e fh
Ryotei1
HY OSEKI

Ttk z 2025 F 12 A

Kaiseki — Seasonal Menu, December 2025
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Zensai — Appetizer

- Shimeji Mushrooms with Shiokara Marinade
- Seri Greens & Mountain Enoki in Dashi

+ Roasted Duck and Green Onion Roll

+ Oribe-style Chestnut

- Smoked Salmon Kakizushi

+ Green Daikon with Moromi Paste

« Baby Arrowhead

Nimono-wan - Simmered Dish (Soup)

+ Shogoin Turnip in Snow-style Broth
- Scallop Fish Cake

Ebi-imo Taro, Yuzu

Otsukuri — Sashimi Selection

- Assorted Seasonal Fish

Served with Tosa Soy Sauce

Yakizakana — Grilled Dish

+ Teriyaki Yellowtail

Pickled Myoga Ginger

Takiawase — Simmered Assortment

+ Mago-imo Taro, Shimonita Leek, Mochi Fu

Crab & Mibuna Greens Thickened Sauce
Yuzu Zest

Shiizakana — Main Course

+ Charcoal-grilled Wagyu Beef Fillet

Kyoto Kanzashi Carrot, Brussels Sprouts
Asa-negi (Young Green Onion)
Yuzu Pepper

Shokuji — Rice Course

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

Tomewan — Soup

+ Red Miso Soup

Mizumono — Dessert

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



