
                                           VEGAN KAISEKI ヴィーガン会席 $88    
             Sake Pairing +$50 (6x 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 

Kenchin soup  

けんちん汁 

(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 

 

 

NIMONO 煮物 

Carrot, daikon radish, and spinach and tofu nimono 

野菜の信田巻き 

(Pairing: Fukuju “Blue” Junmai Ginjo, HYOGO) 

 

 

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 +$50 (6x 1.6 oz.) 
 

 

HASSUN 旬菜八寸 

Beef tongue, Monkfish liver, Dried persimmons and cream cheese 

Firefly squid, Broccoli rabe, Egg with fishcake 

牛タン山椒煮、あん肝、干し柿とクリームチーズ 

蛍烏賊、菜の花、すり身入り玉子焼き 

(Pairing: Kubota Hekiju Junmai Daiginjo, NIIGATA) 

 

OWAN 椀 

Madai snapper “shinjo” soup 

真鯛のしんじょう椀 

 (Pairing: Suigei Tokubetsu Junmai, KOCHI) 

 

SASHIMI お造り 

Seasonal sashimi 

旬の盛り合わせ 

(Pairing: Fukuju “Blue” Junmai Ginjo, HYOGO) 

 

YAKIMONO 焼物 

Grilled tilefish with Hamaguri clam sauce 

甘鯛の塩焼き 蛤ソース 

(Pairing: Shichida Junmai, SAGA) 

 

NIMONO 煮物 

Spring bamboo shoots 

若竹煮 

(Pairing:Ooyama Junmai,YAMAGATA) 

 

SHIIZAKANA 強肴 

Beef oroshi 

ビーフおろし 

(Pairing:Hakkaisan Junmai Daiginjo 45,NIIGATA) 

 

 

OSHINOGI 御凌ぎ  

Homemade Soba with Japanese mountain vegetables 
山菜蕎麦 

 

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 



FUGU KAISEKI 河豚会席 $250                       

                                                                                                                                         
HASSUN -APPETIZERS 

季節の八寸 

 

 
FUGU USUZUKURI SASHIMI  

(Half portion) 

フグの薄造り 

 
 

FUGU SHIRAKO WITH PONZU 

フグ白子ポン酢 

 

  
GRILLED TILEFISH  

WITH ASPARAGUS AND HAMAGURI CLAM SAUCE 

甘鯛塩焼きに蛤のソース 

 

 
SPRING BAMBOO SHOOTS NIMONO 

若竹煮 

 
   

BEEF OROSHI 

（２slices） 

ビーフおろし 

 
 

DESSERT (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 
 

 


