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“Kaiseki” is cuisine that is representative of all the types of
cuisine from Japan.

This is a course of dishes, mainly served at rather expensive
Japanese-style restaurants and Japanese inns, by using
seasonal ingredients in each prepared dish and served in an
elaborate arrangement from appetizer, main dish to dessert.

© Sakizuke .... .. Amuse bouche

@ Wanmono . Clear soup

© Mukozuke ............ Otsukuri(Sashimi)

O Futamono.... .. Vegetables served with meat, fish

© Yakimono . Grilled dish

O Mushim Steamed egg custard

@ Oshokuji (Meal) . Rice, tomewan (miso soup), pickles

O Mizugashi .. Seasonal fruit
#Rice, tomewan (miso soup), and pickles are served together.
In addition, a fried dish, steamed dish or nabe (hot pot) may be
served.
#A grilled dish and seasonal fruit may be arranged with
Mukozuke, which differs from the conventional arrangement.
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Oshokugi (Meal)
Lacquer ware, small dish
and plate
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