Japanese Cuisine

Course Menu

Plan A

FHLEEM MNEMEET kB

Kelp with herring roe / Vinegared sea bream

HREE FROMEER BERFET

Sesame tofu / Sweetened boiled sweetfish / Fried shrimp wrapped in yuba

BEMTFEE
Crab and yuzu fish ball

AEEFEY RYSH

Bluefin tuna sashimi / Seared cuttlefish

mrEmgEE

Grilled Spanish mackerel in Kyoto—-style

BEFEHE EBH
Simmered Japanese taro / Tilefish

EHOREZIAHFTER FRHET FOY

Seasonal mixed rice / Miso soup / Pickles

AKEDS)
Today’s pudding

Plan B

FHLEEM MNHEET TIkBF

Kelp with herring roe / Vinegared sea bream

HREE FROMEER BERFET

Sesame tofu / Sweetened boiled sweetfish / Fried shrimp wrapped in yuba

SCEEET REREHIAAS
Vinegared deep—fried blowfish / Stuffed wheat gulten bread with miso

BEMTFEE
Crab and yuzu fish ball

AEEFEY, RYSH

Bluefin tuna sashimi / Seared cuttlefish

wmrEmgEE

Grilled Spanish mackerel in Kyoto-style

BEFEDHE EBH
Simmered Japanese taro / Tilefish

EHOREZIAHFCER FRHET FOY

Seasonal mixed rice / Miso soup / Pickles

NEIOWINZR=1N
Today’s pudding and sweets

HEANPRRIZKYRNBNERICR DB ENTEIIVET / Menu may change without notice due to circumstances.
BRIFEEXEFERALTNET / We use only domestically produced rice.
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