
Seasona l  Ka isek i  Course menu (Ju ly,  2024)

OSHINOGI Soy mi lk  Agar- je l ly  with  Matcha miso
Mar inated Horse mackere l  with  Vegetab les  in  Sweet & Sour  sauce
Bitter  gourd & Kyoto Fr ied-tofu  cooked in  sugar  & Soy sauce with
sesame

WAN-MONO Pars ley C lear  soup with  S immered “KAMO-NASU” Eggp lant  and 
Wasab i  wheat  bran

SASHIMI Raw s l i ced f i sh  of  str iped horse mackere l  & Sea bream served with  
Season ing Tosa sash imi  soy sauce

AGE-MONO Deep-fr ied breadcrumbs of  Sea bass  served with  “SHISO” Genovese
sauce and Dr ied Lemon

HIYABACHI Mar inated Fru i ts  Tomato in  Dash i  stock
Bra ised Sea ee l  in  Sugar  & Soy sauce 
Bo i ld  Water  sh ie ld  & B lack Edamame soybeans
Dash i  soup of  l ight  soy sauce taste

SHI IZAKANA Gr i l led  Wagyu beef  with  Grated da ikon,  chopped Okra 
MOROMI-MISO steak sauce

TOME-WAN Soup made with  red miso with  St ick Tofu  sk in,  green spr ing on ion  
Sansho powder

SHOKUJI Steamed KYOSHIKIBU r ice  & assorted of  3k inds  Japanese P ick les

KANMI Blueberry  pound cake & Van i l la  I ce  cream
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