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Kaiseki — Seasonal Menu, September - November 2026

Irodori Kaiseki

Appetizers

Shredded Snake Gourd and Chicken Tenderloin with Sesame
Mountain Yam with Ume Plum and Tobiuma Herb
Shrimp and Chrysanthemum Sushi

Scallop “Mangetsu-yaki” — Grilled with Egg Yolk
Black Edamame Simmered with Sansho Pepper
Ginkgo Nuts on Pine Needles

Kinukatsugi — Steamed Taro

Green Beans with Japanese Pampas Grass Motif
Clear Soup

Chrysanthemum-Style Clear Soup

Conger Eel, Matsutake Mushroom, Sudachi Lime
Sashimi

Seasonal Sashimi Selection

Tosa-style Soy Sauce

Grilled Dish

Grilled Barracuda with Saké Lees

Hajikami Ginger

Fried Dish

Crispy Fried Fig

Flaked Crab Meat, Manganji Pepper, Sesame Vinegar Sauce
Main Dish

Charcoal-Grilled Japanese Black Wagyu Beef
Daitoku Shimeji Mushroom, Maitake Mushroom
Ponzu Sauce

Rice

Gotenba-grown Koshihikari Rice

Simmered Beef in Sweet Soy Sauce, Japanese Pickles
Miso Soup

Aka-dashi Red Miso Soup

Dessert

Sweet Potato Créme Briilée

Salted Caramel Sauce

Shine Muscat Grapes

Menu items are subject to change depending on market

availability.



