UKA Introduction Kaiseki
SUMMER MENU 2024

A RD & 7 : Dashi for the Five Senses
Traditional Broth of Kombu Kelp and Smoked Bonito Flakes

AT : Seasonal Appetizer*
Chef’s Daily Creation of Bite-Sized Starters

B 1) : Chef’s Choice Sashimi*

#.4 : Tilefish with Black Truffle

Cabbage Puree, Japanese Traditional Ginan Sauce

&4 R : Dry-Aged Washugyu Ribeye Steak*

Seasonal Vegetables, Oroshi Ponzu Sauce

B A& F : Traditional Koshihikari Rice Course

Delicately seasoned rice prepared in earthenware pot,
with miso soup and Tsukemono (Japanese pickles)
and Kyoto-grown organic Hojicha tea

H7k : Seasonal Dessert
Hojicha Pudding with Fruits
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