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Chief Chef Omakase KaiseKi
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Kyoto Yuba tofu, sea urchin, crab meat, eggplant, Dashi sauce
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Seasonal selection of sashimi
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Japanese Mehikari smelt, roasted wagyu beef, miso grilled eggplant, pickled cherry tomato
Seasonal greens, grilled turban shell, seaweed egg roll, pike eel with Shiso plum meat
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Japanese wagyu beef rolled with Japanese spring onion, Kyoto bell pepper
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Chilled simmered slices of abalone, young taro, winter gourd, carrot, okra
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Grilled Japanese Unagi eel, grated radish, sweetened bayberry, pickled young ginger
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Steamed rice with sweet corn and truffles, pickles and miso soup
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Japanese fruit platter
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Please be advised that the contents of the Kaiseki 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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Shangri-La Circle Redemption Awards are subject to the Shangri-La Circle programme Terms and Conditions.
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