WDk o F

Kappo | Teppanyaki
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Sea Urchin | Eggplant | Granted Yam | Maitake Mushroom | Shredded Seaweed
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Clam Soup | Mitsuba | Wakame | Ginger Broth
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Bonito Sashimi
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Hassun — Mid- Autumn Delicacies
Chrysanthemum Turnip | Yam with Caviar | Purple Bean | Mukago Fish Cake
Potato & Cheese Bite | Egg Atsuyaki | Chicken Meatball | Dried Firefly Squid

Smoked Salmon with Sake Kasu
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Amadai | Sweet Potato | Sardine | Sudachi | Kinzanji Wasabi

Ad Eigd-—a 4 > - FHFE e - BT - 112k - 5 DEE

A4 Miyazaki Wagyu Sirloin | Aomori Garlic | Pickled Sansho Pepper

Wasabi | Citrus Vinegar Sauce
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Shimeji Mushroom | Maitake Mushroom | Shiitake Mushroom Pot Rice

Pickles | Red Miso Soup
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Fruit Pandora

IEHBRIIRD LIS T
"R ZROWBEFRANYRET ~ EMPREL LI -
Kitada Teppei says:

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

ISSHO Lunch Menu

1,488 per person



