
Kaiseki Value Lunch 
___________________________ 

 
 
 
 
 
 
 
 
 
 

Kago 
 

Summer seasonal tasting basket 
 
 

Gohan 
 

Corn Rice, Yukari (Red shiso seasoning) 
Local Hiroshima Pickles 

 
 

Tomewan 
 

Red Miso Soup, Rolled Wheat Gluten, Mitsuba Parsley 
 
 

Dessert 
 

Amazake Yogurt Ice Cream, Watermelon Shaved Ice 

 

 

 

 

 

 

 

 

 

 

 

 

 

¥3,800 
__________________________________________________________________________ 

Items will be changed daily based on market availability and seasonality. 

All prices are inclusive of tax and service charge. 

Discounts are not applicable to this set menu  



Kaiseki Lunch – Hiroshima 
___________________________ 

 
 
 
 
 
 
 

Sakizuke 
 

Jellied Eggplant with Tomato Sauce  
Smashed Cucumber, Koji-Marinated Sweet Shrimp 

Julienned Ginger 
 

Gozen 
 

Summer seasonal ingredients served as delicately prepared small plates 
 
 

Takiawase 
 

Fried Yuba Roll with Hamo and Shiso, Okura 
Fig, White Miso Sauce, Plum Paste 

 

Gohan 
 

Corn Rice, Yukari (Red shiso seasoning) 
Local Hiroshima Pickles 

 
 

Tomewan 
 

Red Miso Soup, Rolled Wheat Gluten, Mitsuba Parsley 
 
 

Dessert 
 

Amazake Yogurt Ice Cream, Watermelon Shaved Ice 
 

 

 

 

 

 

 

¥6,500 
__________________________________________________________________________ 

Items will be changed daily based on market availability and seasonality. 
All prices are inclusive of tax and service charge.  



Kaiseki Lunch and Dinner – Aki 

___________________________ 

 
 
 
 

Sakizuke 
 

Jellied Eggplant with Tomato Sauce  
Smashed Cucumber, Koji-Marinated Sweet Shrimp 

Julienned Ginger 
 

Wanmori 
 

Poached Striped Beakfish with Kudzu Starch, Egg Tofu with Edamame 

Shiitake Mushroom, Green Beans, Yuzu 

 

Kago 
 

Summer seasonal tasting basket 
 
 

Takiawase 
Yuba Roll with Pike Conger Eel and Matsutake Mushroom 

Okura, Fig, Mitsuba Sauce, Sudachi 
 
 

Gohan 
 

Corn Rice, Yukari (Red shiso seasoning) 
Local Hiroshima Pickles 

 
 

Tomewan 
 

Red Miso Soup, Rolled Wheat Gluten, Mitsuba Parsley 
 
 

Dessert 
 

Amazake Yogurt Ice Cream, Watermelon Shaved Ice 
 
 
 
 

¥10,000 
__________________________________________________________________________ 

Items will be changed daily based on market availability and seasonality. 

All prices are inclusive of tax and service charge.  



Kaiseki Lunch and Dinner – Itsukushima 
___________________________ 

 
Sakizuke 

 

Steamed Abalone, Winter Melon, Cherry Tomato, Amaranth 
Dashi Jelly, White Miso Sauce, Yuzu 

 

Wanmori 
 

Poached Akou with Kudzu Starch, Matsutake Mushroom 
Egg Tofu with Edamame, Water shield, Yuzu 

 

Tsukuri 
 

Selection of two seasonal fresh fish 
 

Hassun 
 

Grilled Isaki with Shio Koji (Koji-Marinated Grilled), Hamo Sushi 
Sweet Vinegared Red Manganji Pepper, Tender Simmered Octopus 

Fig and Green Beans with White Miso Sauce 

Shiizakana 
 

Crispy Fried Hamo and Matsutake Mushroom 
Sudachi, Seaweed Salt 

 

Takiawase 
 

Jade-Simmered Karuga Eggplant 

Charcoal-Grilled Wagyu Beef, Lotus Root, Red Miso with Japanese Pepper 

Shiso Flower Bud 
 

Gohan 
 

Teriyaki Hamo Rice 
Local Hiroshima Pickles 

 

Tomewan 
 

Warm Somen Noodles 
 

Dessert 
 

Yogurt and Amazake Ice Cream, Shine Muscat Grapes 
Watermelon Shaved Ice  

Brown Sugar Warabi Mochi 
 

¥15,000 
__________________________________________________________________________ 

Items will be changed daily based on market availability and seasonality. 
All prices are inclusive of tax and service charge.  



Kaiseki Lunch and Dinner – Miyajima 

___________________________ 

 
Sakizuke 

 

Steamed Abalone, Winter Melon, Cherry Tomato, Amaranth 
Dashi Jelly, White Miso Sauce, Yuzu 

 

Wanmori 
 

Poached Akou with Kudzu Starch, Matsutake Mushroom 
Egg Tofu with Edamame, Water shield, Yuzu 

 
 

                                Tsukuri 
 

Selection of Three seasonal fresh fish 
                               

                                Hassun 
Grilled Eel with Kabayaki Sauce, Hamo Sushi 

Sweet Vinegared Red Manganji Pepper, Tender Simmered Octopus 
Fig and Green Beans with White Miso Sauce 

 
Shiizakana 

 

Deep-Fried Rockfish and Karuga Eggplant 
Mitsuba Sauce, Shiso Flower Bud 

 

 

                              Takiawase 
 

Wagyu and Matsutake Mushroom Sukiyaki 
Manganji Pepper, Soft-Boiled Egg 

 

                                Gohan 
 

Sweetfish Rice 
Local Hiroshima Pickles 

 

                         Tomewan 
 

Red Miso Soup, Rolled Wheat Gluten, Mitsuba Parsley 
                                

                                Dessert 
 

Yogurt and Amazake Ice Cream, Melon Shaved Ice, Melon  
Brown Sugar Warabi Mochi 

                               ¥22,000 

__________________________________________________________________________ 

Items will be changed daily based on market availability and seasonality. 
All prices are inclusive of tax and service charge.  



Kaiseki Lunch and Dinner – Vegetarian 
___________________________ 

 
 
 

Sakizuke 
 

Jellied Eggplant with Tomato Sauce, Fig  
 

Wanmori 
 

Egg Tofu with Edamame 

Shiitake Mushroom, Water shield, Yuzu 

                               Tsukuri 
 

Konjac, Avocado, Tomato  
 

Yakimono 
 

Grilled Soy Meat Tsukune, Seasonal Grilled Vegetables  
 

Agemono 
 

Vegetable Tempura 
 

Takiawase 
 

Jade-Simmered Karuga Eggplant 

Fried Wheat Gluten, Lotus Root, Red Miso with Japanese Pepper 

Gohan 
 

 Corn Rice, Yukari (Red Shiso Seasoning) 
Local Hiroshima Pickles 

 

Tomewan 
 

Red Miso Soup, Rolled Wheat Gluten, Mitsuba Parsley 
 

Dessert 
 

Yogurt and Amazake Ice Cream, Watermelon Shaved Ice 
Brown Sugar Warabi Mochi 

 
 

 

                               ¥12,000 
__________________________________________________________________________ 

Items will be changed daily based on market availability and seasonality. 
All prices are inclusive of tax and service charge. 


