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Kaiseki - New Year Seasonal Menu
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Sakizuke — Appetizer

+ Crab and Rice Dumplings, topped with shredded

vinegar
Zensai — Assorted Starters

+ Red and White Herring Roe

« Green Radish with Karasumi Paste

+ Steamed Quail Eggs

+ Sweet Shrimp in Snow-like Dressing

« Grilled Flying Squid with Pine Needles
* Yuzu Egg

Nimono-wan — Simmered Dish (Soup)

- Small Sea Bream Petal-Shaped Rice Cake
+ Golden Sweet Carrot, Burdock Root

- Japanese Parsley

* Yuzu Citrus

Otsukuri — Sashimi Selection

+ Sashimi

Ise Shrimp, Sea Bream
Bluefin Tuna, Flat Clam served with Tosa Soy
Sauce

Yakizakana — Grilled Dish

- Sweet sea bream grilled with miso

Vinegared ginger

Konabe - Small Hot Pot

- Abalone simmered in kudzu
« Ebi-imo (taro), Shimonita green onion, Wasabi

Shiizakana — Main Course

» Charcoal-grilled Wagyu beef fillet

Kyoto kanzashi (pickles)
Shallots
Garlic soy sauce

Shokuji — Rice Course

+ Gotenba Koshihikari Rice
- Wagyu Shigure-ni
- Assorted Pickles

Tomewan — Soup

+ Red Miso Soup

Mizumono - Dessert

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



