Tsumigusa
cuisine

chef/Hisato Nakahigashi Yaso Ichimian Miyamasou

Sinkeo nuts miso

Hisato Nakahigashi
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ondless Pursuit to
[oxhibit Ingredients
\midst the mountains and rivers of the Kyoto hinterland. I seck
to harvest nature’s delights and use them in my cooking. Nothing
IS an accx vmp.mimcm - | make the presence of ¢\ cn il];.;l'\‘dlg‘nr

known.

Mivamasou exists in an environment that both protects us, and provides
us with the gifts of nature. Without these blessings we could not express
anything with our dishes. The wisdom that comes from nature is the
deepest. It makes us realize that what we have before us is reality and
truth. "The conhidence we have in our dishes comes from accepting that
wisdom from nature, understanding the way things work and being able
to recognize the genuine article. 'The idea of living with nature came to
me while I was living in France. Looking at my home country from afar
allowed me to sce the \;"L’lnlt wrof l.lp.‘.l‘ | desired to CXPress the essence
of Japan's beauty while also protecting her natural environment. The
passage of time and changes in the environment make the preservation of
nature more difficult all the time. "Through our food we hope to convey to

as many people as possible a sense of the importance of our natural world.

We cherish the essence of nature and the seasons. and seek to
offer each and every customer the chance to sense nature’s vitalin
thre vllj.;h our tood. Another part of our mission is to prevent the
loss of the gifts that nature bestows on us and to spread this

endeavor through our cooking.



