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AWA Fermented Gastronomy

Our ancestors develbped.i;he techniques of fermentation and maturing in order to

take in.all the ingredients from Shizuoka, the ‘food capital’ of the world.

Fermentation producee-flavours, textures and rich nutrients in foodstuffs.

Course Menu
hors doeuvres
Gazpacho of Amakusa

Pan—seated%ab{g%lgwiﬂlgﬁlledoom

soup
Blessings of Suruga Bay Sakura Shrimp
18:10

main dish

grilled sea bass with sake-kasu and salted malt
Low-temperature cooking of Japanese black
beef "shoulder triangle
"Roast Beef” Wlig‘ls%ermentedsauoe

dessert
Watermelon Machedonia Red Shiso Julep

Feymentation buffet 18 :00~19 : 00

Diced tuna with Chinese pickles and green onion sauce
Spiced wax gourd with octopus.in raayu sauce
Teriyaki Chicken with-Black Pepper-and Soy Sauce

~ Mackerel Carpaccio with Rosemary and Namul Komatsuna

Marinated bitter gourd and small shrimp
with Parmigiano Reggiano
Kou squid and mozuku seaweed with sesame paste
- and lemon jus
Puff with prosciutto ham and tonnant sauce sauce

rice five kind of flavor

(Subject to change depending on availability on the day of purchase)
=Sk Bt te e =00 30

~ Draft beer, wine, sake; shochu, fr"uit wine
-~ Cocktails, non-alcoholic

~ Request from AWA~
Please return used glasses and small §

plates to the nearby lowering table.




