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Young Spring Taro | Monkfish Liver | Kimone Miso
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Scallop Dumpling | Shiitake Mushroom | Kintoki Carrot | Yuzu
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Buri & Toro Sashimi
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Hassun - Seasonal Delicacies
Simmered Ginger Abalone | Rolled Omelet | Bachiko | Grilled Wheat Gluten
Candied Sweet Potato with Lemon | Herring Roe Kelp | Persimmon & Butter

Caramelized Walnuts
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Sawara | Grated Yam | Kinzanji Wasabi Miso
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Snow Crab | Canola | Sweet Vinegar Jelly
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Kuruma Prawn | Cod Milt | Baby Eggplant Tempura
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A5 Omi Wagyu Tenderloin | Lotus Root | Chilli Vinegar
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Maitake Rice | Pickles | Grilled Leek | Shishito Peppers & Whitebait Fish
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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



