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Menu kaiseki "Goen'" Kisaragi
Kisaragi Goen Haiseli Cowrse
WA &AL WKL
15,00 0M (yens/yen)
Y — E XFA (Taxes et frais de service inclus/

Jax and sewice charges included)
Tofu chaud de soja Tsukui
Warm I subeui Sey Jofu
EAFREN BRI

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-Stoimp Inarizushi, Guilled Bottarga Canapé,

Jideri Chicken Tataki with FPenzu Sauce, Grated Yam Fruitter with Noxi,
Nanchana Rapeseed with Japanese Mustard, ete.
REXOWEFD, RHYEBEH T v, RBOT X F 8,
BAr %58 ROWKF Lz, k¥

Soupe shabushabu de Porc Koza
HKeoza Fork Shabushabu Seup
BERL ¢ BL o NRA— T

Trois poissons frais du jour du marché au poisson
Three Fresh Fish of the Day from the Fish Market
AANRAR L) 242

Maquereau de Sajima fagon yuan-yaki

Yuan-Yaki Style Mackerel fram Sajima
HHE BOEHRX

Velouté surinqgashi de céleri-rave
Celery Reaot Surinagashi Soup
Mo @EhHAL

Grillade au charbon d’igname et de beeuf noir japonais
Charcoal-Guilled Japanese Black Beef and Yam
Bt RFDRKBEE

Chirashi-zushi aux fruits de mer divers

Chirashi-zushi with variows seafoed

BENSTLLL

Fraises de la ferme Shimamura

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

Cargonzola Gelate, With Freshly Guound Coffee
EN7r—2DHLLTH
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