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Motenashi Lunch Course ¥6,000

Hors d’oeuvre
mini wafer cake filled with prawn, green bean and soy-cream
grilled marunasu aubergine topped with ayu-roe & miso paste
roasted aigamo duck with plum and apple sauce
grilled cheese aged in saikyo-miso
deep-fried grape
chilled corn soup with season’s delicacies

Soup

yam dumpling flavoured with salt-pickled plum and pike-conger
served in delicate bonito consommé, garnished with refreshing green yuzu peel

Sashimi

selected three kinds of sashimi of the season

Grilled Dish

strips of prawn and whitefish of the day, dressed with egg-yolk and grilled,
garnished with sweet green pepper and sweet potato
served hot on kelp on sizzling lava stone

Simmered Dish

assorted simmered seafood and vegetables in jellied bonito consommé,
served chilled in a bamboo cylinder

Main Dish

your choice of:
beef stake of the maison
or

grilled tilefish with crispy scales

Rice and Noodle Dish

your choice of:

steamed rice served with fragrant akadashi miso soup
or

mackerel aged 3 years in rice bran on rice with light dashi broth

or
chilled udon (wheat noodles) served in sesame and soy flavoured broth
or

Sanuki wheat noodles (udon) served either hot or cold
or
Michiba style hot and sour noodle soup
or

tender Japanese beef prepared roast beef style,
served thinly sliced on steamed rice with sweet-soy sauce * (+ ¥1,000)

Dessert
dessert of the day



