
Kaiseki Value Lunch 
___________________________ 

 
 
 
 
 
 
 
 
 
 

Kago 
 

Autumn seasonal tasting basket 
 
 

Gohan 
 

Chestnut Rice, 
Seasonal Hiroshima Pickles 

 
 

Tomewan 
 

Red Miso Soup, Burdock Root, Thin Fried Tofu, Carrot 
 
 

Dessert 
 

Grape Ice Cream,  
Lemon Jelly, Persimmon 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

¥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 
 

Grilled Eggplant and Tofu, Sweet Shrimp, 
Grilled Shiitake Mushroom, Ginger Jelly 

 
 

Gozen 
 

Autumn seasonal ingredients served as delicately prepared small plates 
 
 

Takiawase 
 

Hirousu Tofu Fritter,  
Lily Bulb, Ginkgo Nuts, Wood Ear Mushroom 

Mushroom Sauce, Amaranth 
 
 

Gohan 
 

Chestnut Rice, 
Seasonal Hiroshima Pickles 

 
 

Tomewan 
 

Red Miso Soup, Burdock Root, Thin Fried Tofu, Carrot 
 
 

Dessert 
 

Grape Ice Cream,  
Lemon Jelly, Persimmon 

 
 
 
 
 
 
 
 

¥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 
 

Grilled Eggplant and Tofu, Sweet Shrimp, 
Grilled Shiitake Mushroom, Ginger Jelly 

 
 

Wanmori 
 

Turnip, Chrysanthemum, Crispy Sea Bream, 
Mitsuba Parsley, Yuzu 

 
 

Kago 
 

Autumn seasonal tasting basket 
 
 

Takiawase 
 

Pike Conger Eel, Onion, Matsutake Mushroom, 
Egg Drop Broth, Micro Chrysanthemum 

 
 

Gohan 
 

Chestnut Rice, 
Seasonal Hiroshima Pickles 

 
 

Tomewan 
 

Red Miso Soup, Burdock Root, Thin Fried Tofu, Carrot 
 
 

Dessert 
 

Grape Ice Cream,  
Lemon Jelly, Persimmon 

 
 
 
 
 
 

¥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 
 

Scallop, Sweet Shrimp, Chrysanthemum Greens, Chrysanthemum Petals,  
Abalone Mushroom, Persimmon Vinegar Jelly, Salmon Roe 

  
Wanmori 

 

Turnip, Chrysanthemum, Crispy Fried Sea Bream, 
Matsutake Mushroom, Mitsuba Parsley, Yuzu 

 
Tsukuri 

 

Selection of two seasonal fresh fish 
 

Hassun 
 

Chrysanthemum-Shaped Sushi, Shrimp, 
 Sudachi Citrus, Yuba and Chrysanthemum Blossom, 

Yuan-style Grilled Pacific Saury, Red Heart Radish, 
Boiled Peanuts, Dengaku Miso, Sweet Potato Oribe Chakin 

 
Agemono 

 

Pike Conger Eel and Matsutake Mushroom Yuba Roll, 
Ginkgo Nut, Sudachi Citrus 

 
Takiawase 

 

Steamed Spanish Mackerel, Lotus Root, Lily Bulb, Wood Ear Mushroom, 
Chrysanthemum Sauce, Micro Chrysanthemum, Wasabi 

 
Gohan 

 

Chestnut Rice, 
Seasonal Hiroshima Pickles 

 
Tomewan 

 

Red Miso Soup, Burdock Root, Thin Fried Tofu, Carrot 
 

Dessert 
 

Sesame Ice Cream Monaka,  
Pear, Grape 

 
 
 
 

¥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 

 

Scallop, Sweet Shrimp, Chrysanthemum Greens, Chrysanthemum Petals,  
Abalone Mushroom, Persimmon Vinegar Jelly, Salmon Roe 

 
Wanmori 

 

Turnip, Chrysanthemum, Crispy Fried Sea Bream, 
Matsutake Mushroom, Mitsuba Parsley, Yuzu 

 
Tsukuri 

 

Selection of three seasonal fresh fish 
 

Hassun 
 

Chrysanthemum-Shaped Sushi, Shrimp, 
 Sudachi Citrus, Yuba and Chrysanthemum Blossom, 

Yuan-style Grilled Pacific Saury, Red Heart Radish, 
Boiled Peanuts, Dengaku Miso, Sweet Potato Oribe Chakin 

 
Yakimono 

 

Charcoal-Grilled Matsutake Mushroom, Ginkgo Nut, 
 Ponzu Sauce, Sudachi Citrus 

 
Agemono 

 

Wagyu Beef, Fried Matsutake Mushroom, Mushroom Miso 
 

Takiawase 
 

Steamed Kinmedai Fish, Lotus Root, Lily Bulb, Wood Ear Mushroom,  
Chrysanthemum Sauce, Micro Chrysanthemum, Wasabi 

 
Gohan 

 

Matsutake Mushroom and Caviar Rice,  
Seasonal Hiroshima Pickles 

 
Tomewan 

 

Red Miso Soup, Burdock Root, Thin Fried Tofu, Carrot 
 

Dessert 
 

Sesame Ice Cream Monaka,  
Pear, Grape 

 
 

¥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 
 

Grilled Eggplant and Tofu, Grilled Shiitake Mushroom,  
Abalone Mushroom, Ginger Jelly 

 
Wanmori 

 

Turnip, Chrysanthemum, Fried Wheat Gluten, 
Mitsuba Parsley, Yuzu 

 
Tsukuri 

 

Konjac, Avocado 
 

Yakimono 
 

Soy Meat and Lotus Root Dumpling, Grilled Seasonal Vegetables  
 

Agemono 
 

Vegetable Tempura 
 

Takiawase 
 

Rolled Yuba, Onion, Matsutake Mushroom, 
Egg Drop Broth, Micro Chrysanthemum 

 
Gohan 

 

Chestnut Rice, 
Seasonal Hiroshima Pickles 

 
Tomewan 

 

Red Miso Soup, Burdock Root, Thin Fried Tofu, Carrot 
 

Dessert 
 

Sesame Ice Cream Monaka,  
Pear, Grape 

 
 
 
 
 
 
 

¥12,000 
__________________________________________________________________________ 

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

All prices are inclusive of tax and service charge. 


