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Starter Persimmon and spinach with tofu dressing, pine nuts
AR b ILTL HE LEY
Appetizer Pressed salmon sushi, chrysanthemum petals, lemon
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Tender-braised octopus, japanese pepper leaf
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Candied sweet potato, pinecone-cut ginkgo nuts, crispy lotus root
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Sashimi Yellowtail, bluefin tuna, aori squid
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Assorted garnishes, fresh wasabi, tosa soy sauce
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Fried Dish Herb-crusted fried spanish mackerel, italian parsley, dill, parmesan cheese
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Matsutake mushroom, pearl onion, senryo eggplant, sudachi lime, balsamic sauce
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Specialty 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 Course Rice porridge ( beaten egg & wild chervil )
N2 ZAERY
Pickles Three assorted pickles
KEF a¥ el
Dessert Shirotae-tofu
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Red wine-poached la france pear, melon, mint, lemon jelly
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The menu may vary slightly depending upon the available of fresh ingredients



