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"AWA Fermented Gastronomy
Our ancesto;*s d'e\-/eloped the techniques of fermentation and maturing in order to

« take in all the ingredients from Shizuoka, the ‘food capital’ of the world.
Fermentation-produces flavours, textures and rich nutrients in foodstuffs.

Buffet 18 : 00~19 : 00

2y e

Course Menu
Appetizer
18:00

~ Shrimp and Salted Miso Avocado Dip in Puff Pastry
Marinated Red Princess Amago Trout with Serbel de Canou
Herring Roe Miso Cheese Salad, Potato Salad Style
Thinly Sliced Aged Tuna -

Cold M(ONOOdleSBV&IlmitOMmmm_catdl Tossed with Freshly Shaved Parmesan Cheese and Arugula
Fragrance of Grill Octopus Carpaccio with Spicy Daikon Radish
Oé(llpedEg‘gplant Quail Eggs Wrapped in-‘Prosciutto, Balsamic Vinegar Pickled
. . Fujiyama White Chicken and Duck Terrine, Served with Grain
Blessings of Suruga Bay Sakura Shrimp o ~ Mustard
18:10 Rice with AWA’s flavor guide

. . (Subject to change depending on-availability on the day of purchase)

Main Dish - == :
Kuroge Wagyu “Amber Feast™ =~ Py uffet 18 = 00~19 : 30

Grilled Sea Bream with Sake Iees, Served with Ov ink Buffet 18 : 0021

WaImVegetableslasréiOFermentedSauoe - Draft beer, wine, sake, shochu, frﬁ_it;w'iné

- Cocktails, non-alcoholic
Desseret :

Strawberry and Japanese Honeysuckle Tea Jelly
l\/IisoCallgl&?lSauoe

~ Request from AWA~

Please return used glasses and small
plates to the nearby lowering table.




