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Soup
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Seasonal Delicacies
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Main Dish
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Rice and Noodles
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Pickles
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Dessert
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Japanese sweet
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Persimmon Bowl
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Seared Vinegar-Cured Mackerel, Persimmon, Turnip, Chrysanthemum Greens
Persimmon Vinegar & Pomegranate
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Marinated Grilled Japanese Barracuda
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Abalone Tossed with Sea Urchin
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Five-Color Arare-Crusted Tiger Prawn, Salt-Steamed Ishikawa Baby Taro

Honey-Simmered Sweet Potato, Fresh Ginkgo Nuts on Pine Needle Skewers & Fried Rice Ears
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Clear Soup
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Hairy Crab and Yam Dumpling, Maple-Shaped Wheat Gluten, and Sudachi citrus
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Ise Lobster Sashimi, Bluefin Tuna, Ara, Bonito & Aoriika Squid
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Red Radish, Grilled Nagaimo, Shiso, Edible Flowers, Mizuna Greens,

Egg Yolk Daikon, Fresh Wasabi, Tosa Soy Sauce

K- X

MIZUTAKI chicken pot
FlkR% EH
Awa-jidori chicken & onion
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Grilled Amadai with Crispy Scales, Achar-Style Pickled Lotus Root & Kabosu
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Mt. Fuji Salmon, Matsutake Mushroom, Beet Cream Cheese in a Wheat Crust & Snow Salt
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Shiso Leaf Sorbet
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Charcoal-Grilled Japanese Black Wagyu Tenderloin
o rir Fuwislr KBRBAL

Turnip, Tomato, Maitake Mushroom & Grated Daikon
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Fresh Wasabi, Rock Salt & Soy Sauce Tare
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Signature Mizutaki Chicken Rice Porridge, Egg, Mitsuba & Ponzu
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Matsutake Mushroom Rice
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Tuna Tataki Rice Bowl, Shiso Leaf, Chopped Green Onion,

Toasted Sesame, Fresh Wasabi & Nama Shoyu
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Five 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 ingredient:




