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Gion Chef Fujiguchi’s Special Menu

Appetizer

Hot Dish

Amuse

Rice

Pickles

Red Miso Soup
Dessert

Baby Anago Eel, Ginger — Vinegar

Wasabina Leaf

Soy Marinated Hotaruika Calamari, Yuzu

Coleseed Tossed Japanese Needlefish, Nanohana
Japanese Sake Steamed Hotaruika Calamari

Bamboo Shoot, Spring Seaweed, Green Butterbur, Kinome
Grilled Salted Abalone, Grilled Kinome Pasted Bamboo Shoot
Kuruma Prawn, lidako Octopus, Sawara Mackerel Teriyaki
Salt Boiled Broad Beans, Bracken, Udo, Taranome Tempura
Fresh Yuba Tofu, Soy Marinated Egg

Steamed Rice

Assorted

Mozuku Seaweed

Sakura Cherry Blossom Jelly, Red Beans

Bracken Starch Dumpling
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Sake Tasting Set

Shotoku Sake Brewing Company, Kyoto

Enjusennen Premium

Kimoto Reserve

Tannno-Kuni Pure Fresh Hana Soft Aroma
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Seasonal items are subject to change upon availability.
The above tax inclusive prices are subject to a 10% service charge.




