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Kaiseki - Year-End Seasonal Menu

x - . Sakizuke — Appetizer
TF #HIFEL + Steamed Shirako in Yuzu Cup, Ponzu Sauce
AT HA
A% Zensal — Assorted Starters
& IEIE % Ao~ « Shimeji Mushrooms with Salted Bonito Entrails
2 v LA | + Seri Greens & Mountain Yam in Dashi
AvB K X . Rqasted Duck Wrapped with Leek
&< ) + Oribe Chestnut . .
52 o 4 « Smoked Salmon Rolled with Persimmon
1SN F | - Aomidaikon with Moromi Miso
AR EARB - Baby Arrowhead
FL bW
R Nimono-wan - Simmered Dish (Soup)
B 2 71413 + Shogoin Turnip, Grated Style
A#AE + Scallop Shinjo
EEE 3 « Taro & Yuzu
£ R Otsukuri — Sashimi Selection
Vgt 0o - Spiny Lobster, Hirame, Bluefin Tuna, Pen Shell
A% F4 Served with Tosa Soy Sauce
2 E MW
¥ & Yakizakana — Grilled Dish
N PR - Grilled Barracuda "T6zan-yaki”
BEY ) 25 Pickled Myoga
Sl Aig Mid Dish
.. igamo — Mid-course Dis
b bi )_\ 7S * Butter-grilled Abalone
A% % Seasonal Vegetables
% F
22449474 VAXKRKE Shiizakana — Main Course
FTOASL FF+xXv « Charcoal-grilled Wagyu Tenderloin
My Kyokanzashi Carrot, Brussels Sprouts,
W32l s5 Asa-negi Green Onion
4 ¥ Yuzu Pepper
AR S\ 00 Shokuji - Rice Course
Ao | SNVA - Gotenba Koshihikari Rice
Fot - Wagyu Shigure-ni
8 - Assorted Pickles
E
N Tomewan - Soup
EBnkEF - Red Miso Soup
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Mizumono — Dessert

« Seasonal Fruit & Sweets
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*Please note that menu items may change depending on the availability of ingredients.



