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LUNCH MENU
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~Winter Fair~
Lunch Set Menu “Umezuki-Gozen” ¥4,500

Appetizer
SASHIMI

Grilled Dish
Fried Dish

Simmered Dish
Rice & Soup

Dessert

Weekdays AELHRE
SNIBET “Soba” and Tempura Lunch 2,000

“SOBA” Buckwheat Noodles with Tempura

Weekdays BIRL « G XA
CNIBE T “Soba” and Cold Pork Shabu-Shabu Lunch 2 000

“SOBA” Buckwheat Noodles with Cold Pork Shabu-Shabu



ENUPN (V&3
Braised Yellowtail and Japanese DAIKON Radish
Small appetizer Braised Yellowtail and Japanese DAIKON Radish
* Rice, and Miso soup

G
Roasted and braised Conger eel on Rice

Roasted and braised Conger eel on Rice and MISO Soup

BB BESE
Teriyaki chicken -don

Small appetizer Teriyaki chicken on rice on Rice and MISO Soup

HROYLLE T VT
Vegetable Soup Lunch

Small Appetizers

Soy milk custard

Dessert

Salad with Miso dressing

Vegetable and Seafood Soup:
Root vegetables, Vegetable dumpling, Seafood, Chicken ball

¥2,200

2,200

2,200

2,800
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Special Lunch “TAMATEBAKO”

7vFa—-R K
Lunch Course “Aoi”

Appetizer

Sashimi

Grilled dish

Steamed dish

Simmered dish

Vinegared dish

*above all comes in small portions

Rice & Soup

Dessert

Appetizer

Sashimi

Grilled Dish

Fried Dish
Simmered Dish
Vinegared Dish
Rice & MISO Soup

Dessert

¥3,800

8,000



