"Kaygetsu" 98/person
"Chrysanthemum" 83/person

Sakizuke (starter)

kabocha squash "tofu"
topped with king crab and wheat gluten
yuzuU miso sauce

Takiawase (slow-cooked dish)

duck, eggplant and satoimo potato
served with thickened kudzu sauce

Tsukuri (sashimi)*

assortment of sashimi
(different assortment for Kaygetsu and Chrysanthemum)

Hassun (assortment of flavors)

fuyu persimmons with tofu sauce
pickled daikon radish with baby sardines
deep fried shrimp with shredded potato
smoked salmon and pear, mixed with chrysanthemum
gingko nut with cream cheese marinated in miso

Mushimono (steamed dish)
*Kaygetsu only

madai snapper, steamed with chestnut and shimeji mushrooms

Yakimono (grilled dish)

kobe beef, wrapped with magnolia leaf and grilled
served with miso sauce

Gohanmono (rice dish)

rice cooked with shiitake, enoki and crimini mushrooms
clear soup with minced shrimp and tofu

House-made original desserts

apple puff pastry
chestnut yokan

Executive chef: Shinichi Aoki
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