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Starter Steamed abalone, gingko rice (okowa), fresh wasabiSilver sauce, Malabar spinach sprouts,wasabi
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Clear starchy sauce, Malabar spinach sprouts
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Appetizer Grilled marinated barracuda, chicken with miso-yuzu glaze
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Chestnut leaf, sweet simmered chestnuts
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Deep-fried maitake mushroom, persimmon and egg
Simmered rolled shrimp with dashi-broth greens
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Soup Teapot-steamed soup
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Peony-cut conger eel , matsutake mushroom, mitsuba, sudachi citrus
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Sashimi Bluefin tuna, striped jack , white squid, flathead (mategoto)
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Assorted garnishes, Shioujiro salt, fresh wasabi, Tosa soy sauce
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Specialty Chicken Mizutaki Hot Pot
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Awa Jidori Chicken, Onion, Fine Green Onion & Grated Radish
Chili Pepper, Yuzu Pepper & Ponzu Sauce
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Seasonal Delicacies Grilled ayu sweetfish wrapped in bamboo leaf
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Sake-grilled dried tilefish, Simmered and marinated Manganji pepper, shaved bonito flakes

P m ] e ¥4
Simmered Dish Kaga eggplant vessel
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Soy milk gratin with sea urchin, onion, brown mushroom, Aromatic scallions
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Kuchinaoshi Shiso sorbet
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Main Dish Specially selected charcoal-grilled Japanese black beef tenderloin
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Malabar spinach, lotus root, tomato
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Wasabi, rock salt, soy-based sauce
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Rice and Noodles Chicken Hot Pot Rice Porridge with Egg & Mitsuba
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Soft-shell Turtle Rice Porridge with Egg, Grilled Rice Cake & Mitsuba
— XLV —ErOUHF 47 7EST ANHEK RiakE
Mount Fuji-style salmon rice bowl, soy-marinated salmon roe

Sesame seeds, shredded shiso
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Pickles Five assorted pickles
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Dessert Pear, Shine Muscat grapes, gold kiwi, white wine jelly
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Japanese sweet Steamed yam bun
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The menu may vary slightly depending upon the available of fresh ingredient:




