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Goho-zen ¥3,000

Hors d’oeuvre
grilled cheese aged in saikyo-miso
sea-bream sushi
cod roe
rape buds soused with mustard

burdock roots dressed with sesame sauce

Soup
simmered bamboo shoot, wakame seaweed, and udo stalk
served in delicate bonito consommé

Main Course

sashimi of the day served with condiments

*
prawn, whelk and asparagus
served with buck-wheat noodle and mountain vegetable salad
S
aigamo duck simmered with taro, wheat gluten, and donko shiitake
served with wasabi

Rice and Noodle Dish

your choice of:

steamed rice served with fragrant akadashi miso soup
or
Sanuki wheat noodles (udon) served either hot or cold
or
chilled udon (wheat noodles) served in sesame and soy flavoured broth
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



