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A dish that expresses the baton of life connected
by food with respected Japanese producers.

S$180++Kyoto SyabuSyabu Sukiyaki Beef Course (5i#¥fE/F£54)

APPETIZER (1iiiz¥)
Kyoto Miyabi Beef (5{#EIA)

HASSUNHASSUN  (J\['9i#2)
Mackerel (85£)/ Ark Shell (511) / Beltfish (#£)

SOUP DISH (&)
Kyoto Beef / Ponzu

GRILLED DISH (FZ2&rikEE)
Kyoto Beef / Egg

RICE PORRIDGE (/%)
Cherry Shrimp (¥24E4F)
DESSERT ()

Kotoka Strawberry (fi#BfE%i#5)/ Ice Cream (it
)

Master Chef Mitsutaka Sakamoto / April 2025
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A dish that expresses the baton of life connected

by food with respected Japanese producers.

S$$250++ Degustation Course (Wi§£%)

APPETIZER (ﬁﬁﬁ)
Clam  (H5])
HASSUN (J\ ]§i8)

Mackerel (#5£a)/ Ark Shell (511) / Beltfish (i)

OTSUKURI (1)
Pen Shell (FD) Cherry Salmon (124&)

SOUP DISH (&)
Kyoto Miyabi Beef (5{#{H)

GRILLED DISH  (FEZihs3%)
Abalone(tfifa)
CHOICE OF MAIN COURSE (n[i&+:
Kyoto Miyabi%éef (B RA)
Japanese Spiny Lobster (i 724F)

RICE PORRIDGE  (Z¥/X)
Cherry Shrimp (12{E%F)

DESSERT  (filfx)

Kotoka Strawberry (d#l#E5#5)/ Ice Cream (Vkit
)

Master Chef Mitsutaka Sakamoto / April 2025
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A dish that expresses the baton of life connected
by food with respected Japanese producers.

$338++ Chef’s Omakase Course (F:JFfEHEEE)

APPETIZER (ﬁﬁﬁ)
Clam  (Hifl)

HASSUN (J\ [ $i8R)
Mackerel (85£8)/ Ark Shell (51) / Beltfish (#£)

OTSUKURI (§i]£})
Pen Shell (CFEDT) Cherry Salmon (16)

HAND ROLL (F&#i)
Tuna (4:168)

SOUP DISH (&)
Kyoto Miyabi Beef (st#EF)

DEEP FRIED &%’édﬂﬂ’ﬂ?ﬂi’k’ﬁﬁ)

Japanese Spiny Lobster (JHA7E4F)

GRILLED DISH (£Z&hitksE)

Abalone(&is)

CHOICE OF MAIN COURSE (Hi&3:%)
Kyoto Miyabi Beef (54114

Golden Eye Bream (£:H#3)
RICE PORRIDGE (%)
Cherry Shrimp ({2{E1F)

DESSERT  (fifx)
Kotoka Strawberry (##5545)/ Ice Cream (ki
)

Master Chef Mitsutaka Sakamoto / April 2025

i K K A G O Y O

n,&«%ﬁ
O

A dish that expresses the baton of life connected
by food with respected Japanese producers.

$500++ Chef’s special Course (F:HAIEE)

APPETIZER (/i)
Hairy Crab (G4

HASSUN (J\ ]§i8)
Mackerel (#5£a)/ Ark Shell (51) / Beltfish (#£)

OTSUKURI (1)
Pen Shell (FD) Cherry Salmon (124&)

HAND ROLL (FE#H))
Sea Urchin (¥gH)

SOUP DISH (@)
Kyoto Miyabi Beef (5{#IA)

GRILLED DISH (E££HrE3)
Japanese Spiny Lobster (£ 424F)

STONE GRILLE (f1§R)
Abalone(&2)
CHOICE OF MAIN COURSE (n[3&3:3¢)
Kyoto Miyabi Beef (5¢HFF4)
Golden Eye Bream (4:H#3)

RICE PORRIDGE (/%)
Cherry Shrimp (#2{E4F)
DESSERT  (fifx)
Kotoka Strawberry (i##B4E5%E)/ Ice Cream (7Kl
)

Master Chef Mitsutaka Sakamoto / April 2025



A dish that expresses the baton of life connected
by food with respected Japanese producers.

Seasonal A la carte menu (Y5 iEH)

<>
Side Dish
BRHIGE SUSHEET $22
Deep Fried Ginkgo nut
TBIE HANMESI RREFEHA $28

Simonoseki Monkfish liver with Narazuke pickles

<>
Soup Dish

AGHEER  FAZOLURET DL $32
Hokkaido Kinki Kyoto Turnip pureed soup

ACHBERE  EE T ORI, T  $28
Hokkaido Cod Milt white miso soup

<BED>
Otsukuri

WIE OKLLEH - $28
Toyama Tuna
GIHERE R Vil $32
Hokkaido Botan Shrimp

G &Mt $48
Hokkaido Sea Urchin

PBIE £565< $58
Simonoseki Tiger Pufferfish

Master Chef Mitsutaka Sakamoto / April 2025

A dish that expresses the baton of life connected
by food with respected Japanese producers.

Seasonal A la carte menu (Y ER)

<BEEYI>
Grilled Dish

HBESE  FTHES 5 2hEE $38
Shizuoka White Tilefish Uroko grilled

B[ R{131E1 S | Ao § S P RY A VA
Hokkaido Hokkigai Hot Stone grilled

MEONIRISES  $22

Kuromutsu Sesami miso grilled

TBIE ESSKCHBEE $48
Shimonoseki Tiger Pufferfish Milt Charcoal grilled

SR L2 S Lo ST EIPEE $78
Kyoto Beef Miyabi Syabusyabu or Sukiyaki

<JSh>
Osusume

JORilt fREEEE $120
Hyogo Female snow crab

RO — AT $38
Ezo Abalone liver sauce
AL ORKBE ©2A2YV—2 $78
Japanese Lobster grilled Bisque Sauce

Fiepg < ZHrr-mUaifiaz T $68
Nagasaki Kue Yuzu Mini hot Pot

Master Chef Mitsutaka Sakamoto / April 2025



A dish that expresses the baton of life connected
by food with respected Japanese producers.

Seasonal A la carte menu (EY5gEH)

<>
Fried Dish

WOZEEENT A IEEENT  $28
Scallop Rice Chips fried Yuzu Chile Peppers

LEHPE  WEE TRV $22
Kyoto Taro Root Deep fried

filihy $22
Tuna Fried

<[>

Japanese Rice

A DAL ZZ =T HL— $18
Life Soup of the Day Spice Curry rice

ANEE DEL BREAAIR  $98
Ishikawa Nodokuro Donabe Rice

KoyWe 7'V 37 LY EHIY 7o THiifER $12

Ooita Premium Eggs Bonito Rice

<HiT>
Noodles Dish
BafEDmi= 0 4 $12
Sakura Shrimp Cold Noodles

MifYE  $12
Roots Nodles Hot or Cold

Master Chef Mitsutaka Sakamoto / April 2025

A dish that expresses the baton of life connected
by food with respected Japanese producers.

Seasonal A la carte menu (Y5 EE)

<IKHEf>
Dessert

HREDE LEEE Wb T $15
Nara Kotoka Strawberry

AN g4 2 $12
Ishikawa Kaga Bo Cha Ice

Master Chef Mitsutaka Sakamoto / April 2025



“Artisans who support Japan's wonderful food culture”

WM (A il k) / Naoki Maeda (Sasue Maeda Shizuoka)
X N7z fi / Selected fish

JISREECGEZ & D £i)ll) / Takafumi Kawabata (from lotus, Ishikawa)

LA 2 A/ Kaga lotus root

ik / Shizuoka
9 7%E  KINE / Eels from Oigawa
ALifiEti / Hokkaido

ZZ P} / Sea urchin

ik / Shizuoka
bE U AHAMN / Wasabi from Utsurogi
Motk Y53 / Field Vegetables

KR4 / Natural salt
T H O /i H o 4 R/ X P TR KO
New Moon Ishigaki Salt / Full Moon Ishigaki Salt / Noto Deep Sea Salt

VIEESE S #iJE/ Tokuikaisendou Fukui
JPH R AL AR/ Kura-oi Rishiri Kelp

i / Ibusuki

WY iWE — #9035 L / New product: Bonito flakes from the coastal waters

% / Tea
JiE 2/ KA > W O A b/ Gankin/ Mitsuki Tsuyu Hikari
Wk N2 FE %S / Dedicated Kaga-bocha

#UEEL / Seasoning

/N R/ 2 OVl JuE S / Kurage Odaya / Mitsuru Soy Sauce
/ Kokonoe Sakura

KNP EE(H H A N> % —  F¥) / Tetsuo Ota (Cacao Hunter Nagano)

7=V # /74 / Amazon cacao

mitomo i %5 / Mitomo Wazima

Y x7 AV TN 2R NV S afE/
Chef's Original 2 Years Aged Balsamic Vinegar

T4 e &1l / Senkaen Edible Flower Toyama
HEAHE 5/ Kyoto Beef Miyabi Kyoto

B (HD WK £i)1l) / Yousuke Nakata(Hinodeosshiki Ishikawa)

Xt GBI / Yellowtail Spanish Mackerel

“Gems of Japanese Craftsmanship”

EERBME (R S¥ 1i)1l) / Tsutaya Lacquerware Store
Bh& ~ &K/ Kaiseki tray hegi-ita

Bo Project(# + 7V — Hixf) / Bo Project (Cutlery Tokyo)
AV Y F g HEEH b+ 7Y — / Original chopsticks Ebony cutlery

RUIH M 5i#6) / Somekiri Sawada (Dyeing Kyoto)
&) / Lap blanket

Fagsekil(xas  xi#l) / Etsuzan Pottery
w/Ee 7 £/ Vessels / Lacquerware, etc.

HER-(HIEER  5#) / Reiko Kai (Calligrapher, Kyoto)
B F i/ 8 & 7 £/ Hanging Scrolls / Works of Art, etc.

t /) ¥ A% v %—/Cypress Counter
£ HB R 1004 L | / Nara Yoshino Tree over 100 years oldHikari

AV ¥ F)ILFif / Handmade chairs
I 52 T )% / Gifu Kobo

Jili . / Construction
a2 —+x L — a ¥ /SEMBA CORPORATION



