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Kaiseki Course

MUTSUKI - June - JPY 35,000

Appetizer

Sashimi

Grilled Dish

Side Dish

Fried Dish

Shabu-Shabu

Seasonal Rice

Dessert

* Plums simmered in Cold Gelatin Syrup

- Simmered Conger Eel, Asparagus with Sansho Peppercorns on top

. "KARASUMI DAIKON"

"KARASUMI DAIKON" : Dried Salted Mullet Roe with Daikon Radish

« Assorted Seasonal Sashimi

 Grilled Shelled Scallop, Shiitake Mushroom, Spikenard

« Overnight-dried Grilled AYU Sweetfish, Steamed Abalone with

Miso and Vinegar Sauce on top

- Lightly Pickled White Gourd and Japanese Ginger

 Crispy Rice Flour—Fried Meitagarei Flounder,

Lightly Flavored with Sea Urchin,
Fig and Bonito Dashi

« Grilled Japanese Beef Filet

with Grilled Round Eggplant and “MANGANGI” Green Peppers

« Hot Pot Cooked Corn Rice

« Miso Soup and Japanese Pickles

« Melon and Litchi
* Yokan



