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Steamed Black Abalone | Urui | Kogomi | Savory Dashi Jelly
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Sweet Corn Fishcake | Wheat Gluten | Red Bell Pepper | Kinome
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Bonito | Sea Bream | Scallop Sashimi
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Hassun - Early Summer Delicacies
Firefly Squid | Vinegar Junsai | Marinated Wasabi Flower | Rolled Omelet | Purple Bean

Miso Eggplant | Smoked Salmon with Lotus Root | Taranome
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Flounder Fish | Shishito Pepper | Young Ginger Shoot | Chili Vinegar
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Steamed Egg Custard | Hairy Crab | Hiratake Mushroom
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Tempura Kuruma Prawn | Sweet Potato
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A5 Miyazaki Wagyu Tenderloin | Aomori Garlic | Fresh Wasabi | Fruit Tomato
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Kabayaki Eel | Young Ginger Pot Rice | Pickles | Red Miso Soup
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Fruit Pandora
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Kitada Teppei says:

"Let the ingredients lead" with their "quiet flavors and deep stories".

ISSHO Dinner Menu

2,488 per person



