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(GRANDBACH

CRESCENDDO
ATAMI

ATAMI CUISINE — AUTUMN 2025

AMUSE-BOUCHE

Fuji salmon Bavarian cream and GrandBach original caviar
Homemade sun-dried mullet roe, Nanao local takuan and cream cheese
Macaroon with smoked rainbow trout rillette
APPETIZER
Autumn fresh fish and seasonal vegetables salad

Autumn blessings hidden in chestnut form

FISH
Pan-roasted Spanish mackerel, sea lettuce soup

CHOICE OF MAIN COURSE
Roasted Ashitaka beef tenderloin, Kitayama farm organic vegetables, sauce mole

Roasted Izu venison, sauce grand veneur with fruit condiment
Swordfish pie with ginger cream sauce

Mishima taro gijillo

DESSERT

Persimmon and green tea tiramisu, with persimmon sorbet



