
MENU

 Grated Yam Jelly and Simmered Sea Eel with Wasabi 

 Grilled Striped Jack "Sangayaki" Miso Patty 

 Whelk and Zucchini with Mustard-Miso Dressing

 ”Tsukudani”House made with Kelp,Mushrooms and Bonito  

 Crispy-fried Young Sweetfish Marinated in Sweet Vinegar 

 Millet Wheat Gluten with Watercress-Miso Glaze

 Grilled Salmon with Spicy Pollock Roe Sauce  

 Manganji Peppers Sauteed with Baby Sardines and Sansho

 Grilled Greater Amberjack with Lemon-KojiAllergies

+ ¥500 
Dashi Chazuke 
with Sea Bream

+ ¥300 
Raw Egg over Rice 
with Oyster Soy Sauce 

 Options Menu

￥4000 (tax included）

Dashi
-Welcome Broth-

Chilled Grilled Eggplant “Surinagashi” 

Dashi Steamed Seasonal Vegetables

Otsukemono
-Japanese Pickles-

Freshly Cooked Rice

Dashimaki
-Japanese Omelette-

UMAMI Dashi
-Soup-

Today’  Mamezara
-Small Seasonal Plates-

S


