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amuse—bouche

a grilled blowfish fin served in bonito consommé

Hors d'Oeuvre Plate

sake-steamed abalone on daikon
kuruma-prawn on yam paste set in a saffron jelly cube
RN Alaskan shrimp dressed with ayu-riverfish roe grilled on a hot lava-stone
. ALE Z. julienned daikon and red-carrot salad
. R sweet simmered black beans
. A Z S dropwort dressed with herring roe
. AR cream cheese aged in miso

. EF R sea cucumber blanched in roasted tea and marinated in vinegared broth

HeEE

Soup
BORIE{EII T JRIfEGR a blowfish dumpling, sliced bottarga, turnip, red carrot and shiitake
EA I R TSI served in white miso pottage
Sashimi
WmTEh D Ak ANE assorted sashimi for the new year:
fb. —FEIEB blowfish rolled with monkfish liver and chives, and tuna

served with 2 sauces

REY Grilled Dish

A fREE LW S Ak monkfish and its entrails, rape buds, scallions, daikon and shimeji mushrooms,
L» L. X016, &Ml wrapped and cooked in a oven-paper with shiokara fermented sauce

Refreshment

grated daikon, honey and lemon served with sparkling water
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BE Main Dish

BIFHT your choice of:

BHREE B B fish of the day, either salt-grilled, deep-fried or steamed
or

shark fin simmered with our special oyster sauce
served on Chinese cabbage with thick chicken broth

or

4o —2 HESE tender Japanese beef prepared roast beef style
served with vegetables

Rice and Noodle Dish

your choice of:

mackerel aged 3 years in rice bran (nuka-saba) on rice
served with light dashi broth

or
kamameshi mixed rice of the day

or
B> LA BB Sanuki wheat noodles (udon) served either hot or cold
or

Michiba style hot and sour soup noodles

or
RGN Michiba style "curry udon", wheat noodles
served in bonito consommé, curry flavoured
or
o] R 24 Mk blowfish rice-porridge
Dessert

jellied seasonal fruit salad and apple sorbet served in sanpokan citrus cup

FEORM oA a—2



