K‘ﬁ/ﬁﬁg—

R a—2
Kaiseki

New Caledonia Angel Shrimp
sweet corn, zucchini, tomato gelée and hanaho
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Seasonal Hassun
Nagasaki abalone, lotus root with edamame coulis. Salmon, string beans with egg yolk vinegar.
Kanagawa horse mackerel wrapped in shiso leaf. Simmered eggplant.
Kagoshima sea bass, bell pepper “nanban-zuke”.
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Awaji Pike Conger Owan
signature dashi broth, japanese yam, wood ear mushroom and mitsuba
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Kagoshima Kanpachi Sashimi
okra, myoga ginger and yuzu pepper sauce
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Grilled Kanagawa Cutlassfish ‘Kuwayaki’
broccoli and shizuoka wasabi
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Burdock Shinjo, Wagyu Tataki
chives and ginger sauce
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Oita A5 Wagyu Tenderloin “Okakiage”
shishito pepper, king oyster mushroom and sesame miso
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Hokkaido Sea Urchin, Ikura and Mediterranean Bluefin Tuna Sushi Bowl
served with red miso soup
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Chef's Featured Desserts
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$295.00

Service charge included



