SR [3RE] AR AL
Kagurazaka Kifu
2" Year Anniversary Chef Kagawa’s Omakase Menu
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Silken Sesame 7ofir and fresh Sea Urchin in DashAi Broth topped with Caviar
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Parboiled Pike Conger and fried Eggplant in Water Shield Clear Soup
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Steamed Abalone and fresh Prawn Sashimr
with pasted Kimo Liver Sauce and Dashr Jelly on the side
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Grilled Wild Ayu Sweetfish from the Yoshino River served with Citrus Sudachi Mousse
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Crispy Fried Yuba Rolls with Crab Meat and Paradise Shrimp served with Salt Sansho Pepper
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Steamed Rosy Seabass Nodoguro and fresh Scallop drizzled with Hot White Sesame Oil
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Sous Vide French Duck with Beurre Blanc and Yuzu Pepper Soy Sauce
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Summer Truffle Rice Hot Pot with Cured Egg Yolk and Foie Gras Sauce
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Kuzu—Mochi with Pureed Apricot, Brown Sugar Syrup, and Kinako Roasted Soybean Powder

¥12,960 (FiiA - o —E 28151
(Tax included / Service charge to be added)
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*Menus are subject to change without notice due to market availability and weather conditions.



