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Starter
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Appetizer
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Sashimi
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Grilled dish
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Palate Cleanser
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Specialty
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Rice
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Pickles

REF

Dessert
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Dessert
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Menu
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Jade-green eggplant, prosciutto, micro sprouts, flowering chive buds, myoga
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Grilled marinated Japanese barracuda
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Chicken with miso-yuzu glaze, salmon and chrysanthemum temari-style sushi
FEA HAESBEIL

Sweet simmered chestnuts, deep-fried gingko nuts on a pine needle skewer

Aoy %% A8 @
Bluefin tuna, striped jack, flathead,conger eel
bLow—A  ALE HEEW

Assorted garnishes, fresh wasabi, Tosa soy sauce
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Sake-grilled dried tilefish
TRFREEZL 4008

Simmered and marinated Manganji pepper, shaved bonito flakes

RKEDL v —~Ny b
Shiso sorbet

BoKEEx (FERE E24)

MIZUTAKI chicken pot (Awa-jidori chicken & onion)

KUBE fmi #¥FL 414 :

Ponzu sauce, green onion & grated daikon radish with chili pepper
pickled red ginger

Riz-sxoMk (2F =-%)
Rice porridge ( beaten egg & wild chervil )
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Three assorted pickles
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Pear, Shine Muscat grapes, gold kiwi, White wine jelly
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Steamed yam bun
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The menu may vary slightly depending upon the available of fresh ingredients



