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Sea Bream Roe | Butterbur | Taranome | Kinome
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Hamaguri Fishcake | Bamboo Shoots | Yomogi Wheat Gluten | Yuzu
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Bonito | Sea Urchin | Sakura Sea Bream Sashimi
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Hassun - Late Spring Delicacies
Rolled Omelet | Seaweed Noodles | Teriyaki Chicken Meatball
Pickled Wasabi Flower | Sesame Rapeseed Blossoms | Purple Beans

Sweet Potato with Lemon | Dried Salmon Strips | Scallop with Caviar

HEAZAI - BiF- LLE

Amadai with Karasumi | Dried Baby Sardine | Shishito Pepper
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Firefly Squid | Udo | Kogomi | Vinegar Jelly
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Ise Lobster | Asparagus
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A5 Kyoto Hime Wagyu Tenderloin | Burdock | Chili Vinegar
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Sakura Shrimp Rice | Shiso | 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



