E2R HANAKAISEKI

A A X & W Sliced spring trout marinated with kelp
9B\ FREF Appetizer Plantain lily, egg yolk, vinegar and sweet sake
WEHBARDFFZ LL0HF = K Firefly squid with leaf bud, Japanese angelica
aBht ¥ BEsME F4H Butterbur, grilled shiitake mushroom, red konjak dressed with white vinegar
AL T ES A Clear soup
GeaBEAL XFLH Soup Icefish steamed with sake, seaweed tofu
ERAL Ko Carrot, leaf bud
B » U F A b Parrot bass, young tuna, squid
HLLW—RK Sashimi Assortment
Pl AR BE X Bedn Grilled grunt with oil
W{LHL Uik Grilld dish Salmon roe with grated radish, Japanese ginger
WMATEA A oW Soft roe of sea bream simmered with soy sauce
IR ES S Food boiled and Bamboo shoot, potato
BB Tk KRoiF seasoned Dried wheat gluten, leaf bud
(73 ER Rk 3ok S E AN wom Kakiage (Fried small shrimp and wild chervil)
AHE Lo Tempura Deep-fried cabbage and scallop
Fek % A touch of green, salt
@HEERD DI A F Rice
U s 2 LR Rice Dried young sardine simmered with Japanese pepper sauce
FoWm AR Japanese pickles
Fkit Btk g M Miso soup, Japanese pepper powder
Soup
TR X0 KEF - Hok Seasonal fruits
tewt Dessert Rice cake with red bean paste wrapped in a preserved cherry leaf

¥19,000
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Grilld dish

oM
Food boiled and
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Dessert

¥23,000

TSUKIKAISEKI
Beans and plantain lily dressed with vinegared miso

Wild chervil with sesame sauce
Sea bream

Dogtooth violet pickled in mustard
Laver

Clear soup
Greenling, seaweed tofu
Carrot, leaf bud

Grunt, young tuna, turban shell
Assortment

Spring trout grilled with salt
Salmon roe with grated radish, Japanese ginger

Conger eel simmered with soy sauce and Japanese pepper
Bamboo shoot, potato
Dried wheat gluten, a touch of green, leaf bud

Soshu beef sirloin
Colorful vegetables, seaweed salt, wasabi

Clay pot rice

Dried young sardine simmered with Japanese pepper sauce
Japanese pickles

Miso soup, Japanese pepper powder

Seasonal fruits
Rice cake with red bean paste wrapped in a preserved cherry leaf
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¥27,000

KIKUKAISEKI

Pen shell and vegetables
Plantain lily, ostrich fern, wild chervil
Vinegar jelly, mustard miso

Ostrich fern dressed with sesame sauce
Dogtooth violet

Bamboo shoot steamed rice
Firefly squid, leaf bud

Clear soup
Conger eel, seaweed tofu
Carrot, leaf bud

Sea urchin, young tuna, grunt
Assortment

Greenling grilled with salt
Salmon roe with grated radish, Japanese ginger

Spiny lobster preserved in white miso
Udo (wild vegetables), potato
Dried wheat gluten, a touch of green, leaf bud

Soshu beef tenderloin

Colorful vegetables, seaweed salt, wasabl
Clay pot rice

Sea bream rice, mitsuba green

Japanese pickles

Miso soup, Japanese pepper powder

Seasonal fruits
Rice cake with red bean paste wrapped in a preserved cherry leaf
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Appetizer
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Appetizer
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Soup
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Middle appetizer

#
Food boiled and
seasoned
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Deep fried dish
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Miso soup
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Dessert

¥19,000

VEGETARIAN KAISEKI

XIt is a reservation product until three days before

Plantain lily, dogtooth violet, laver

Butterbur, grilled shiitake mushroom, red konjak dressed with white vinegar
Wild chervil with sesame sauce, soy meat

Green peas soup
Sea bream wrapped in rice cake, ostrich fern
Carrot, small rice crackers

Yuba (Soy-milk skin) tofu, udo(wild vegetables), konjak
Assortment
Butterbur miso sauce

Grilled potato dressed with leaf bud miso paste
Grilled egg plant dressed with sweet miso paste
Japanese ginger

Boiled vegetable soup
Turnip, tomato, white asparagus
Cabbage, carrot, green pea

Deep-fried avocado with almond
Deep-fried asparagus wrapped laver
Japanese angelica

Clay pot rice, bamboo shoot
Deep-fried tofu, wild chervil
Japanese pickles

Miso soup, Japanese pepper powder

Seasonal fruits
Rice cake with red bean paste wrapped in a preserved cherry leaf
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¥4,200

¥3,000

¥4,500

¥6,500

¥5,800

¥7,800
¥14,000

¥6,800

¥1,500

¥3,800

¥3,800

¥3.000

¥2,000

¥6,500
¥7,500

¥2,100

¥1,500

Seasonal dish

Assorted seasonal platters

Assorted sashimi
Assortment of three kinds
Assortment of five kinds

Grilled spiny lobster
Grilled abalone

Grilled Japanese soshu ‘Wagyu’ beef sirloin,
colorful vegetables

Simmered spiny lobster
Onion and clam in steamed egg custard

Seasonal vegetable’s and seafood tempura
Vegetable’s assortment of two kinds
Seafood’s assortment of five kinds
Seasonal vegetable’s tempura

Sushi assortment of five kinds

Vegetable’s sushi assortment of eight kinds

Clay pot rice
*There is a minimum order of two for this meal

Bamboo shoot and small shrimp rice
Sea bream rice

Dessert and fruits set
Seasonal fruits

Kikkaso Chef Takashi Oishi
PR AR HEE HER KB F



