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Mishima Napa Cabbage and Izu Yuzu Jelly
Scallop Tuile
Hakone Cauliflower Mousse and Crab Meat

Suruga Bay Scampi and Mishima Carrot Terrine

Pasta made with Squid from Sagami Bay and
Mishima Potatoes

Numazu Red Shrimp and Golden Snapper Medallion,
Izu Citrus Viennoise

Choice of Main Dishes

Ashitaka Beef Boeuf Bourguignon

Steamed Scorpion Fish, Beurre Blanc Sauce,
Fermented Cabbage

Roasted Izu Venison,
Organic Vegetables from Kitayama Farm

Vegetarian Cabbage Rolls

Izu Strawberry Spiral



