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Arashiyama Kumahiko "Amuse for moon viewing"

chef/Motol Kurisu Kumahiko Arashiyama
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Japanesc Cuisine to
Stir the Sensces
‘T'he pride of inheriting a Kyoto restaurant.

Innovative ideas born from traditional dishes.
[<ver thankful for the gifts of nature.

Tankuma was founded in 1928 along the banks of the Takase River.
famous for its tugboats. | he name is derived from the name of its founder.
Kumasaburo Kurisu's (kuma) and the restaurant where he trained. Tanci
tan ). Greater than the pride | feel for inheriting this great business from
my father (who inherited it from his father) is the pride | feel in running
a restaurant in Kvorto, the mecca of Japan's food culture. Ever grateful
for the blessings of nature - energy from the sun, water and land - 1 seek
to create new dishes by touching on traditional ones cultivated by my
predecessors. Cauisine is collaboration between the cereator and the diner.
S0 that the customers may enjoy the taste of the seasons through the
refined traditions of Kumahiko Kyoto cuisine, 1 use scasonal ingredients

liberally and pay carcful attention to every single item that goes on to the

dish. I look art things from the customer’s perspective and am dedicated

to creating dishes that give people a sense of vitality.

689 Being a chef means you can provide people with a sense of joy
through vour creations. My goal is to be a chef, with my study as
my foundation. a sense of who I am and an admiration for nature.
invested in creating Japanese cuisine for a new era, whilst also

nurturing the next generation of chels.
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