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Menu kaiseki "Bambou' Kisaragi
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S kinds of appetizens
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O Tsukuri (sashimi)
O Jsuburi (sashimi)
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Plat de poisson
Fish dish
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Rice dish

Plat de iz
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Dessert

Dessent
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HKisaragi Bambioo Haiseki Cowrse

W f ¥riide ek

8,0 0 0 M (yens/gen)
P —EX HQ (Taxes et frais de service inclus/

Jax and sewice charges included)
Tofu chaud de soja Tsukui
Warm Tsubeui Sey Fefu
AAFRELOBILNE

Inarizushi a la crevette oni, Canapé a la poutargue grillée

Tataki de poulet Jidori, sauce ponzu, Beignet d’igname rapée au nori
Colza nanohana a la moutarde japonaise, etc.

Oni-Stuimp Inavizushi, Guilled Bottarga Canapé,

Jidexi Chicken Jataki with Ponzu Sauce, Grated Yam Fuitten with Nexi,
Nanchana Rapeseed with Japanese Mustard, etc.
REZORHAFE., RVEBERA T X, RBOT 2K &,
BAL 555, ROKFLIZ, &Y

Kinmedai de la baie de Sagami, bouillon clair au sel
HKinmedai from Sagami Bay in a Clear Salted Broth
% SEHOREL

Poisson frais du jour du marché aux poissons

Fuesh fish of the day from the fish marfiet
AHDOEARLY

Maquereau de Sajima fagon yuan-yaki

Yuan-Yaki Style Macherel from Sajima
EHE SGotAERX

Riz ala chair et au miso de crabe
Rice cocked with Cuale Meat and Mise
U U 28R

Fraises de la ferme Shimamura

Glace au gorgonzola, avec du café fraichement moulu
Stvawlbieviies, from Shimamura Faun

Gorgenzala Gelate, With Freshly Guound Coffee
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