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March 2017

Hors d’oeuvre

a selection of seasonal delicacies:

grilled cheese aged in miso and sake lees
Alaskan pink shrimp dressed with egg-yolk & uruka preserve served on a hot-stone
baby barracuda served with grated daikon & kinome herb sauce

blanched rape buds with botargo powder

prawn set in saffron jelly cube

deep-fried horsetalil
spring sea-bream sushi wrapped in cherry leaf

Soup

julienned spring vegetables: udo stalk, carrot, leek, burdock, and mitsuba herb
topped with deep-fried icefish, served in delicate bonito consommé, Sawani-style

Sashimi
your choice of:
assorted two kinds of sashimi of the day served with condiments

or
slightly-grilled sashimi salad drizzled with truffled dressing

Deep-fried Dish

prawn, scallops, shiitake, avocado and tomato grilled with cheese & white miso sauce
flavored with yuzu

Entremets
bracken, new green peas, taro and crab dressed with tofu & sesame cream

Main Dish

Spanish mackerel simmered in sweet soy sauce
garnished with bamboo shoot and julienned ginger

Rice and noodle dish,
your choice of:

rice cooked with bamboo shoot in an iron cocotte
accompanied with fragrant akadashi miso soup

or
mackerel aged 3 years in rice bran (nuka-saba) on rice served with light dashi broth
or
Sanuki wheat noodles (udon) served either hot or cold
or
Michiba style hot and sour soup noodles

or

Michiba style "curry udon", wheat noodles served in curry flavoured bonito consommé

Dessert

dessert of the day
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