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Kaiseki — Seasonal Menu, Spring 2026

Kagetsunokaiseki

Appetizer

Yomogi Sesame Tofu —

Rapeseed Blossoms with Egg Yolk Mustard
Dressing —

Sea Bream Sakura Sushi

Squid 'Warabi' Style —

Vinegared Moroko (Nanban Style)
Salt-Boiled Wild Garlic -

Steamed Broad Bean

Candied Lily Bulb Petals

Clear Soup

Hamaguri Dobin-mushi — A delicate clam broth

served in a traditional teapot with udo,
mitsuba, and aromatic kinome leaves.

Sashimi

Chef’s selection of seasonal sashimi.

Grilled Dish

Yuzu-Flavored Grilled Tilefish — Marinated in

sake, light soy sauce, mirin, and grated yuzu,

then carefully grilled. Served with sweet vinegar-

pickled myoga ginger.
Simmered Dish

Steamed Crab Sushi

Warm sushi made with vinegared rice mixed with

crab meat and gently steamed. Served with
turnip starch sauce, mitsuba, and wasabi.
Main Dish

Charcoal-Grilled Wagyu Beef Fillet

Rice

Steamed Koshihikari rice served with Wagyu beef

simmered in soy sauce and ginger.

Miso Soup

Red miso soup with nameko mushrooms and
mitsuba.

Dessert

Sakura Yokan — Cherry blossom-inspired sweet

bean jelly served with soy milk sauce.

Menu items are subject to change depending on

market availability.



