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Cellar-1,807 sq ft; 1st Fl-2,465 sq ft 
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In the process of consulting with acoustical engineers and architect to make premises as sound proof as possible. 
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KAISEKI「COURSE MENU」

Course 1 “Refreshing and Zesty” $175

■Starter

Corn mousse and fresh sea urchin

■ZENSAI（Japanese Appetizer）

Chilled fresh seafood dish

■SALAD

Salad with seasonal vegetables

■MUSHI YAKI

Assortment of steamed seasonal vegetables

■TEMPURA

Assortment of seasonal vegetables and seafood

■MONAKA CUISINE（Monaka is a crispy wafer made from 
 ）Foie gras MONAKA

■MAIN DISH（Choose 1 main dish from the 5 choices 
below）
    ・Wagyu beef stew

・Wagyu beef mince cutlet with horseradish

・Wagyu hamburg steak

・Charcoal-grilled Iberico pork with honey spice

・TUKUNE(Duck meatballs) teriyaki sauce

(Please inquire with your server for substitions for the above)

■SUSHI (Chef’s choice of fresh sushi)

■DESSERT

Cherry blossom panna cotta



Course 2 “Hearty and Healthy” $225

■Stater
Corn mousse with fresh sea urchin and seasonal vegetables

■O-BANZAI (Kyoto-style dishes. Please choose a combination total of 
３ dishes from the Cold or Hot sections below)
Cold
   ・Spanish mackerel sashimi with kogomi

・Celery with Chirimen-Sansho (Japanese pepper)

・Edamame (Boiled green soybeans)

・Karasumi radish（Dried mullet roe）

Hot
・Steamed white asparagus with hollandaise sauce with karasumi

・Bouillabaisse of Noretsore(Conger Eel Fry) and Firefly Squid

・Stewed pork cubes

■TEMPURA
Assortment of seasonal vegetables and seafood

■MONAKA CUISINE（Monaka is a crispy wafer made from pounded 
rice）
Foie gras MONAKA

■MAIN DISH（Choose 1 main dish from the 5 choices below）

   ・Wagyu beef stew
・Wagyu beef mince cutlet with horseradish
・Wagyu hamburg steak
・Charcoal-grilled Iberico pork with honey spice
・TUKUNE(Duck meatballs) teriyaki sauce
(Please inquire with your server for substitutions for the above)

■SUSHI (Chef’s choice of fresh sushi)

■DESSERT
Matcha creme brulee



A la carte Menu

♢Cold Dishes

・Corn mousse with raw sea urchin $18

・Celery with Chirimen-Sansho (Japanese pepper) $42

・Marinated grilled eggplant and pickled mackerel $55

・Karasumi radish（dried mullet roe） $50

♢Hot Dishes

・Age dashi tofu (tofu lightly fried in a savory dashi broth) $18

・Shrimp chawanmushi（savory steamed egg custard） $28

・Menchi-katsu with wasabi sauce (minced meat cutlet with spicy wasabi) $36

・Deep-fried eggplant with a thickened sweet-and-sour sauce $20

・Deep-fried chicken $25

・Kyoto style dashimaki tamago（Kyoto-style rolled egg） $29

・Black cod with miso $40

・Grilled black cod heavily salted $42

・Seared whole dried squid $48

・Stewed beef tendon $45

・Stewed pork cubes $43

♢VEGETABLES

・Edamame (boiled green soybeans) $15

・Roasted spicy cauliflower $18

・Assorted ASAZUKE (Japanese pickled vegetables) $24

・Kinpira Burdock（Burdock roots cooked in soy sauce） $22

・Steamed seasonal vegetables with sake dressing $20

♢MEAT

   ・Wagyu beef stew $40

・Wagyu beef mince cutlet with a side of horseradish $38



・Wagyu hamburg steak $43

・Charcoal-grilled Iberico pork with honey spice $45

・TUKUNE(Duck meatballs) teriyaki sauce $40

♢TEMPURA

・Squid Tempura $34

・Shrimp Tempura $30

・Pumpkin Tempura $26

・Kakiage（Mixed Tempura） $30

・Corn Tempura $35

・Eggplant Tempura $35

・Assorted TEMPURA 6 Pieces $40

10 Pieces $55

♢SASHIMI

・Oysters (Molluscs shipped from regions of Japan. *based on availability) 2 Pieces $26~

・Seasonal fresh fish carpaccio (inquire with server for today’s availability 
of fish)

$40

Assorted SASHIMI 9 Pieces 
(3 types 
of fish)

$40

15 Pieces 
(five 
types of 
fish)

$60

A LA CARTE SASHIMI(3 pieces per order)

・Tuna $20

・Toro $35

・Salmon $28

・King Salmon $32

・Sea Urchin $55

・Kanpachi $25

♢SUSHI NIGIRI 1 Piece



・Tuna $9

・Toro $16

・Salmon $10

・King Salmon $12

・Yellowtail $10

・Shrimp $8

・Snow Crab $15

・King Crab $16

・Sea Urchin $22

・Salmon Eggs $14

・Tamago $10

♢SOUPS

・Miso Soup with Tofu $10

・Catch of the day miso soup(daily selection of fish broiled in miso soup) $15

・Red miso soup (Nagoya style) $17

♢NOODLES

・Pasta with sea urchin and salmon roe cream $21

・Peperoncino with KARASUMI $24

・Grilled cod roe pasta $30

♢DESSERT

・Azuki MONAKA (Monaka is a crispy wafer made from pounded rice with 
a sweet red bean paste）

$16

・Cherry blossom panna cotta $20

・Fondant Chocolat with Azuki Bean Cream $18

・Matcha ice cream and soybean flour rice cake $16

・Matcha creme brulee $18




