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,‘; _JIN - S-H-U H-A R-I
Amuse 3IFV
Seared Splendid Alfonsino, Fresh Lotus Root
“Daikokuji” Ginger Sauce
Lemon Balm

Signature V& ¥
Truffle Soba

Soup #%
“Botan” Pike Conger, Water Shield
Lotus Root, Green Yuzu, Plum Paste

Sashimi 93
Flathead Cured in Kelp
Seared Barracuda
Green Perilla Sprouts, Seasoned Vinegar, Wasabi
Myoga, Soy Sauce, Japanese Mustard

Grilled Dish #£%%
Charcoal-Grilled Sea Bass
“Saikyo” White Miso Sauce
Water Pepper Oil, Colorful Herbs
Deep-Fried Water Pepper Leaves

Palate cleanser X1&®»

Tomato Sorbet
Shiso leaf, Basil

Main Dish &%
"Horai" Beef Sukiyaki
Red Eggplant, Green Peppers

Rice /
Pod-Cooked Corn Rice
Simmered Eel with Sansho
Red Miso Soup, Pickles

Dessert %o —>-5 &
Shaved Ice with Fig - Shigenobu Style

“Kuzukiri” (Arrowroot Jelly) with Brown Sugar Syrup
Matcha
Chef Yuji Horiba
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3rd Anniversary Menu
S-H-UH-ARI

Amuse 3IFV
Seared Splendid Alfonsino, Fresh Lotus Root
“Daikokuji” Ginger Sauce
Lemon Balm

Signature & ¥
Truffle Soba

Soup #%
“Botan” Pike Conger, Water Shield
Lotus Root, Green Yuzu, Plum Paste

Sashimi &1
Ise Lobster Sashimi
Shiso Leaves, Wasabi
Seared Barracuda
Myoga, Japanese Mustard

Grilled Dish %%
Grilled “Wara” Ayu (Sweetfish)
Water Pepper Leaves, Watermelon Vinegar

Side Dish S 4%3k

Shiitake Mushrooms from Oita Prefecture
Shark Fin Pot

Main Dish &%
"Horai" Beef Sukiyaki
Red Eggplant, Sweet Long Peppers

Rice /
Pod-Cooked Corn Rice
Simmered Eel with Japanese pepper
Red Miso Soup, Pickles

Dessert & o —> -5 &
Shaved Ice with Fig - Shigenobu Style
“Kuzukiri” (Arrowroot Jelly) with Brown Sugar Syrup

Matcha
Chef Yuji Horiba
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— Unagi Kaiseki - SHATHA R

Amuse 3IHFV
Chilled Corn, Matcha Jelly
Diced Vegetables, Micro Shiso Leaves

Soup ¥
Grilled Conger Eel, Eggplant
Lotus Yam, Green Yuzu, Plum Paste

Sashimi 93
Flathead Cured in Kelp
Seared Barracuda
Green Perilla Sprouts, Seasoned Vinegar, Wasabi
Myoga, Soy Sauce, Japanese Mustard

Grilled Dish *:.%
Charcoal-Grilled Sea Bass
“Saikyo” White Miso Sauce
Water Pepper Oil, Colorful Herbs
Deep-Fried Water Pepper Leaves

Main Dish 3%
Grilled Eel with “Kabayaki” Sauce
Pickled Lotus Root

Rice A2 ¥
Pod-Cooked Rice
Clear Soup, Pickles

Dessert £ —>-> &
Shaved Ice with Fig - Shigenobu Style

Chef Yuii Horiba



