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Hors d'Oeuvre Plate
grilled cheese aged in miso
home-made tofu served with thick bonito broth
sablefish fillet, miso-marinated and grilled
mini wafer cake filled with prawn, donko shiitake, persimmon and soy-cream
prawn and yam paste set in saffron jelly cube
whitefish of the day, flavoured with shiokara and grilled

sliced sake steamed abalone

Soup

suppon zoni :
soft-shelled turtle soup with toasted rice cake
garnished with leek sprouts and finely diced ginger

Sashimi

Yellowtail sashimi and daikon salad
served with vinegared gochu-jang miso, murame and chives

Simmered Dish

tender simmered Spanish mackerel and turnip from Shiga prefecture
flavoured with Arima sansho pepper and yuzu peel
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Main Dish

your choice of:

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
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

plain rice harvested in this autumn
accompanied with fragrant akadashi miso-soup and rice-bran-pickles

or

Sanuki wheat noodles (udon) served either hot or cold

or

Michiba style hot and sour soup noodles
or

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

or

rice-porridge with soft-shelled turtle simmered in its soup,
flavoured with ginger juice

Dessert

pear compote
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