
                                           VEGAN KAISEKI ヴィーガン会席 $88    
             Sake Pairing +$60 (7x 1.6 oz.)                                                                                 

 
HASSUN 旬菜八寸                                                                                                      

Daikon radish , simmered hijiki, asparagus 

 Mushroom with sesame sauce, konjac and satoimo yam  

 大根煮、ひじきの煮物、アスパラガス 

キノコと法蓮草の胡麻和え、蒟蒻串と里芋 

(Pairing: Kubota Hekiju Junmai Daiginjo, NIIGATA) 

 

OWAN  椀 

Sawani wan soup  

沢煮椀 

(Pairing: Suigei Tokubetsu Junmai, KOCHI) 

 

YAKIMONO 焼物 

Tofu steak with nanban miso 

豆腐ステーキ南蛮味噌 

(Pairing: Shichida Junmai, SAGA) 

 

HASHIYASUME  箸休め 

Vegetable roll sushi 

季節野菜の巻き寿司 

(Pairing: Izumibashi Megumi Blue Ginjo, KANAGAWA) 

 

 

NIMONO 煮物 

Carrot, daikon radish, and spinach and tofu nimono 

野菜の信田巻き 

(Pairing: Senkin Muku Modern Junmai Daiginjo, TOCHIGI) 

 

 

SHIIZAKANA 強肴 

Vegetable kakiage tempura  

野菜のかき揚げ天婦羅  

(Pairing:Ooyama Junmai,YAMAGATA) 

 

OSHINOGI 御凌ぎ 

Soba salad 

蕎麦サラダ 

(Pairing:Hakkaisan Junmai Daiginjo 45,NIIGATA) 

 

DESSERT 甘味 

Choice of ONE selection from dessert menu 

お好きなデザート一品 

 

**ALL MENU IEMS ARE SUBJECT TO CHANGE ACCORDING TO AVAILABILITY 



                                                                                                                             

                                                           KAISEKI 会席 $125                       

Sake Pairing +$60 (7x 1.6 oz.) 

 

HASSUN 旬菜八寸 

Tuna “Nuta”, Japanese egg omlete 

Mushroom with sesame sauce,dried apricot and cheese 

 Simmered whelk, beef short rib roast 

鮪のぬた和え、自家製玉子焼き 

キノコの胡麻浸し、杏子チーズ 

白バイ貝旨煮、ショートリブロースト 

(Pairing: Kubota Hekiju Junmai Daiginjo, NIIGATA) 

 

OWAN 椀 

Sawani wan soup with matsutake mushroom  

松茸入り沢煮椀 

(Pairing: Suigei Tokubetsu Junmai, KOCHI) 

 

SASHIMI お造り 

Seasonal sashimi 

旬の盛り合わせ 

(Pairing: Izumibashi Megumi Blue Ginjo, KANAGAWA) 

 

YAKIMONO 焼物 

Duck with mushroom sauce 
鴨ロースにきのこソース 

(Pairing: Shichida Junmai, SAGA) 

 

MUSHIMONO 蒸し物 

Savory steamed egg custard with lobster  

ロブスターの餡かけのせ茶わん蒸し 

 (Pairing: Senkin Muku Modern Junmai Daiginjo, TOCHIGI) 

 

SHIIZAKANA 強肴 

Bay scallop Kakiage Tempura 

小柱のかき揚げ 

(Pairing:Ooyama Junmai,YAMAGATA) 

 

OSHINOGI 御凌ぎ (Choice of ONE selection) 

Oroshi soba or ochazuke with sea bream 

おろし蕎麦 又は 鯛茶漬け 

(Pairing:Hakkaisan Junmai Daiginjo 45,NIIGATA) 

 
 

DESSERT 甘味 (Choice of ONE selection) 

お好きなデザート一品 

 

**ALL KAISEKI MENU ITEMS ARE SUBJECT TO CHANGE ACCORDING TO AVAILABILITY 



                                         SUSHI KAISEKI 寿司会席 $200           
Sake Pairing  +$60 (7x 1.6 oz.) 

 

HASSUN 旬菜八寸 

Tuna “Nuta”, Japanese egg omlete 

Mushroom with sesame sauce,dried apricot and cheese 

 Simmered whelk, beef short rib roast 

鮪のぬた和え、自家製玉子焼き 

キノコの胡麻浸し、杏子チーズ 

白バイ貝旨煮、ショートリブロースト 

(Pairing: Kubota Hekiju Junmai Daiginjo, NIIGATA) 

 

 

USUZUKURI (FISH CARPACCIO)   薄造り 

(Pairing: Suigei Tokubetsu Junmai, KOCHI) 

 

 

 3 NIGIRI 握り三貫 

(Pairing: Izumibashi Megumi Blue Ginjo, KANAGAWA) 

 
 

YAKIMONO 焼物  

Grilled Black cod with saikyo miso 

銀鱈西京焼き 

(Pairing: Shichida Junmai, SAGA) 

 
 

 3 NIGIR 握り三貫 

(Pairing: Senkin Muku Modern Junmai Daiginjo, TOCHIGI) 

 
 

SHIIZAKANA 強肴 

Bay scallop Kakiage Tempura 

小柱のかき揚げ 

(Pairing:Ooyama Junmai,YAMAGATA) 

 
 

2 NIGIRI and 1 Roll served with Sawani soup 

握り二貫 と巻物一本、沢煮椀 

(Pairing:Hakkaisan Junmai Daiginjo 45,NIIGATA) 

 

DESSERT 甘味 (Choice of ONE selection) 

お好きなデザート一品 

 

**ALL KAISEKI MENU ITEMS ARE SUBJECT TO CHANGE ACCORDING TO AVAILABILITY 


