chef/Kihachi Kumagai KIHACHI
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“Ieeling the Now”
Scasonal Cuisine
Our ingredients are the life of animals and plants.

My delicious foods are made and intended to be caten with a
respect for that life so that it is not for naught.

My motivation to become a chef came from a longing to visit Paris.
I realized my dream and now living as a chef, I am always struck by
the people who are not only willing to pay money for the food I make,
but who share with me such heartfelt words of gratitude. I am filled
with ever more pride because in this line of work you can “sell a dream
through food” that soothes both the body and soul. Cooking, to me,
is the culmination and realization of one’s own training, environment,
philosophy, ideas. experiences and way of life. The chef himself is on
display in each dish. Add to that the freshness, quality, and condition
of the ingredients, the humidity and weather that day, and all the other
elements that people experience with their five senses, and then your
dish is complete. Bringing all that in to balance with respect for your
ingredients to be able to serve delicious food - that is my goal as a chef.

I have always strived to cook by the motto “delicious. healthful,
safe”. I would like to dircet my efforts now to not only nurturing
up and coming chefs. but also to improving knowledge and
awareness amongst everyone engaged in cuisine-related fields, be
itin agriculture, fishing or stock farming.
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Kihachi Kumagai

Born 13 December 1946
The chef of KIHACHI restaurant group

Profile:

Worked as the executive chef of the Japanese
Embassy in Senegal and in Morocco
Cultivated his cooking skills at Maxim in

s. and worked at Hotel Concorde La
tte as a section chef. Returned to Tokyo
ened KIHACHI in Minamiaoyama. Now
ts 10 restaurants in Tokyo, Yokohama,
Nagoya and Osaka
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Roast beef sukiyaki style, wasabi flavor
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03-3567-6284
3-3567-6281
http://wwwkihachijp

KIHACHI Ginza

2-2-6 Ginza Chuo-ku Tokyo

Tel. +8 57-6284 (café&bar)
+81-3-3567-6281 (restaurant)
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