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Tuly 2017

Goho-zen ¥3,000

Hors d’oeuvre Platter

a selection of seasonal delicacies
grilled cheese aged in miso and sake lees
cherry tomato marinated in wine
fig dressed with walnut sauce
crab meat rolled with yam paste

barracuda sushi

Soup

scallop and maize fish ball served in sun-dried-bonito consommé
garnished with gourd melon, donko shiitake and, mitsuba herb

Main Course

sashimi of the day
*
pike-conger served on chawan-mushi (savoury egg custard) filled with tofu milk
*

deep fried aubergine with scabbard fish, myoga ginger, sweet pepper, courge
and shiitake summer vegetables served with sweet sour sauce

Rice and Noodle Dish

your choice of:

Sanuki wheat noodles (udon) served either hot or cold

or

steamed rice served with fragrant miso soup (akadashi)

Dessert

black-sesame custard pudding



