
        M E N U

 Freshiy drawn yuba cauliflower broth with soy wasabi  

 Kyoto piork and yam  with soy sauce 

 Sea Cucumber and Japanese Orange with radish sauce 

Dried sardines with japanese pepper

 A shrimp and Fried taro 

 Seasonal vegetables and deep-fried  with white MISO
                                                                                                                                                                
 Dried sardines with japanese pepper

 Sweet potatoes cooked with kumquat  syrup

 Grilled yellowtail  TERIYAKIAllergie

 

 

 
 

 

 
 

+ ¥500 
Dashi Chazuke 
with Sea Bream

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

 Options　menu

￥4000 (tax included）

Dashi
-Welcome Broth-

Dashi rice porridge

Dashi steam Vegetable 

Otsukemono
-Japanese Pickles-
Freshly Cooked Rice

Dashimaki
-Japanese Omelette-
UMAMI Dashi
-Soup-

Today’ s Mamezara
-Main Dish-


