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Starter

‘Kabosu’ citrus

Shrimp, ‘Sudare-fu’, Japanese

vegetable ‘Mibuna’ dressed with tofu

Roll of tangle containing sweet fish ‘Ayu’ with roe
Jellied scrambled egg

Salmon & lotus root sushi

Ginkgo nuts

Soup

Scallop dumpling

Yellow crown daisy, Stem
‘Yuzu’ citrus

Sashimi
Today’ s seasonal

Seasonal Dish

Fried fig

‘Manganji’ green pepper
Japanese broth

Grilled Dish
Broiled barracuda in wakasa-style

Simmered Dish

Stewed duck in traditional Ishikawa style
Taro from Ishikawa pref.

‘Maitake’ mushroom

‘Awa-fu’, Green beans

Wasabi

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

Dessert
Jellied pear
Red pumpkin jelly
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Starter

Kelp-flavored John dory

Dried sea cucumber ovary

Japanese vegetable ‘Kinjisou’

‘Shiso’ flower, Ginger, Vinegar sauce

Seasonal Appetizer

‘Kabosu’ citrus

Shrimp, ‘Sudare-fu’, Japanese vegetable
‘Mibuna’ dressed with tofu

Roll of tangle containing sweet fish ‘Ayu’ with roe

Salmon & lotus root sushi

Grilled eggplant with sweet miso

Jellied scrambled egg, Ginkgo nuts

Soup

Grated lotus root soup

Pike conger, Tofu mixed with vegetables
Green beans, ‘Yuzu’' citrus

Sashimi

Sevenband grouper
Sweet shrimp
Japanese ivory-shell

Seasonal Dish

Roasted Japanese beef
Lotus root, Okra

Red pumpkin, Sesame sauce

Grilled Dish

Fried flounder

‘Manganji’ green pepper, Japanese broth
Chives, Grated Japanese radish & chili

Simmered Dish

Stewed duck in traditional Kanazawa style
‘Maitake’ mushroom, ‘Komatsuna’ spinach
Taro from Ishikawa pref.

‘Awa-fu’, Wasabi

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

Dessert
‘Anmitsu’ traditional sweets

White fig, Muscat
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Starter

Hair crab, Jellied hair crab

Ginger, Japanese vegetable ‘Kinjisu’
‘Shiso’ flower

Seasonal Appetizer

‘Kabosu’ citrus

Shrimp, ‘Sudare-fu’, Japanese vegetable
‘Mibuna’ dressed with tofu

Roll of tangle containing sweet fish ‘Ayu’ with roe
Sauid sushi, Jellied scrambled egg
Blowfish marinated in sake lees

Soup

‘Matsutake’ mushroom soup in an earthenware tea pot
Garfish dumpling, Sweet shrimp dumpling
Parsley, ‘Sudachi’ citrus

Sashimi

Thinly sliced flatfish
Kelp-flavored sevenband grouper
Japanese ivory-shell

Seasonal Dish

Fried river fish ‘Gori’

Fried dried Sea Cucumber Ovaries with Lotus Root Paste
Lotus Root Dumpling & Chip, Ginkgo Nuts

Fried Dish

Soy pulp wrapped in steamed red snapper

White fig, Sesame & Miso sauce

‘Shimeji’ mushroom, Chrysanthemum
Petals & Leaves steeped in broth.

Simmered Dish

Stewed beef in traditional Kanazawa style
Japanese taro, Small onion

‘Awa-fu’, Wasabi

Please choose from the following
Handmade buckwheat noodles
with clear soup made from salt and kelp
OR
Steamed rice topped with Grilled salmon

Dessert
Grape jelly

Japanese sweets
Sweet potato & Azuki-beans Jelly



AOYAMA ASADA
B W% H

September, 2020 Course: 75 Kenroku

%
SR HRRIAIG
R T

Al 3
MNETE

YN= R
¥ HEL
SHEEEE
EEMNTIEE
REETAF

fEn %
E=i5
WE HF
D3

fiEnEy)
HIEHEEY
SEAMER
HieE a5t

f m

INEER

EE SERRIES
Nk
HIREMIE B

B ¥

D ERIRR
EFHERA
EH3L
{2

AAEERE
IVASE INER BRRE 1B

HES
IR S MAE AR
XI&
MEFIEEX
ViR

KEF
E—Ovor)—

H k&
hEREERTF RUFE

Seasonal appetizer

Braised abalone, White fig

Indian spinach, Sesame & Miso sauce
‘Yuzu’ citrus

Appetizer

‘Kabosu’ citrus

‘Matsutake’ mushroom, Chrysanthemum
petals & leaves steeped in broth.
Sauid sushi

Jellied hairy crab

Sea cucumber ovaries

Soup

Pike conger thinly coated with Kudzu powder
‘Matsutake’ mushroom, ‘Yuzu’ citrus
Japanese vegetable ‘Tsuruna’

Sashimi

Thinly sliced stingfish

Japanese ivory-shell

Sweet shrimp, Jellied Chrysanthemum Petals

Seasonal Dish

Lotus root from Ishikawa pref.
Lotus root dumpling & chip
Fried ‘Matsutake’ mushroom
Ginkgo nuts, ‘Sudachi’ citrus

Grilled Dish

Grilled blackthroat seaperch

Stem of taro dressed with picked Japanese plum
Grated Japanese radish with soy sauce
‘Sudachi’ citrus

Simmered Dish
Stewed beef in traditional Kanazawa style
‘Komatsuna’ spinach, Small onion, ‘Sudare-fu’, Wasabi

Please choose from the following
Matsutake Mushroom Rice cooked in Earthenware Pot
OR
Handmade buckwheat noodles
with clear soup made from salt and kelp

Dessert
Grape jelly

Japanese sweets
Sweet potato & Azuki-beans jelly
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Starter

Jellied hairy crab

Japanese vegetable ‘Kinjisou’
Indian spinach flower, Ginger
Vinegar sauce

Soup

‘Matsutake” mushroom soup in an earthenware tea pot
Garfish dumpling

Sweet shrimp dumpling

Parsley, ‘Sudachi’ citrus

Sashimi

Thinly sliced flatfish
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 etc.

Please choose from the following
Handmade buckwheat noodles
with clear soup made from salt and kelp
OR
Steamed rice topped with Grilled salmon

Dessert
Grape jelly

Japanese sweets
Sweet potato & Azuki-beans jelly



