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Kaiseki

Ehime Seabream Shabu-Shabu
napa cabbage, shiitake mushrooms, shiso and grated daikon with ponzu
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Seasonal Hassun
Simmered toyama firefly squid, cherry tomato. Hokkaido scallop, fennel with ume plum.
Japanese yam jelly, prosciutto and caviar. Short-neck clams with poached cabbage.
Strawberry with tofu-white sesame sauce, string beans,
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Aomori Greenling ‘Karaage’ Owan
signature dashi broth, sanriku wakame and myoga ginger
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Mie Skipjack Tuna Sashimi
cucumbers, sesame, grated ginger and smoked soy sauce
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Rice Cracker Crusted Aomori Trout ‘Okakiage’
chives, whole-grain mustard and egg yolk sauce
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Simmered Nagasaki Sea Eel
potatoes, kale and shizuoka wasabi
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Grilled A5 Wagyu Tenderloin with Sansho Pepper
crispy lotus root chips and snap peas
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Hokkaido Sea Urchin, Ikura and Mediterranean Bluefin Tuna Sushi Bowl
served with red miso soup
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Chef's Featured Desserts
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$295.00
Service charge included



