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Starter

AR
Appetizer

% W
Soup

% 2
Sashimi

%
Specialty

B
Grilled dish

#
Susumemono

% A

Entrée

® F
Rice / Noodles

N2
Pickled vegetable

REF

Dessert

H kb i

Japanese sweet

with Matcha

Menu
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Taro stem, octopus, water shields, Tosa-vinegar jelly, radish and wasabi

AEE REHRVERE/RTNET ANTHR

Deep-fried mullet roe coated with corn flour / Cutlass fish with asparagus
Ak E KB MEERY Lk WAF

Pickled ginger / Deep-fried young sweetfish, bay berry burdock root

HEtx

Kudzu soup

Brlae s GRER 24T BOL RHIWMT
Sillago wrapped with somen-noodles, white wood ear, mioga ginger,
okra and yuzu-citrus

¥hE w8 A8 A& AR
Egg-cockle, pike conger, flathead, bluefin tuna and botan-shrimp
HLoLWH—X RLE LEEW

Garnish set, wasabi and Tosa-soy sauce

#KEE RA—T [FEk#H X

MIZUTAKI chicken pot (Awa-jidori chicken and onion)

R X ¥ EHFL HFHARKR

Ponzu sauce, green onion, grated daikon radish mixed with chili pepper and hot yuzu paste

— RERZF—EE B8R K
Charcoal grilled eel

— HE®ELIFONHAT—F
Ohmi beef steak

BUEFITASE ®WLARR LY &% HE240t

Home-made buck wheat noodles with grated daikon radish, kujo-scallion, dried bonito and stock

O 0 A BAAN

Stewed abalone and wax gourd

WeF ZTEYHE KRo¥ Kb

Small eggplant, Manganji-sweet pepper, Japanese pepper leaf and sauce

—. LMk E xRk

Rice porridge in Mizutaki soup

— AETIA RBAT IO MER B2ET

Rice cooked with butterbur with Hida beef sukiyaki, lotus root and beaten egg

EA: 3 W)
Five assorted pickles

TR T— Ny Fa9s FANY— Th—NY—
Panna cotta with MIYAZAKI-mango, raspberry and blueberry
&HYE FBERIFAL aF

Sweetened broad bean and syrup

KA

Rice flour cake topped sweet red bean

H.BAOMBHI I N A2 —ERETXET,

A oy

The menu may vary slightly deg 2 upon the a of fresh ingredients.



