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STARTER 
 

Miso Soup 
Green onion, tofu 

 
It is believed that over three-quarters of people in Japan consume miso soup at least 
once a day. The origins of this popular dish can be traced back to ancient times. It became 
a ‘daily meal’ for the samurais during the Kamakura period (1185–1333). 
 

ENTREE 
 

Chicken Katsu 
Rice, Tonkatsu sauce 

 
Chicken katsu is a Japanese dish of breaded, deep-fried chicken cutlet,  

originating in the late 19th century as a yoshoku or Western style dish. Inspired by 
European schnitzel, it evolved from 1899 Tokyo restaurants that adapted the pork 

cutlets using panko breadcrumbs. 
 

SIDE 
 

Miso Butter Mushrooms 
Miso, mixed mushrooms, butter 

 
Miso was introduced to Japan from China around the 7th century, becoming a staple 

seasoning and, during the Kamakura period (1185-1333), an essential part of the Ichiju 
Issai which is a one soup, one dish diet. 

 
DESSERT 

 
Matcha Cheesecake 

 
Matcha as we know it is very much a Japanese phenomenon, where it has played an 

integral role in their culture since the 12th century, and tea masters have perfected 
the art of its cultivation and craft.  Daigaku Imo literally means “college potato.” The 
name comes from the fact that the dish was sold and popular among people in college 
areas in Tokyo in the early 1900s.  Ever since, Daigaku Imo has been one of the all-time 

favorite sweets loved by Japanese people. 


