
SEASONAL SHOKADO KAISEKI-ZEN
(APRIL, 2025)

K A B U R A Y A  M A T S U I

HASHIWARI (STARTER)
Blanched Spring Chives and Bamboo Shoots with Crispy Fried Jako

TSUKURI (SASHIMI)
Spring Bonito Sashimi
New Onion, Shiso, Wasabi, Ume Paste, and Tosa Soy Sauce

S H O K A D O - B E N T O
ZENSAI (APPETIZERS)
Cherry Blossom Sesame Tofu, Broad Beans, Salted Boiled Egg
Grilled Sakura Sea Bream Yuanyaki
Strawberry and Myoga Sweet Vinegar Dressing

TAKIAWASE (SIMMERED DISH)
Simmered Eggplant in Saikyo Miso, Braised Ganmodoki, Sakura Fu, and Kinome

HIYABACHI (COLD DISH)
Hojicha-Flavored Simmered Pork Shoulder
Broccoli with Sesame Dressing

AGEMONO (DEEP-FRIED DISH)
Assorted Tempura
Shrimp, Eggplant, Nanohana, with Matcha Salt

SHIRUMONO (SOUP)
White Fish, Scallop, and Lily Bulb Tsukune, Clear Soup with Mitsuba

SHOKUJI (RICE)
Kyo-Shikibu Rice with Two Kinds of Pickles

KANMI (DESSERT)
White Chocolate and Matcha Brownie


