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A W A Fermented Gastronomy

Our ancestors developed the techmques of fermentation and maturing in order to
take in all the mgredlents from Shizuoka, the ‘food capital’ of the world.
Fermentation produces flavours, textures and rich nutrients in foodstuffs.

Buffet 18 :00~19 100

Diced tuna with spicy garlic sauce

it

Appetizer Fugaku chicken teriyaki with black pepper and soy sauce
Chilled Chawanmushi “Saba carpaccio with rosemary
Matsutake Mushrooms - Pumpkin tofu with marinated pumpkin and Kinzanji koji oil
18:00 Prosciutto and fermented apple salad
Shrimp and tonnante sauce choux
Soup : Marinated mushrooms
Blessings of Suruga Bay Sakura Shrimp Rice with AWA’s flavor guide
Bisque

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

18:10

Main Dish
"Hassi Parmentier” with Japanese Black Beef, ‘ ' == '
Chestnuts, and Cauliflower =tk Butfet 180029 30
18:30 - Draft beer, wine, sake; shochu, fruit wine
Desseret = - Cocktails, non-alcoholic
Persimmon Compote Green Tea Jelly '
FetmentedApp{%%i(e)ewimmlalmn

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

plates to the nearby lowering table.






