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Menu kaiseki ""Sélection du Chef" Kisaragi
Kisaragi Chel s choise HKaiseki Course
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Entrée
Starter
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5 types d’apéritifs

S kinds of appetizens
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Petit nabé
Small nate
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O Tsukuri(sashimi)
O Jsuburi(sashimi)
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Plat de poisson
Fish dish
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Hashiyasume
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Viande

Meat
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Sushi

Sushi
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Dessert

Dessent
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23,00 0M (yens/yen)

PV — E ZHA (Taxes et frais de service inclus/
Jax and sewice charges included)

Bouillon de palourdes dures japonaises avec tofu chaud de soja Tsukui
Japanese Fard Clam Broth with Warm Tsukui Sey Tefu
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Inarizushi a la crevette oni, Canapé a la poutargue grillée

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

Oni-Strimp Inarizushi, Guilled Bottarga Canapé,

Jidexi Chicken Jataki with Penzu Sauce, Guated Yam Fuitter with Noxi,
Nanchana Rapeseed with Japanese Mustard, etc.
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Soupe shabushabu de Porc Koza
Heza Fork Shabushabu Seup
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Trois poissons frais du jour du marché aux poissons sélectionnés
Three Fresh Fish of the Day selected carefully fram the Fish Marfiet
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Nedegura grille au sel, Laitance grillée

Salt-Guitled Nedegure Fish, Guilled Milt
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Velouté surinqgashi de céleri-rave

Celeny Root Surinagashi Soup
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Grillade au charbon d’igname et de beeuf noir japonais
Charceal-Guilled Japanese Black Beef and Yam
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Sushi nigiri (5 piéces)

Nigini Sushi (5 pieces )
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Fraises de la ferme Shimamura

Glace au gorgonzola, avec du café fraichement moulu
Stwawbewiies, from Shimamura Favm

Gerganzala Gelate, With Freshly Guound Coffee
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