Restaurant

The menu at Kioku echoes points in my life that have
shaped my culinary journey, from a hotel in Yokohama

to the tastes and flavours of Spain.

I hope to bring food and designs that make you feel

at home and welcome into mine.

Endo Kazutoshi



Chef’s Table

Sample menu

195 pp

Yellowtail J1)

Smoked yellowtail and ponzu

King crab Chawanmushi #3/\HZ= FBiZL

Ginger, kaffir and yuzu
Akami &
Otoro K3

Masu V¥X

Pork BB

Chashu pork ramen ravioli
Tai #f

Hamachi R

Chiitoro X3

Seabass ¥—/\X

Kazusuke, cime di rapa, yuzu kosho and sake sabayon

Wagyu ¥4

Mitsuba emulsion, potato, smoked miso and tofu purée

Kakigori h &K

Shiso and lemon kakigori

White chocolate tart F3a&JLbk(v)

Nori and bergamot tart



