Kaiseki Menu
72/person

Sakizuke

usui "tofu"
topped with sea urchin, carrot and chive

Sashimi*

daily assortment of fresh sashimi

Hassun (assortment of flavors)

skewer of quail egg, shrimp and cucumber
washu beef with grated yamaimo potato
hokkaido scallop and scallion "teppo ae"
deep fried bamboo shoot with bonito flakes
asparagus with "kinzanji" miso

Mushimono (steamed dish)

asari clam steamed with mochi rice
ikura, minced mitsuba green, ginger

Nabemono (hot pot)

salmon, brussel sprouts,
broccolirabe, yuzu pepper

House-made original desserts

green tea gelatin squares

with mochi, raspberry, kuromitsu (japanese molasses),

whip cream, pickled cherry blossom

Executive chef: Shinichi Aoki
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*Sashimi can be upgraded with $10 supplement, and additional sashimi is available upon request.
**Menu is subject to change depending upon the availability of the ingredients.
18% service charge is added to your bill. Please ask for manager if you have any questions on our policy.



