AOYAMA ASADA
August, 2020
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Ccourse : Tateyama

Starter

Shrimp, Corn tofu

Indian spinach, ‘Yuzu’ citrus
Japanese broth

Seasonal Appetizer

Ground cherry husk

Small yellowtail

Grated Japanese radish

Red snapper sushi wrapped in bamboo leaf
Grilled loach

Jellied scrambled egg

Jellied red pumpkin

Soup

‘Sawaniwan’

Pike conger thinly coated with Kudzu powder
Burdock, Carrot

Japanese leek, Snow peas, pepper

Sashimi

Kelp-flavored white fish
Tuna

Sauid or Japanese ivory-shell

Seasonal Dish

Dried sweet fish ‘Ayu’

‘Manganji’ green pepper, Red pumpkin
Water pepper salt, Lemon

Grilled Dish

Japanese roasted beef

Potato, ‘Maitake’ Mushroom, Okra
Japanese Pepper Soy Sauce

Simmered Dish
Steamed Eel

Ginkgo Nuts

Starchy Sauce, Wasabi

Please choose from the following
Handmade buckwheat noodles
with clear soup made from salt and kelp
OR
Fine wheat noodles ‘Somen’ with eggplant

Dessert

Jellied Water melon & Shine muscat, Mint
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course : Hakusan

Starter

Conger pike

Thick cucumber from Ishikawa Pref.
‘Shiso’ flower, Japanese plum sauce

Seasonal Appetizer

Ground cherry husk

Small yellowtail, Grated Japanese radish
Jellied sea urchin & okra

Grilled loach

Dried sea cucumber ovary

Jellied red pumpkin

Corn dumpling

Soup

Sringfish ( or Flathead) clear soup
Green soy-bean tofu

Green onion, Ginger juice

Sashimi

Kelp-flavored white fish
Squid

Japanese ivory shell

Seasonal Dish

Japanese roasted beef
‘Manganji’ green pepper
Red pumpkin

Sesame sauce

Fried Dish

Grilled & fried sweet fish ‘Ayu’ from Toyama Pref.
Pickled Japanese vegetable ‘Kinjisou’
Ginger

Simmered Dish

Steamed abalone

Thick cucumber from Ishikawa pref.
Hyacinth bean, eggplant

Lotus root, Ginger starchy sauce

Please choose from the following
Handmade buckwheat noodles

with clear soup made from salt and kelp
OR Fine wheat noodles ‘Somen’ with eggplant
OR A bowl of rice topped with salmon in soup

Dessert
Jellied watermelon
Shine muscat

Japanese sweets
Azuki-bean jelly
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course : Kenroku

Seasonal appetizer

Lotus leaf

Braised abalone, Stem of taro
Indian spinach, Sesame vinegar sauce

Appetizer

Glaze-grilled eel

Thick cucumber from Ishikawa pref.
Picked Japanese ginger, Ginger

Soup
Pike conger, shredded dried plum
Green soybeans tofu, ‘“Yuzu’ citrus

Sashimi

Flathead or Thinly sliced stingfish
Kelp-flavored white fish
Japanese ivory-shell

Seasonal Dish

Charcoal grilled Japanese beef fillet
Potato, Okra

Japanese pepper soy sauce

Grilled Dish

Fried sweet fish ‘Ayu’ & river fish ‘Gori’
Dried sea cucumber ovary

Wavy shaped fried kelp

Ginkgo nuts, ‘Manganji’ green pepper

Simmered Dish
Simmered Summer Vegetables from Ishikawa pref.
or Stewed duck in traditional Kanazawa style

Please choose from the following
Handmade buckwheat noodles

with clear soup made from salt and kelp
OR Fine wheat noodles ‘Somen’ with eggplant
OR Steamed rice topped with salmon

Dessert

Grapes jelly
Shine muscat
‘Nagano’ purple
Kingdelaware

Japanese sweets
Azuki-beans jelly
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Ccourse : Kaga

Starter

Ground cherry husk

Blowfish marinated in sake lees
Jellied scrambled egg

Corn dumpling

Green beans dressed with tofu
Grilled loach

Red snapper sushi wrapped in bamboo leaf

Soup

Grated lotus root soup
Fried sea bass

Hyacinth bean

Japanese vegetable ‘Junsai’
‘Yuzu’ citrus

Sashimi
Today’ s seasonal

Seasonal Dish

Grilled vegetables in ‘Hoba’ leaf
Eggplant, Lotus root

‘Manganji’ green pepper
Japanese vegetable ‘Kinjisou’
Paprika

Miso sauce

Grilled Dish
Broiled Japanese butter fish preserved in miso
Ginger, Reed stem of taro

Simmered Dish

Stewed duck in traditional Ishikawa style
‘Sudare-fu’, ‘Maitake’ mushroom
‘Yomogi-fu’', ‘Komatsuna’ spinach
Wasabi

Please choose from the following
Handmade buckwheat noodles
with clear soup made from salt and kelp
OR
Steamed rice topped with grilled salmon
Pickled vegetable, Miso soup

Dessert
Jellied watermelon & muscat
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Course : Steakkaiseki

Starter

Pike conger

Thick cucumber from Ishikawa Pref.
‘Shiso’ flower

Japanese plum sauce

Soup

Stingfish clear soup
Green soybeans tofu
Green onion

Ginger

Sashimi

Squid

Kelp-flavored white fish
Japanese ivory shell

Seasonal Dish

‘Wagyu’ beef fillet steak
Salt from Ishikawa Pref.
Potherbs

Simmered Dish

Summer vegetables from Ishikawa Pref.
Red pumpkin, Eggplant

Lotus root, Hyacinth bean
Japanese vegetable ‘Kinjisou’

Please choose from the following
Handmade buckwheat noodles
with clear soup made from salt and kelp
OR
Fine wheat noodles ‘somen’ with eggplant
OR
A bowl of rice topped with salmon in soup

Dessert
Jellied watermelon
Shine muscat

Japanese sweets
Azuki-beans jelly



