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Every month chef Abe creates a multi-course menu highlighting the season’s finest.

We hope all customers can enjoy tonight’s dining experience at Kajitsu.
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Executive Chef: Hiroki Abe

Omakase Chef’s Choice $720

*Due to our style of cuisine, gluten, mushroom and onion allergies cannot be accommodated
*For smooth service, we kindly request all of the guests from your table order the same menu.
*A 20% gratuity will be added to parties of 6 or more
*Please refrain from using cell phones in the dining room

Additional Side Dishes

Aburi-Age (Fried Tofu)

Fermented Tofu RO BHT $ 13
Grilled Nama-Fu AR $ 9
*Pickled Kelp with Sansho 120g A%k 25 $ 9
(Take-out Only) HZRLAREAR @emom




Omakase
$120

Mixed Pairing (Tea and Sake) plus $75, Tea Pairing plus 353
Regular Sake Pairing plus $65

Seasonal Starter
Ginkgo nut, miso

Joft FREERRMIE S GRAY

Soup
Fall eggplant, chrysanthemum, grated ginger, miso
W BESnT A9HE EAEZR RHT
Rice
Fall mushrooms, mitsuba
B MKEMGALR T =%
Mukouzuke

Fushimi pepper
il RAEET BESRL

Kuchidori

Sesame tofu monaka, wasabi

MEY  BEX IR &

Owan

Matsutake mushroom, chrysanthemum
i EHEASLT

Grilled
Fig, walnut miso

BEY)  BERER < D A IRMEHE S

Fried
Sweet potato, truffle
BT SOFNHLOREDL a7

Oshinogi
Pear, corn, spinach, chrysanthemum
BEE ARM H EBF EHEE

Takiawase

Taro, shungiku
et HEAFERIHMEHET BN

Hassun

Fall eggplant, chestnut
ISE BT FEE SRRk

Udon Noodle
Sesame, mizuna, onion, scallion, mustard greens
BE ML CA KFE BEXE A

Dessert by Phoebe Ogawa
Jelly 7K# ZFEIORMB AFH>
Seasonal wagashi H#k ZFEHEIOFE T

Matcha Green Tea Matcha by Ippodo Tea Company from Kyoto F3#EZ%
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Seasonal Starter
Hobayaki is a regional speciality of seasonal ginkgo nuts with miso enveloped in the aroma of the dried leaf of the Honoki, a
Japanese Big-leaf Magnolia.
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Soup
Rice
Mukouzuke
In the cha-kaiseki tradition, rice, soup and a small side dish are served to offer gratitude to the customer that made the long trek
to the restaurant and to alleviate their empty stomachs before the matcha tea ceremony. This month we offer fall mushroom rice,
a red miso with grilled eggplant, chrysanthemum petals and grated ginger, and a side of Fushimi sweet green pepper.
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Kuchidori
Kajitsu’s signature dish. Housemade sesame tofu seasoned with wasabi served in a monaka, a crispy rice wafer. Please be
advised that the temperature of the sesame tofu is very high.
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Owan
A course that centers around the matsutake mushroom, a hallmark of the taste of autumn. The matsutake broth is adorned
with seasonal chrysanthemum petals.
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Grilled

End of summer figs are dressed with a walnut miso paste in this course that highlights the change of the seasons.
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Fried
Sweet potato tempura that visualizes the moon, in honor of the traditional moon-viewing parties held around this time of
the year. Served with truffle sauce and aromatic fresh truffle.
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Oshinogi
A moon-viewing box with seasonal ingredients. Asian pear tossed with a tofu cream, corn kanten jelly, seasoned spinach and
chrysanthemum petals.
BHUABARFTTHRLATHE LA WOBRIEE AN RMTYT, BloPfA. TAFNOERYE. LliEesy
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Takiawase
The beginning of the fall is the harvest season for potatoes and tubers like the taro used in this course. It is

wrapped in a coating of rice cracker to pray for an abundant harvest.
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Hassun
In the cha-kaiseki tradition they originally provided seasonal fruits of the land alongside fruits of the sea. At
Kajitsu we use seasonal vegetables to reconceptualize this tradition. This month we serve a lightly pickled fall
eggplant sushi and a chestnut mochi.
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Udon Noodle
The change of the seasons can throw the body off balance, the chili pepper used in these dandan udon noodles
helps to increase both appetite and body temperature to strengthen one’s physical condition. Topped off with mizuna
greens, scallion, sesame, fried onion, mustard greens and housemade chili oil. Chef Abe recommends to mix all the
ingredients well before enjoying.
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Dessert by Phoebe Ogawa
Jelly K¥ ZFHiORWH B>
—The onset of cooler weather evokes warming fires, the smokiness of which can be enjoyed in the iri-bancha and
caramel agar jelly in this dessert. Pears, an autumn staple, also feature with both Bartlett/Anjou pears, as a compote,
and fresh Asian (Hosui) pear.
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Seasonal wagashi 1k ZFHiofmET
“Tatsutagawa”
The Tatsutawagawa River, located in Naraprefecture, has been a favorite location for
“Momiji-gari” or autumn leaf viewing for over a thousand years. People have flocked to the site to admire the views
and pray for prosperity and good harvests.
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Matcha Green Tea Matcha by Ippodo Tea Company from Kyoto &%
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