"Kaygetsu" 98/person
"Chrysanthemum" 78/person

Sakizuke (starter)

egg "tofu"
topped with sea urchin

Tsukuri (sashimi)*

assorted sashimi
(additional sashimi available)

Takiawase (slow-cooked dish)

eggplant, savoy cabbage, daikon radish and eda mame

with ground chicken sauce

Hassun (assortment of flavors)

steamed abalone with red radish in skewer
tai snapper "chimaki"
chilled hamo eel with junsai (water shield)
satsuma potato colored with gardenia
potato stalk and fig with sesame miso sauce
smoked salmon with vinegared lotus root

Kobe beef salad (Kaygetsu only)

kobe beef with cucumber, lettuce, pea sprouts,
daikon and carrot, with sesame sauce

Yaki mono (grilled dish)

ayu (sweetfish), air dried and grilled
hollowed burdock with green seaweed
‘mangan;ji" sweet pepper oshitashi
yamamomo berry

Gohan mono (rice dish)

rice cooked with baby sardines
dark red miso soup
house pickled vegetables

House-made original desserts

organic orange gelee
green tea cake, strawberry

*Sashimi can be upgraded w/ $10 supplement.

Executive chef: Shinichi Aoki
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