L Dk e R

T ARNT - Hgg s BfF -8R ) — AT - A a—F Y

Asparagus | Konjac | Sea Urchin with Sesame Cream Sauce | Cashew Nuts
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Shrimp Fishcake | White Fungus | Carrot | Spinach Stems
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Tuna | Amberjack Yellow Tail | Bigfin Reef Squid Sashimi
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Hassun - Early Summer Delicacies

Abalone | Fig with Sesame Miso | Edamame | Dashi Rolled Omelet
Chicken Meatball | Dried Salmon

Teriyaki Wheat Gluten | Sweet Potato with Lemon | Spicy Cod Roe with Kabosu Citrus
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Kinmedai | Young Ginger | Manganji Pepper
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Torigai | Rice Crackers | Wakegi
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Lotus Root Cake | Conger Eel | Arima Sansho Pepper
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A5 Miyazaki Wagyu Tenderloin | Aomori Garlic | Baby Corn | Chilli Vinegar
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Whitebait Fried Rice | Shiso | Red Pepper | 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



