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Yurinoki Set
Sashimi=Roast Beef*Tenpura* Rice*Miso Soup*
Japanese Pickles*Zenzai(Sweet Red Beans Soup )
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Bento
Small Dish *Sashimi+*Simmerd Dish*Tenpura-*
Rice=Miso Soup* Japanese Pickles
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Rice Topped with Tempura Dipped in a Soy Sauce Broth
Small Dish *Miso Soup* Japanese Pickles
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Tenpura of Vegetables and Seafood*
Soba (buckwheat noodle) or Udon(wheat noodle)*Small Dish
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Rice Topped with Seafood
Egg Custard=Miso Soup* Japanese Pickles
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Miso Soup* Japanese Pickles
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Noodle Soup with Shredded “Chinese roast Pork
and Green Onion
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Mixed Fried Noodle
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Rice Topped with Mushroom, Salmon flakes,and Salmon roe
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Komachi Set
Sashimi*Tenpura+Egg Custard*
Rice*Small Dish*Miso Soup* Japanese Pickles
NS A RIAE KR S AN RS

A -] R Y- YT 2 YA

Ra—AN->&
ONER-EREEHE - B O
1,780 H

Pork Cutlet on Rice in a Lacquered Box, Soy Sauce Flavored
Small Dish*Miso Soup* Japanese Pickles
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Mixed Fried Rice
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Meal with coffee or tea plus 470 yen

\ coffee only 630 yen. J
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Kindly inform your waiter if you are allergic fo certain foods or are observing dietary restrictions.
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Steamefj sea brea,m Sauce Provencale -Chicken confit *Bread or Rice Rib loin Steak gravy Sauce* Bread or Rice
*Bread or Rice*Today’s Dessert* Coffee or Tea -Today’s Dessert -Coffee or Tea -Today’s Dessert- Coffee or Tea
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Pork Cutlet Curry L Vegetable Curry Today’s Pasta
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Dessert
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cake with Coffee or Tea
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cake
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