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O Tsukuri (sashimi)
O Jsuburi (sashimi)
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Plat de poisson

Fish dish
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Meat
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Rice dish
Plat de niz
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Dessert

Dessent
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Menu kaiseki "Pin" Kisaragi

HKisaragi Pine Kaiseki Course
A e FrakaL

10,00 0M (yens/gen)
P —E ZE A (Taxes et frais de service inclus/

Jax and sewice charges included)
Tofu chaud de soja Tsukui
Warm T subui Sey Jefu
AXFREN BRI

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 Inarizushi, Guilled Bottarga Canapé,

Jidexi Chicken Jataki with FPonzu Sauce, Guated Yam Fuitter with Noxi,
Nanchana Rapeseed with Japanese Mustard, etc.

REZDWHAZ, RVERA T v, RBO XK B,
BAX2585\F. ROEF LAz, 0¥

Kinmedai de la baie de Sagami, bouillon clair au sel
Hinmedai from Sagami Bay in a Clear Salted Broth
HRRE SHBOREL

Poisson frais du jour du marché aux poissons

Fueoh fisk of the day from the fish marfet
ABDBFALY

Maquereau de Sajima fagon yuan-yaki

Yuan-Yaki Style Mackerel from Sajima
hE&GE SO X

Grillade au charbon d’igname et de beeuf noir japonais
Charceal-Guilled Japanese Black Beef and Yam
REfFLRFORKIEE

Riz a la chair et au miso de crabe
Rice coclied with Cruale Meat and Mise
U U 388K

Fraises de la ferme Shimamura

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

Gerganzala Gelata, With Freshly Guound Coffee
ER7r—2n0A2TH
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