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Kaiseki - Seasonal Menu, February 2026

R Appetizer
Fh ARG+ 2 & T\ Nobiru with Vinegar Miso Dressing / Sardine with
Vb L HER Plum
R . . Cod Milt Tamajimushi / Sweet Shrimp
TF 3t | , el )
¥ I E o Aori Squid with Sea Urchin /Arrowhead
L, Yuzu Egg
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Bl bW Soup
Ww¥ EF
Y Duck with Sesame Tofu
G 2 7 {12 Carrot / Seasonal Greens
AW PWAEY S 3 Japanese Mustard
AL T2 Today’ s Fresh Sashimi
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L) Grilled Dish
DER- 9 Mackerel
X hE W Japanese Ginger
% F Oshinoci
b o BTM Shnost ,
it '; ) %% Crab Steamed Sushi
o &l Turnip / Mitsuba / Wasabi
AKX
il E LF L Main Dish
FHERBHA Charcoal Grilled Wagyu Beef Fillet
BB 2> L Shallot / Carrot / Scallion
by Garlic Soy Sauce
¥ F . . .
Rice/Miso Soup/ Pickles
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¥ Dessert
AREEW Chocolate Yokan
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*Please note that menu items may change depending on the availability of ingredients.



