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Kuruma Prawn | Egg Tofu | Bachiko | Savory Dashi Broth
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Matsuba Crab Fishcake | Yuba Konjac | Green Beans | Yuzu
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Bonito | Striped Jack | Sweet Shrimp Sashimi
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Hassun — Midsummer Delicacies
Mozuku in Vinegar | Candied Walnuts | Rolled Omelet | Physalis
Herring Roe on Kelp | Chicken Matsukaze | Eggplant with Miso

Edamame | Dried Firefly Squid | Scallop with Caviar
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Amadai | Manganiji Pepper | Sudachi Citrus | Kinzanji Miso with Wasabi
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Matsutake Mushroom | Ginkgo Nuts | Ponzu Jelly
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Sweet Potato | Octopus | Pumpkin | Steamed Abalone | Savory Dashi Jelly
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A5 Miyazaki Wagyu Tenderloin | Aomori Garlic | Amela Tomato | Wasabi
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Tuna | Sea Urchin | Salmon Roe | Show Peas | Shredded Egg | Sushi Rice Bowl
Red Miso Soup | Pickles | Chilli Vinegar
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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



