
KINU 季縫 HARU - SPRING 2026

Seasonality,
quietly expressed.

季節を、一皿に。

I TO BEGIN 先付

Hamaguri 16

Clam - white asparagus - mitsuba

Chawanmushi 18

Egg custard - North Sea crab - sansho

Hotaru ika 17

Firefly squid - spring onion - mustard miso

II FROM THE FIRE 焼物

Gindara 28

Black cod - saikyo miso - young greens

Kamo 31

Duck - Tokyo turnip - ume

Takenoko 24

Bamboo shoot - barley koji - wild garlic

III TO FINISH 甘味

Sakura mochi 13

Strawberry - salted blossom - rice

Hojicha 12

Roasted tea - buckwheat - pear

OMAKASE Seven seasonal moments selected by the kitchen 89

Dietary requirements with 48 hours notice  -  Prices in euro


