
祇園　  藤口料理長の旬の特別料理 12,000
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Gion    Chef Fujiguchi’s Special  Menu    
Appet izer   Baby Anago Eel ,  Ginger – Vinegar
    Wasabina Leaf
    Soy Marinated Hotaruika Calamari ,  Yuzu
    Coleseed Tossed Japanese Needlef ish,  Nanohana 
Hot Dish   Japanese Sake Steamed Hotaruika Calamari
            Bamboo Shoot,  Spr ing Seaweed, Green Butterbur,  Kinome
Amuse    Gr i l led Sal ted Abalone, Gri l led Kinome Pasted Bamboo Shoot
    Kuruma Prawn, I idako Octopus, Sawara Mackerel  Ter iyaki
            Sal t  Boi led Broad Beans, Bracken, Udo, Taranome Tempura
    Fresh Yuba Tofu,  Soy Marinated Egg
Rice    Steamed Rice
Pickles   Assorted
Red Miso Soup  Mozuku Seaweed
Dessert    Sakura Cherry Blossom Jel ly,  Red Beans
    Bracken Starch Dumpl ing
 

利き酒セット  招徳酒造　京都　伏見　　　　　　　     2,500　
延寿千年  純米大吟醸     きもと 　純米  

丹の国   純米生酒       花 　純米吟醸　

Sake Tasting Set
Shotoku Sake Brewing Company, Kyoto
Enjusennen Premium      Kimoto Reserve
Tannno-Kuni  Pure Fresh       Hana Soft   Aroma 
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Seasonal  i tems are subject  to change upon avai labi l i ty.  
The above tax inclusive pr ices are subject  to a 10% service charge.
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