j,)‘ % Kaiseki menu July 2026
J % Regular guests
L)

J) A We hope you experience the best of today’s Kaiseki course.
Please enjoy your meal.

1. Starter
White gourd steamed in red wine, mascarpone and white sesame.
ZRTA V&R (RTAV WHE BERMT . < AAVER— %, BEAR)
2. Appetizer
e Salmon roe and tofu skin “gunkan” sushi. 125 DGEHE (GEDEM)
¢ Rolls with sardines, plum, shiso leaves, and pickled daikon.
B ES (RIRIZEHBE BN, BEROETEHEZ A& W)
e Abalone steamed in sake. AL (HARBEEZIRYZELR)
o Tomatoes stuffed with egg yolk, boiled tiger prawn.
BHEFENY N MY MDOFIZEFDEGE AN, BiFEG5| X (HiBEL2BRLTKL)
e Baked surf clam with black sesame. FEFEOFAREEX (1Z-oX BICEHRKE TUEN)
3. Sashimi
Minced bluefin tuna and Japanese yam sashimi, sea urchin (please enjoy by adding
the sea urchin soy sauce). AEEREALRFNFEME, EF(EREHENTITEELLENDLIZIY)
4. Grilled dish
Grilled Fukushima beef sirloin rolls tofu skin(yuba). ¥—0A GEEX (Y —01 V2 BEXIGETE )
5. Baked dish
Baked skilfish, sauce made with dashi and Japanese mustard.
M EETEEENT (B E 2RI BT OB ET )

6. Side dish

Vinegared eel and cucumber, yuzu citrus vinegar. fE X< (fBLHHMDEEDY), Hh+HE)
7. Main dish

Green tea noodles, ayu sweetfish, green bean tempura. REZE, LRt K inE
8. Dessert

Fukushima peach (“Hatsuhime” variety) with peach gelée. BEOHK(ID0D), thy 2 L#HNT



