Japanese Iris

Cold Appetizers
Microgreens
Local fresh yuba (tofu skin) from Ohiradai and kelp-cured salmon
Persimmon and duck pinchos
Chestnut duchesse with pumpkin mousse
Marinated Pacific saury and sautéed mushrooms

Hot Appetizers
Wagyu Beef Braised in Black Beer
Matsutake mushroom and seasonal vegetables

Fish Course
Crisp-scaled alfonsino with Choron sauce,
vierge-style oil, and caramelized Ashigara roasted green tea

Palate Cleanser
Lemon sorbet

Meat Course

Seared MATSUSAKA Beef loin (809)

Grilled vegetables and fresh wheat gluten from Ohiradai, Hakone
Five condiments and house-made ponzu sauce

Upgrade to MATSUSAKA Beef Fillet (80g)
+¥2800

Rice Course
Japanese Pickles Steamed white rice
Miso soup made with Odawara lichi miso and Japanese pickles

{ Upgrade to GEIHINKAN-style Garlic Fried Rice }
+¥650

Dessert
Tiramisu Cocktail Style

Coffee or Tea \

Some menu items may change depending on ingredient availability.
Please inform our staff if you have any allergies.



