
e n  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 and features shun {seasonal} ingredients

v a l e n t i n e s  kais    e ki

85 

we kindly request the participation of the whole table

 s p a r k l i n g  r e c o m m e n d a t i o n  f r o m  o u r  s o m m e l i e r  

pol roger Brut Reserve NV (Champagne) 720 ml - rich, delicately toasty   
82

okuno matsu (Fukushima) 720 ml ginjo sake - this complex sake starts off sweet and ends dry  
320

O-BANZAI 
chef ’s selection of three small  

Kyoto-style appetizers

 o - t s u k u r i  

chef’s sashimi selection
six piece

 y a s a i  

fukuinoto
butter bur sprout tempura

 n i k u  

washugyu sumibiyaki
charcoal grilled new york strip 

served with sudachi (japanese citrus)

 s a k a n a  

ginmutsu kami nabe
sea bass and assorted vegetables 

in a traditional Japanese winter hotpot

 s h i m e  

tai meshi
sea bream rice pot 

 d e s s e r t  

chocolate hazelnut cake
with white chocolate mouse


