
  lunch event menus
* for vegetarian menus, additions and/or supplements please feel free to enquire

seated dining  available for parties of 12 people or more

E N ’ s  E N k a i  m E N u 
5 0 

per person

c h E f  a b E ’ s  E N k a i  m E N u
70

per person

EdamamE
chamame soaked in dashi

&

TOfu saLad 
mizuna greens, cherry tomatoes  

& Japanese turnips with yuzu dressing

crispy friEd chickEN  
with aromatic rock salt

&

saikyO misO bLack cOd
black cod marinated in saikyo miso, grilled

kyONa gOhaN  
steamed rice mixed 

wth Japanese vegetables

hOusE icE crEam

EdamamE
chamame soaked in dashi 

&

ObaNzai 
assortment of kyoto-style appetizers

saikyO misO bLack cOd
black cod marinated in saikyo miso, grilled

&

sTONE griLLEd usda primE rib EyE 
served with ponzu & arajio (natural sea salt)

saLmON cLay ricE pOT 
with salmon roe and shiso

sEasONaL paNNa cOTTa  

open bar required for parties of 16 people or more; minimum 2 hour duration

siLVEr  
35 per person per hour

wine, prosecco, sake, shochu, beer, full 
liquor selection

gOLd  
45 per person per hour 

wine, prosecco, sake, shochu, beer, full 
premium liquor selection

pLaTiNum  
55 per person per hour

 wine, champagne, sake, shochu, beer, full 
top-shelf liquor selection

standing parties available for parties of 20 people or more

h O r s  d ’ O E u r V E s 
Choice of 4 hors d’oeurves

30 

per person, per hour

each additional hors d’oeurves $ 7 per person/per hour

 
crispy friEd chickEN 

saikyO misO bLack cOd

Ebi shiNJO “shrimp friTTErs”

bEEf TaTaki wiTh pONzu

TEmari zushi “sphEricaL sushi”

cEVichE sErVEd iN radicchiO

TuNa & aVOcadO wiTh wasabi sOy drEssiNg

chirashizushi  
an assortment of sashimi on vinegar rice

EdamamE

hOmEmadE warm Or chiLLEd TOfu

big EyE TuNa wiTh garLic sOy

ThiNLy sLicEd saLmON wiTh daikON, kaiwarE

ThiNLy sLicEd TuNa wiTh daikON, kaiwarE

Nama fu whEaT cakE, a kyOTO dELicacy

ONigiri JapaNEsE ricE baLLs 

zENmai piri-kara 
royal fern sprouts and shiitake mushrooms 

in a spicy shichimi togarashi  

hiJiki 
hijiki seaweed, snow peas, green beans, shirataki, 

and soy bean simmered in shoyu

gOma aE
seasonal vegetable in a sesame dressing

buTa bara TO rENkON NO kiNpira 
shoyu-braised thinly sliced pork belly & lotus root

shira aE
seasonal vegetable in a tofu dressing

kiNOkO kiribOshi daikON OhiTashi
 Japanese mushrooms & daikon radish with yuzu


