
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



Valentine’s at Kioku by Endo

Beef Tartare  牛肉タルタル

Iburigakko, egg yolk and nori tempura

Yellowtail 鰤

Aged caviar, sobacha and guanciale

Tuna 鮪

Temaki and caviar

Butter lettuce  バターレタス

Seaweed, shiso, watercress, pickled turnips and yellow daikon 

Langoustine 手長海老

Orzo and sake lees miso

Wagyu 和牛

Asparagus, peas and yakiniku

Pre-Dessert 

Rose 薔薇

Rhubarb and muscat

Includes a welcome drink

165pp

Sample menu


