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Chef Tsuji Omakase KaiseKi
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Kyoto turnip, slices of abalone and shrimp, Yuzu citrus miso paste
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Teapot soup, fresh tilefish fillet and Hamaguri clam
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Seasonal selection of sashimi
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Sesame tofu with sea urchin, simmered Japanese sweet fish fillet, chestnut
Flamed Hokkaido Sanma fish sushi, gingko nut, egg custard roll, rice spike
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Traditional simmered fresh lobster, Kyoto leek, carrot, Ebi-imo taro
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Grilled Wagyu beef with Ho-oba miso paste, Maitake mushroom and pepper
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It Rice
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Steamed rice with Kinme-dai snapper, pickles,

and soybean soup
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Japanese fruit platter
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#fif HKS1,780 per person
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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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