TODAY’S KAISEKI MENU owner chef Katsuhiro Yamasaki

Sakizuke (Starter)

pan sautéed duck foie gras with diced organic peach and daikon oroshi sauce

Zensai (Appetizers)
assorted appetizers
Tasmanian ocean trout sushi with well-pickled celery and ikura
“yamaimo somen” (fresh mountain potato noodles)
with soft boiled (in 156F) quail egg and fig tempura

chilled corn soup with “karasumi” (Japanese bottarga) topping

Mushi mono (Steamed dish)
unagi no kenchin-mushi
steamed unagi eel with vegetables, mushroom in tofu cake

served with “bekko-an”(golden colored thickened dashi sauce)

Tsukuri (Sashimi) today’s chef’s choice ~ tosa shoyu (bonito soy sauce)

Age mono (Deep fried dish)
tenshi no ebi no shiso isobe-age
New Caledonian blue shrimp whapped with shiso basil and “nori”seaweed,
Japanese eggplant, petit tomato and okura tempura

soaked in “umami”sauce “ito-katsuo” (finely shredded bonito)

Hashiyasume tree ripe cherry plum sorbet

On mono (Hot dish)
Maple leaf farms duck no kamo-nabe
slow-cooked duck, Sun smiling valley farms eryngii mushroom,

clear noodles and vegetable in clay pot egg sauce and Kyoto shichimi pepper

Gohan mono (Rice dish)
bincho maguro “zuke”donburi (marinated white tuna sashimi over rice) and tsukemono

OR

tai chazuke (tai snapper with sesame sauce over rice in dashi broth) and tsukemono

Homemade Dessert
sesame cheesecake made with tofu

homemade “kuro-mitsu” gummy with green tea sauce, seasonal fruit
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