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Walnut tofu with sea urchin and walnut
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Chef selection of sashimi platter
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Japanese Mibuna vegetables and mushroom, egg roll, ginkgo nut
Miso grilled cod fillet, pickled ginger, marinated tomato and spicy tuna roll
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Japanese eggplant, prawn, snap pea and Yuba tofu sauce
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Japanese beef tenderloin teriyaki, mashed potato and seasonal vegetables
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Steamed rice with salmon flakes and mushroom, pickles and soybean soup
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Homemade dessert
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Please be advised that the contents of the Kaiscki menu may have changed following the availability of the seasonal ingredients.
Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions. Please advise our staff of any preferences and allergies.
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