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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
*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 BT $ 13
Grilled Nama-Fu THEL S $ 9
*Pickled Kelp with Sansho 120g A%k 25 $ 9
(Take-out Only) HZRLREAR @emom




Omakase
$120

Mixed Pairing (Tea and Sake) plus $75, Tea Pairing plus $53
Regular Sake Pairing plus $65, Premium Sake Pairing plus $120

Seasonal Starter
Broccoli rabe, vinegared miso, mustard
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Rice
Daikon, wood ear mushroom, broccoli rabe
BEE KRB E AT REIAHLTHR
Soup
Taro, red miso, mustard, sanshou
BIFESF R
Mukouzuke

Burdock root
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Kuchidori

Grilled sesame tofu monaka
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Nimonowan
Turnip, shiitake, namafu
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Hassun
Soybean, carrot, shiitake, turnip, watermelon radish, brussels sprout, napa cabbage, celery, ginger,
nama-fu, cauliflower, black soybean, strawberry, Chinese yam, leek, potato, arrowhead
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Grilled
Daikon, ponzu, scallion

BEZW) BEE RIRAT —F%

Fried
Potato, seasonal mushrooms, broccoli rabe
BT FHioHEoaoy s Fofty—2

Sugihassun
Ehoumaki, yubeshi, dried yuzu, white miso, walnuts
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Takiawase

Arugula, black trumpet, rikyuu-fu, carrot, white miso, kumquat oil
KEEDE AT VI L ARG T

Udon Noodle
Scallion, ginger
BHE HOENT D EA

Dessert by Phoebe Ogawa
Seasonal fruit jelly assortment /K#  ZFEfiDO 7 /L—>Y BV —FFH
Seasonal wagashi H#k ZFEHIOFE T

Matcha Green Tea Matcha by Ippodo Tea Company from Kyoto F3#EZ%



