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Message from Menu Director

Welcome to Japan.
My name is Kumagai, and I am honored to be your chef for

today.

Japan is a country of four distinct seasons. For this occasion,
I have prepared dishes using not only some of Japan'’s most
celebrated ingredients, but also seasonal vegetables that are
best enjoyed in the height of summer.

It is my sincere hope that you will enjoy this culinary
experience.
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KUMAGAI Kihachi
Founder of KIHACHI




Special French Menu

(D= B LFY v (Welcome Drink) )
CHIYOMUSUBI AWASAKE SORAH b7 <~ (BHUE)
CHIYOMUSUBI AWASAKE SORAH Hokusai Label (Tottori)
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Thon rouge mi-cuit en friture, sauce
tartare au poivron rouge
Magret de canard froid, condiments
d la moutarde japonaise et aux olives
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Deep-fried rare tuna —
with red pepper tartare
Chilled duck loin with Japanese
mustard and olive condiment

[Sake] [Wine]

R MORKZEE JD-50  (JuHilt) HWRPMZY - F - 70 (IALER)

\ KUROMATSU HAKUSHIKA Chateau Mercian Fuefuki
‘. Junmai Daiginjo JD-50 (Hyogo) Koshu Gris de Gris 2022 /
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Mousse de mais doux d'Hokkaido,
legumes d'été et gelée
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I summeyr vegetables and jelly - I
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\ NANBU BIJIN Super Instant KOSHU TERROIR I
‘. Frozen Junmai Daiginjo Undiluted SELECTION IWAI ,/

Mo Raw Sake (Iwate) U7
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Emincé de beeuf et oignon en soupe
vapeur, créme aux fines herbes
fraiches
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Shredded beef and onion soup with
fresh herb cream
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[Sake] ,
FOFE BUK SRR 12 2 0 i [Wine]
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TSUKI NO KATSURA Iwai- Japanese Sparkling
\ mai Junmai Daiginjo Wine "AWA" Rose '
‘. Unrefined Raw Sake (Kyoto) /
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Filet de bar de saison et potiron
en feuilleté, parfumé au shiso

HDRAZXF EDIZH 2D, AHBEX
BIDOED

Seasonal sea bass and pumpRin
in baked pie wrap with perilla
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[Sake] [Wine)
KI$E BB ARBE < KA TARY —=3 - L) — (FEE)
I STUMCEYILY) Albaririo Le nord
TENGUMAI Noto
\ taikeix Tengumai Tokubetsu !
. Junmai (Ishikawa) 7
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Filet de beeuf Wagyu
« Yokohama Beef » poéle,
sauce japonaise aux échalotes des dunes
de Tottori et ses [égumes

HENF B — 7 OREEX
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grilled Wagyu loin,
with sand Tottori dune shallot
Japanese style sauce
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[Sake] [Wine]
WO BAE FRKIGIE 288 5E o< Y L
B BT S — (RIFR)
IZUMIBASHI Junmai Daiginjo Chateau MQZC ian Mariko
\ Tombo Label Rakufu-mai Kimoto- Syrah 2021 ,
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Sorbet d la noix de coco et soupe de
melon musqué de Shizuoka

aF VDY X —y k A (o
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Shizuoka muskmelon soup with
coconut sorbet

[Sake)
L BEYE fik & 5A L CGHEED)
EDO KAIJO Junmai Doburoku(Tokyo) /
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Assortiment de deux pains maison
et beurre d'Isigny
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Freshly baked bread and Isigny butter
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Café issus du commerce équitable, - 4
thé noir ou thé vert japonais, U a2

accompagné de petits fours
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HAZS N L L BT ,
Fair trade coffee, tea or Japanese \

tea and petits fours
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[Soft Drinks]
IATAY F— K — ~Jx
Minerval Water Perrier (sparkling water)
ALYV a—R Ty TNy a—R PL—FTIN—D Y 2—2R
Orange juice Apple juice Grapefruit juice
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We have also prepared vegetarian and Muslim-friendly menus.



[ Menu committee]
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KUMAGAI Kihachi
Founder of KIHACHI
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A chef who traveled the world in search of
the essence of "deliciousness." Having laid
the foundation for fusion cuisine, he is
currently devoting his energy to revitalize
communities through food.
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ISHIKAWA Yasufumi

Grand Chef of KIHACHI

195% & U B 2459 F o~ F OBOEEIRIER & LTt
FemAGEIL, BYE, FirE. 2L 7 v)
BUEF ~Fiepiliik & L TiesH,

Starting his career as a cook at the age of 19,
he honed his skills as a chef at several
KIHACHI restaurants (Aoyama, Ginza,

Shinjuku, Tachikawa, Seran). Currently, he
is serving as the Grand Chef of KIHACHI.
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TEJIMA Makiko

Sake Stylist Certified by JSS

President & CEO of Saishoku Kenbi Co., Ltd.
HAZESHO HAM L, HRSAEOFIE L O~
AbEILLS, FiLLuRbVWOI Y- aviT
B Tws, HAED MR,

A sake expert specializing in creating new

flavor combinations by pairing Japanese

sake from all over the country with dishes
from around the world.




[ Menu committee]
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SAITO Etsuo

Honorary Executive Chef,

InterContinental Yokohama Grand

20114F & Y [l 7 A RHIR, 2024 48 &b Hi,
200647 77 - HAMB ) Iy D - THAR—
W BV R HARSERE Y 7 A58
W] vavr Yz, 2022 A 7 4 TR,
Excective chef of the hotel since 2011, and
current position since 2024. Awarded the
Chevalier of the Order of Saint-Fortunat
by the Japan branch of the Club
Gastronomique Prosper Montagneé in 2006,
and the Officier in 2022.
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ITO Hajime

Executive Chef,

InterContinental Yokohama Grand

2011 4F & O SRR, 20134E K Y A+ 7
RIFERHILR 2 F550, 2024 fFREFHIR ICHE. 2021
ot N AARE LGS [TA7 -
WA XN | ZE,

Appointed banquet chef in 2011, then
executive sous chef in 2013, and promoted
to executive chef in 2024. Received the
Academy Award Bronze Medal from the
All Japan Chefs Association in 2021.
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NIIKURA Mitsuru

Manager of French Restaurant AZUR
InterContinental Yokohama Grand

2001 SE—fHEEREAHAR Y 2V ZifixY LY x|
2005 fE[ > =7V L Y TS,

Obtained sommelier certification from the

Japan Sommelier Association in 2001 and
senior sommelier certification in 2005.




[Sake Information]

CHIYOMUSUBI AWASAKE SORAH Jt5 o7 <~ (EHER)
CHIYOMUSUBI AWASAKE SORAH Hokusai Label (Tottori)

HRE B SRR EE JD-50  (Jeldit)

KUROMATSU HAKUSHIKA Junmai Daiginjo JD-50
(Hyogo)

FATRIEN A-n" =7u=2" VGRS #R RS 2B Ca TR

NANBU BIJIN Super Instant Frozen Junmai Daiginjo
Undiluted Raw Sake (Iwate)

H o BUR MORKWSIE 1 20 40 GEARRT)

TSUKI NO KATSURA Iwai-mai Junmai Daiginjo
Unrefined Raw Sake (Kyoto)
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KAPE REEEARBE < KAFUPE FElRERI ()1

TENGUMALI Noto taikei X Tengumai Tokubetsu Junmai
(Ishikawa)

D B BRSNS ERES < D (I Wi E
[ZUMIBASHI Junmai Daiginjo Tombo Label Rakufu-
mai Kimoto-zukuri (Kanagawa) [=]

P AR &5 A K CREHR)
EDO KAIJO Junmai Doburoku(Tokyo)

.




	スライド 1
	スライド 2
	スライド 3
	スライド 4
	スライド 5
	スライド 6
	スライド 7
	スライド 8

