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Menu
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Starter Spinach Marinated in Mackerel Vinegar, Tosa Vinegar Jelly, Japanese Angelica
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Appetizer Salmon Pressed Sushi, Chrysanthemum, Lemon
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Simmered Octopus with Japanese Pepper Leaves
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Sake-Steamed Abalone with Liver Sauce, Pinecone-Cut Ginkgo Nuts

and Crispy Lotus Root
& 2 B Kéwm HZU SEHSBABRE
Sashimi Yellowtail, Bluefin Tuna, Sweet Shrimp, Seared Golden Eye Snapper
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Assorted garnishes, Genuine Wasabi, Shiojiro Salt, Tosa Soy Sauce
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Tempura Seasonal Tempura
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Grated daikon radish, grated ginger, snow salt, lemon & dipping sauce
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Palette cleaner Steamed egg custard
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Noodles or Rice Green Tea Soba Noodles, Soba Dipping Broth, Fresh Shichimi Chili
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your choice Ochazuke, Wasabi, Mitsuba, Shredded Nori, Ochazuke Broth
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Pickles Five assorted pickles
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Dessert Shiratae tofu with white wine jelly
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Sugar-Poached Pears, muscat
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The menu may change depending on the ingredients on the day



