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August 2019

Hors d'Ocuvre Plate
grilled cheese aged in miso
abalone steamed tender with sake
sushi of the day, rolled with bamboo leaf
pike conger dressed with egg-yolk & uruka (preserved ayu-roe) served on a hot-stone
prawn and yam paste set in saffron jelly cube
umizoumen seaweed served in vinegared broth

grilled sun-dried mackerel soused in vinegar broth, and season’s new gingko nuts

Soup

tapioca dumpling filled with soft-shelled turtle meat
served in soft-shelled turtle consommé,
garnished with gelatinous water-shields, leek and leek sprouts,
and a dash of ginger juice

Sashimi

an assortment of three kinds of sashimi :
bonito, whitefish and the sashimi the day, served with condiments

Grilled Dish

strips of prawn, octopus, whitefish of the day, onion and tomato,
dressed with egg-yolk and grilled, flavoured with sudachi citrus and tarragon served
hot on kelp on a lava stone

Simmered Dish

simmered ayu river fish, deep-fried and simmered aubergine and okra
served with chilled Japanese vermicelli in bonito-soy broth
flavoured with green-yuzu citrus, and smartweed leaf
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Main Dish
your choice of:

BonZAxmAL shark fin simmered in our special oyster sauce
served on chawan-mushi (savoury egg custard) filled with tofu milk skin

or

X ) BEE grilled tender Japanese beef and vegetables
steamed on a hot stone at your table,
served with two sauces: tofu-cheese and citrus soy

or

7 — 2 FES. tender Japanese beef prepared roast beef style served with vegetables
or

BREES L fish of the day

or

L BHER sliced abalone soused with fish sauce
ready to sizzle on a hot stone at your table

rE Rice and Noodle Dish
BBAHT your choice of:
B DR rice-porridge of the day

X i3 o

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

WA RIA

X i or
Bl 5 E4A W Sanuki wheat noodles (udon) served either hot or cold

X i3 o
B 548 Michiba style hot and sour soup noodles

X g or

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

or

mixed rice cooked with aye river-fish of the season in an iron cocotte accompanied
with fragrant akadashi miso soup and pickles

Dessert

seasonal fruit salad served on apple sorbet with lemon-honey jelly

served with

Japanese sweet of the day
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