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Kaiseki — Seasonal Menu, June 2026

Chou Kaiseki

Appetizer
Simmered Taro Stalk with Plum Flavor
Halfbeak Fish and Sea Snail with Frog-Shaped
Broad Bean
Baby Corn “Bangasa-hime” Style
Lake Biwa Freshwater Prawn
Taro Potato Shaped like Hydrangea
Crystal Ginger
Myoga (Japanese Ginger) Sushi
Simmered Soup
Lightly Pounded Greenling Fish with Matcha
Served with Julienned Udo and Aromatic Kinome
Leaves
Sashimi
Chef’s selection of seasonal sashimi.
Grilled Dish
Salt-Grilled Japanese Sea Bass
Served with Peppery Water-Pepper Daikon
Accompanying Dish
Manganji Sweet Pepper Stuffed with Sakura
Shrimp served with Flavored Salt
Main Dish
Charcoal-Grilled Japanese Black Wagyu Beef
Fillet with Corn and Zucchini, Finished with Kelp
Soy Sauce
Rice
Steamed Gotemba Koshihikari Rice
Wagyu Beef Simmered in Soy Sauce
Red Miso Soup with Nameko Mushrooms and
Mitsuba
Japanese Pickles
Dessert
Chilled Water Mochi with Oriental Sauce and

Seasonal Fruits

Menu items are subject to change depending on

market availability.



