
	 一年の味わいを楽しむ
|	ONE YEAR OF KAPPO SEAM –
	 ANNIVERSARY MENU

A CELEBRATION OF THE FLAVORS, SEASONS AND 
MOMENTS SHARED THROUGHOUT OUR FIRST YEAR.

ALL PRICES INCL. 8.1 % VAT IN CHF
VEGETARIAN  

THE ORIGIN OF OUR MEAT AND FISH/SEAFOOD
BEEF: JAPAN AND SWITZERLAND
CHICKEN: SWITZERLAND
PORK: SWITZERLAND
IBERICO PORK: SPAIN
DUCK: FRANCE
FISH: JAPAN, SPAIN, PORTUGAL, GREECE
AND SWITZERLAND
CRUSTACEANS: ITALY, CANADA, NORWAY
SHELLFISH: JAPAN AND FRANCE
OCTOPUS: ITALY

TO ENSURE THE HIGHEST QUALITY, THE ORIGIN
OF CERTAIN PRODUCTS, PARTICULARLY SEA URCHIN 
AND EEL, MAY VARY DEPENDING ON THE SEASON 
AND DAILY WEATHER CONDITIONS. OUR TEAM WILL 
BE HAPPY TO PROVIDE INFORMATION ON CURRENT 
ORIGINS, TODAY’S INGREDIENTS, AS WELL AS
ANY ALLERGIES OR INTOLERANCES.



	 先付
|	SAKIZUKE
APPETIZER
A WHISPER OF THE SEASON — DELICATE SEAFOOD 
AND VEGETABLES, OFFERING THE FIRST QUIET 
NOTES OF WHAT IS TO COME.

	 ⼋⼨
|	HASSUN
CHEF’S SMALL PLATES
AN ARTFUL ARRAY OF THE SEASON — TREASURES 
FROM SEA AND LAND, PRESENTED AS ONE.

	 お造り
|	OTSUKURI
SASHIMI
THE CATCH OF THE DAY, TUNA AKAMI, AND OTORO — 
SLICED THIN AND SERVED PURE, AS THE SEA INTENDED. 

	 焼き物
|	YAKIMONO
GRILLED FISH
THE CATCH OF THE DAY, KISSED BY CEDAR SMOKE — 
GRILLED SLOWLY FOR A FRAGRANCE AS DELICATE 
AS THE FLAME ITSELF.

	 すき焼き
|	SUKIYAKI
A5 JAPANESE WAGYU AND VEGETABLES, SIMMERED 
GENTLY IN A SWEET SOY BROTH, FINISHED WITH
A SOFT EGG — COMFORT IN ITS MOST GOLDEN FORM.

	 ⾷事
|	SHOKUJI
RICE
RICE AND SOUP, SIMPLE AND WARM — A QUIET 
CLOSE TO THE MEAL, LIKE COMING HOME.

	 ⽢味
|	KANMI
DESSERT
A SWEET FAREWELL — THE MEAL’S FINAL,
GENTLE NOTE.

MENU – 150 PER PERSON


