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Black Abalone | Kintoki | Baby Okra
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Steamed Flounder with Corn Soup | Micro Tomatoes | Junsai
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Fatty Tuna Sashimi
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Hassun — Summer Delicacies
Mozuku in Vinegar | Fig with Sesame Miso | Savory Egg Custard | Chicken Meatball

Tiger Prawn with Caviar | Physalis | Edamame | Squid
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Mie Spiny Lobster | Pickled Ginger | Manganji Pepper | Sesame Sauce | Sudachi Citrus
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A4 Miyazaki Sirloin | Aomori Garlic | Fruit Tomato | Wasabi | Chilli Vinegar
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Salmon Roe & Sweet Corn Fried Rice | Sesame | Shiso | Pickles | Red Miso Soup
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Fruit Pandora

EHBEEIZRDLOIRZENET
"ENLIROWL L BRWAYEET ~ EMAELC LI -y
Kitada Teppei says:

"Let the ingredients lead" with their "quiet flavors and deep stories".

ISSHO Lunch Menu

1,488 per person



