
v a l e n t i n e s  k a i s e k i
kaiseki can be written  懐石  &  会席  our kaiseki, the latter, is traditionally  
served with sake or shochu. A perfect way to celebrate this romantic day.

95 

per person, we kindly request the participation of the whole table

 s a k e  p a i r i n g  
55

zensai 
Pearl Passage oysters with ponzu, grilled duck with sansho pepper,

smoked salmon with lotus root bosushi & grilled yama imo with tobiko caviar

gasan ry u hojozo ( Yamagata)

 w a n m o n o  

gobo tonyu
creamy burdock root & soy milk soup

toyo bijin g injo ( Yamag uchi )

 o - t s u k u r i  

washugyu sashimi

sogen g injo ( Ishikawa)

 s a k a n a  

kaisen shabu shabu
thinnly sliced salmon, kampachi, angel shrimp, daikon & tokyo negi 

served with hot water for light cooking & a port wine ponzu dipping sauce

daku n igor i ( Nigata)

 k u c h i n a o s h i  

yuba-ankake
delicate tofu skin & our tofu custard with a dashi sauce

tat eyam a g injo ( To yama)

 n i k u  

jidori saikyo yaki
 organic free range saikyo miso grilled chicken served on a hot stone

Chiyo musubi da i-g injo ( Totor i )

 s h i m e  

ikura-chirashi
salmon roe & shredded egg on kombu rice

kuheji g injo (Aichi )

 d e s s e r t  

yuzu chocolate cake 
green tea & white chocolate chip mochi ice cream

y uzu shu ( Ibaraki )


