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ELES Hors d'Oeuvre Plate
PR uruka (preserved ayu-roe) dressed with seafood of the day,
served on a hot-stone

AT roasted free-range chicken from Dai-sen

with black vinegar and red-miso sauce
F — A= grilled cheese aged in miso
7 A 7 avocado marinated in miso
FHRLE herring roe nested on kelp
HEF— fresh sea-urchin sushi
BB L abalone steamed with sake
048 Soup
ELF grilled tilefish, fresh soy-milk-skin, and buckwheat noodles
HAE, served in soy flavoured bonito-broth with amitake mushrooms

topped with julienned spring onion and yuzu peel

wE Sashimi
ESCNCI delicately sliced tai (sea-bream) sashimi marinated in kelp
SWAR served with sudachi citrus and wasabi
= Simmered Dish
Ke3 U aubergine of the season deep-fried and simmered with fish-sauce and soy broth,
N, assorted with simmered rosy-sea-bass and lightly simmered baby turnip and okra
25l Deep—{ried Dish
Ww(GE8 deep-fried prawn, octopus, and baby taro on gomadofu (kudzu-jellied ground sesame)
HNEE covered with salmon roe of the season in thick broth, scattered with gingko nuts
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BE

Main Dish
RS ENE your choice of:
EREE fish of the day
R g or
BonR shark fin simmered in our special oyster sauce
served on chawan-mushi (savoury egg custard) filled with tofu milk skin
X i or
ok 32 sliced abalone soused with fish sauce ready to sizzle
on a hot stone at your table
R i or
FOFEXD grilled tender Japanese beef and vegetables steamed
on a hot stone at your table, served with two sauces: tofu-cheese and citrus soy
R4 or
04 EEs tender Japanese beef prepared roast beef style served with vegetables
RE Rice and Noodle Dish
5 AT your choice of:
o —— mackerel aged 3 years in rice bran (nuka-saba) on rice
*R served with light dashi broth
R4 or
NEEIR mixed rice with fragrant matsutake mushroom of the season, cooked in an iron cocotte
“3 accompanied with akadashi miso soup and pickles
X i or
560 & . ;
ig*ﬁ%’i Sanuki wheat noodles (udon) served either hot or cold
m /P
i or
WERE 2 Michiba style hot and sour soup noodles
R i or
s 4 Michiba style "curry udon", wheat noodles
served in bonito consommé, curry flavoured

Rid or
ERN VY rice-porridge with soft-shelled turtle simmered in its soup, flavoured with ginger juice
id or
ERN VY Japanese vermicelli with soft-shelled turtle in its soup, flavoured with ginger juice
KRF Dessert
EILRL jellied fig compote with yogurt sauce

and
S mineoka tofu: kudzu-jellied cream and cheese,

served with fresh fruits of the day and Japanese pear sauce
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