
 M E N U

 Three kinds of pumpkin with black pepper Dashi 

 Sweet popato and raisin with sake lees and tofu vinegar cream   

 Octopus and tomato in Tosa-zu Jelly 

Kameoka beef sukiyaki MUKU style

 Steamed Shinshu salmon with radish soy sauce and salmon roe   

 Stir-fried Fushimi chili pepper and fried young sardines  

 Boiled lotus root with seasoned cod roe and seaweed   

 Shiitake mushroom and kelp and bonito with Tsukudani Style

 Grilled Cutlassfish with smoked plum and sake Allergie

 

 

 
 

 

 
 

　

+ ¥500 
Dashi Chazuke 
with Sea Bream

+ ¥300 
Raw Egg over The Rice 
with Oyster Soy Sauce 

 Options　menu

￥4000 (tax included）

Dashi
-Welcome Broth-

Yuba and Grated Yam Tofu

Dobin Mushi MUKU style 

Otsukemono
-Japanese Pickles-
Freshly Cooked Rice

Dashimaki
-Japanese Omelette-
UMAMI Dashi
-Soup-

Today’ s Mamezara
-Main Dish-

＋¥500
Lightly mackerel sushi

Takeout  Lightly mackerel sushi
＋¥1000

＋¥400
MUKU Original Warabi mochi
           with seasonal fruits




