
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Ara, Bluefin Tuna, Aoriika Squid & Striped Jack
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Assorted garnishes, fresh wasabi, Tosa soy sauce
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Marinated Grilled Fish
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Achar-Style Pickled Lotus Root, Beetroot-Battered Lotus Root
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Shiso Leaf Sorbet
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MIZUTAKI chicken pot (Awa-jidori chicken & onion)
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Ponzu sauce, green onion & grated daikon radish with chili pepper
pickled red ginger
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Rice porridge ( beaten egg & wild chervil )
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Three assorted pickles
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Crabapple, Pione Grapes, Kiwi, Lemon Jelly & Mint
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Steamed yam bun
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The menu may vary slightly depending upon the available of fresh ingredients



