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Kappo | Teppanyaki
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Abalone | Salmon Roe | Mitsuba
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Shrimp Dumpling | Carrot | Edamame | Black Fungus | Shiitake Mushroom | Yuzu
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Hamachi | Bigfin Reef Squid | Botan Shrimp Sashimi
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Hassun - Early Autumn Delicacies
Sesame Snow Peas | Rolled Omelet | Chicken Matsukaze | Sea Urchin
Simmered Lemon Sweet Potato | Purple Bean | Eggplant with Miso

Cucumber with Wasabi Kinzanji Miso | Bottarga | Scallop
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Kinmedai | Chrysanthemum Ankake Sauce | Wasabi
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Pumpkin | Lotus Root | Yuba Konjac | Duck Brest | Yuzu Pepper and Savory Dashi Jelly
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Eel | Taro Stem | Pickled Myoga Ginger | Eel Sauce
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A5 Miyazaki Wagyu Tenderloin | Aomori Garlic | Wild Yam Bulbils

Wasabi | Citrus Vinegar Sauce
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Shimeji Mushrooms | Maitake Mushrooms | Shiitake Mushrooms 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



