
 
 
 
 

Kinoko Mushroom Kaiseiki Course at KŌKinoko Mushroom Kaiseiki Course at KŌKinoko Mushroom Kaiseiki Course at KŌKinoko Mushroom Kaiseiki Course at KŌ    
1 September to 31 O ctober 20091 September to 31 O ctober 20091 September to 31 O ctober 20091 September to 31 O ctober 2009    

    
 

 

A ppetiA ppetiA ppetiA ppetisssserererer    
G rated w hite radish topping 
W ith N ametake mushroom 

 

A ssorted SashimiA ssorted SashimiA ssorted SashimiA ssorted Sashimi    
Salmon, tuna and yellow tail 

W ith condiments 
 

SoupSoupSoupSoup    
Chilled lady’s finger soup 

W ith mango and cherry tomato 
 

Kinoko TempuraKinoko TempuraKinoko TempuraKinoko Tempura    
Matsutake mushroom , shimeji , enoki, shitake and shishito 

Served w ith tempura sauce 
 

Y akimonoY akimonoY akimonoY akimono    
Charcoal grilled pacific saury 

W ith grated w hite radish and lemon 
 

R ice R ice R ice R ice     
Steamed rice w ith salmon 

Served w ith miso soup and pickles 
 

D essertD essertD essertD essert    
Yuzu ice cream w ith straw berry and berries 

 

 

S$98.00+ +  per person 
 


