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MENU

¥3500(in tax)

Dashi
-Welcome broth-

Homemade Hot Tofu

Dashi Mushi
-Steamed Seasonal Vegetables-

Today’ s Mamezara

-Main Dish-

Otsukemono
-Japanese Pickles-

Freshly Cooked Rice

UMAMI Dashi
-Soup-

Dashimaki
-Japanese Omelette-

+
+ Dashi Chazuke with Sea Bream
¥500 (in tax)

@ Yuba & Pureed Soup of Lily Bulb

. © Seasonal Vegetable & Kinpira (Chopped Burdog) of Kyoto Pork

' ® Mibuna & Snow Crab Seasoned with Vinegar and Sesame

Allergie

® Simmered Short-Neck Clams & Kelps
Nanbanzuke of Kyoto Fried Tofu & Cauliflower
Persimmon & Walnut with Mashed Tofu
@ Furofuki Japanese Radish & Ankimo Miso
® Cod & Tamba Shimeji Mushroom Seasoned with Mentaiko
® Broiled Miso-Marinated Yellowtail



