SEIODHTIIA

JS% I3 - ?i‘: L ET’% Grilled or Steamed vegetable dishes (VG, ALL)

WA A 3FHEED Assorted three kinds of seasonal vegetable
WAWD S FHEED Assorted five kinds of seasonal vegetable
PIED % Pumpkin

LA Z A Lotus roots

3D % W} Sweet potato

¥ % R LW /21 Large Shiitake mushroom

ZIE ) Gobo

Z A Turnip

il @*)I}E Meat Dishes

‘%%%@%*’%U Japanese Fried chicken

O/t PLERhhY vy YT OB HRE KO Re XA~ FT
Housemade Corned Japanese Beef with Kita Akari Mashed Potatoes

ZICKD & v H Y Delicate Sangenton pork fillet cutlet
QEFE B IA AN ¥ 25— 7 Braised Wagyu Salisbury Steak

FARHFE DR S € — > LT HI DKL Y — R Grilled Kyoto chicken with salt
QTR D LI 7 — A Steamed Duck with Yuzu

EEd e —20 7 ) vt s BRI Gilled Wagyu tenderloin with black pepper
QELEMFu—2 =705 XA T Wagyu Roast Beef Salad

L3hR O)*)I‘IE Seafood Dishes

R E VA H DMIET Marinated on the firefly squid

3H6DPEEBEE Grilled Miso-marinated Spanish mackerel
O TED A4 VH—F4 L BHDTE— 3 Ajico, Housemade Oiled Sardine and Kumquat
@315 DEFDLY Sashimi of Today

V- i Ttk 5 N Egg and Tofu Dishes

rFLEs Fluffy Japanese omelet
ELESHDA»T Fluffy Japanese omelet with tasty thick sauce
ELEsOHTHIL Deep-fried Flufty Japanese omlet in Broth
%X 5 2 Chilled tofu with toppings(VG)
GIBDEMEZL L Tofu Steamed egg Custard
(%EFI% Hot pot Tofu(VG)
A # DR 5 2 Chilled tofu with Salted Squid
‘%ﬁ L L) SDHmITiL Deep-fried Tofu and Japanese Raw wheat gluten in Japanese Broth
%2’%%0) F3E Y Sashimi of Soft Yuba (Soy bean sheet)(VG)
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TAFT = ZALRBT R 7 Hlb 3 TTHOTHYIT s — ARRIEOSIN 2L EOTHELFLHCELET

YIETHAL TV A KRR & THEHEXKTT(EHEFHELE - aeh))
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SEIHIDMTIRA
S & D D—fh Seasonal Dishes

Ak O HDOHME Sweet-vinegared Myoga
7Y =L F—=ZXDEHMN Z Cream cheese with Bonito flakes
"J‘ PAROEY Y LUWIHQHE'{{F\ z Turnip with spicy Sansho pepper Miso
FHEDORRG Crispy Tempura of Yuba (raw soy bean sheet)
QHAZTOREL WBba-DYFEUDU Apple Tempura with Honey and Cinnamon
BE S F L RTEFEED M 2 Baked Sweetpotato and Wheat gluten with Tofu and Sesame paste
‘ Wb TOHFIZ Strawberries with Tofu and Sesame paste
PEHEEDH Z XL T Yuba Salad
OEX ANV LHERBDH -8 VE LLTHALKRVEERY

Simmered Seasonal Cabbage and Seasonal Onion

‘%ﬁE@ 294 ALAE—7H—F DY T K Scasonal Onion and Smoked Salmon Salad
IDZD3D % $ Y — A7 5 & ¥ Mushroom Gratin with Sweetpotato sauce

Tl A b D Rice Dishes

E] 213 A White rice(VG)
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PELIEET (O . 3.4 5 DHEF) Boiled rice in Dashi broth(pickled plum, salmon or salted squid) 630

HAKTFLEAATIEA Creamy pounded yam and Spicy cod roe on the rice

HBES 21E3AEF 2 TR Rice with ground meat and egg
@ HRBLUHEERMEDBE S 3512 € Y Grilled Rice ball with Housemade Shrimp Miso
01‘?{@%@%&% Japanese Risotto, Baby Shrimp
@5 o ITADHEK Japanese Risotto, Soft-shelled Turtle

O HDEDY /El\b'@' Assorted pickles(VG)

FOQED Soup

§§ﬁ®ﬁ§®¢ D 72 H L Seasonal Vegetable Puree Soup
QEEFDF— A= Japanese Beef Oxtail Soups

TWEADD LI After Meal

BaE Al D € — v Candied Japanese Citrus(VG)
CIEE D&Y {‘:‘z\’b'@: Assorted Fresh fruit(VG)
‘ DAZTOHARPE2 »R— b Apple compote, Japanese sake(VG)

B LI 27— oS0 L oBE : OB LRSS L

Please let us know if you have any food allergies

O~ — 7 =ZHiDF T+ (Recomended Dish)
VG=Vegan menu
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To Vegetarian Guests : We use Japanese Dashi broth(made from bonito flakes and seaweed) to many dieshes.

We can recommend more dishes if you are able to eat the broth.
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