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Kifu 15 Year Anniversary
Chef’'sOmakase Menu

e LA E SRR O~ — b U 2 7R
Chilled Melon Cucumber and Simmered Scallop sewid Summer Truffles

HEPHEE & R T O EE E L
Pike CongerBotan-Hamo) and Fried Eggplant in Water Shield Clear Soup

EA~—NEEOGTEW L AEFORGHY = L
Fresh Maine Lobste®ashimi and Sea Urchin topped withizake Jelly

K E L ADT LU F Ry v 7y 7 — M &R BEkoFY
Sautéed LiveHokkai Octopus with freshly cracked Pepper and origimaehEh Dressing

RIRBE DN (REFE 72 13mm & v Ek)
Chargrilled Wild SweetfishAyu) from Nagano or Kochi Prefecture

FAEVIRVEE L AN, VETZXF A NI NA—=T U F A LD HEN
Richly textured HomemadBofu with Premium Extra Virgin Olive Oil from Spain

b HELf b~ hOE T EBEE S/NT
Wagyu Beef Toamat®@ukiyaki served in mini cocotte

BEE 7Y — 08 YOS AREE
Chilled Buckwheat Noodles mixed with fresh Squid &reen Papaya

WAERO 3 AR — MESAKY — 2 ZHiOY v —Xy FEIRZT
Fig Compote served withgoma Sauce and seasonal Fruit Sorbet



