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reer Modern dining room in 4 residential area of Tokyo

orr s The fresh mint sorbet and platinum leaf pavilion

omD sk One wing from one of the best wine cellars in Japan
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Restaurant Hotel de Mikuni
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Situsted ina lovely, guiet, and
sophisticated neighborheod
of Tokyo that would not be
out of place in a sophisticated
French city, and quile near
the residence of the imperial
famiky, Hotel de Mikumni is
aniconic restaurant that has
been serving French cuisine
in the nation's copital For just
over thirty years. Under the
puidance of Chef Kiyomi
Mikuni, the kitchen creates
deeply reflined cuisine that
benefits from his years in

i

France and access to Japanese
ingredients.

The main dining room
is home to Tokyo's elite,
and dining there, lunch or
dinner, is to be transporsed
to the regal days when the
purity of French cuising was
uncontested. To reach the
room, guests bypass a lively
bar filled with photos of
celebrities who have dined
here, wnd then walk by the
open kitchen where cooks
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work long hours, chisfly in
silence, looking privileged to
use the best of nature with
heautiful cast iron pots

and brass pots and pans.

The executive chef, Fujita
and Maitre de Maison,

Mr. Oshikiri, have been

with Chef Mikuni since the
inception of his restaurant,
and their lovalty speaks to the
inspiration provided by him.

“Owralacarte menu
changes four times a year,”
explained Mr. Oshikiri, “and
our =et memu C]'I:l NEes onoc a
month.”

Itis in the efforts to renew
and use seasonal ingredients
thoughtfilly that the staf at
Mikuni feels & part of a lively,
ever changing enterprise
that at the same time shows
respect for teadition.

Chef Mikuni was born in

Hokkaido, but left in order to
acguire skills and burnish his
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talents. He speaks of focusing
ol wmdmi—the untranslatable
Japanese term for deep and
complex flavor—and it is
through his training in France
and Switzerland that he
acquired the ability o coax
urmami from food in his home
COUTITY.

Training with the legendary
French-Swiss chef Frédy
Girardet as well as French chels
Paul Hacberlin, Alain Chapel,
and Pigrre and Jean Troisgros
helped o engender a mentality
inwhich nothing was left Lo
chance in developing cuisine,
and a platform within which
he eould develop his own style
gradually over decades of
haid work and concentralion,
He continues to maintain
steadfastly the French
traditions of kaute cuising
which inspired hiny initially.

While his devotion to
tradition at Mikuni is clear,
more recently he also
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helped towrite the menus
for First Class passengers
an Swiss Airlines traveling
1o Japan from Zurich and
Geneva, and in 2015 opened
an informal cafe next door
tothe restaurant. The cafe
Was a practical matier, a nd
shows his passion far the
restaurant itsell: Concerned
that the building next door
would be sold and disrupt the
serenity, he rented it and set
up business,

The restanrant 15 indeed a
labor of lowe, Typically. lunch
or dinmner is & seven-course
meal that is served with three
savories, 1 cheese course, and
three small desserts. The lave
is shown in the precision of
each dish, all of which have
originality as well as homage
to France.

The chef iz known for a
number of dishes, including a

gelde d” “Umami” aux palourdes

of crabes, cibowles, soupe d la
creme de crabe and canard rif
aut calvados, parnt de pomnees
sautées ef puréde, guenelle de
céréales, beignet de “Sansai”
Periodically, the duck is
showered with black truffles
shaved tableside. Sansai is the
Japanese term for wild herbs
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or baby vegetables foraged

in winter or sarly spring,
sometimes beneath snow, and
are a prime example, with the
truffles, of how Chef Mikuni's
appreciation for Jupan is
combined with his experience
in Framce.

Chef Mikunl was among the
first chefs in Japan to cultivate
a close relationship with
France, and to be recognized
internationally for his finesse.
MNowadays he continwes on
that path of refinement.
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Whant are you mosi |xru-m,i
of in this establishment?
That we are located in the
center of Tokyo, but are
surrounded by rich nature
und a serene atmospherne,
That we purchase fresh
ingredients directly

from producers.

re soime traditiona

cloments yvou maintaini

The bwlding itself since we
opened here thirty years ago,
Traditicnal Japanese vegetables

such azg Kyolo or Edo vegetables,

What are som pnal

products you v meals:

[ promote my criginal
home—Hokkaido, where there
is s wealth of ingredients (sea,
MOUntaIn pr{udums}. Tuse
ingredients on the meng
that [ enjoyed as a child.

My mnther was a farmer and
miy father was a fisherman. 1
use “Abe Beef” from Shiraoi
town in Hokkaidoe, on a daily
basis, 18 is produced by Mr. Abe
who was taught by the Ainu
people. Samsai (wild plants) can
be found in early Spring, that's
how Japanese people teel that
spring has arrived!

Mescribe

culinary experience,

T grewup in a poor family
who lived by farming and
fishing, | always ate seafood
caught by my parents or
vegetables produced by them.
A snack for me is a baked sea
wrchinl Then | became skilled
in creating wmami in my own
food. Asan adult, T enjoyed the
inspired French cuisine of my
gteat master, Frédy Girardet
when [ worked ot the Jipanése
Embassy in Switzerland. T went
to his restaprant on my off-
days and worked, it has been
my starting point to practice
gastronomy in Europe.
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Crwner and Chef Kiwomi Mikuni
Maitre de Maison Hireekl Oshikin

T +B1 (23 555 3810
E mikurifrelaichotenue com

wewrwLoUi-mikuni oo,

R T60-001 FREREEER -8
Agdrass 1-18 Wakaba, Shinjubi-ku,
Todopo 160-001

Arnual glesing 50 Dez-5 Jun
Weekly closing Morday,

Sunduoy awaning

Rartes Sot merws; JPTR000-25 000
Ao corte: JPY4,500-19, 500 {1.8%)
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