
Irodorizen

Assorted "Tempura"

Steamed Egg Custard with Bamboo Shoot Covered with Brown Seaweed Starchy Sauce

Tofu Skin Tofu

　Zen Small Table

Bamboo Shoot, Rice Crackers

Rice Bowl Topped with "Sashimi"

Red Miso Soup

Conger Eel, Shrimp, Egg Plant, "Shiitake" Mushroom

Yogurt Mousse, Strawberry, "Navel" Orange

※Only Weekdays

　Dessert

¥5,000



        First Box Sashimi Sea Bream, Bonito, Greater Amberjack

        2nd Box Grilled Dish

Grilled Spanish Mackerel with Canola Flower

Wheat Bran with Leaf Buds Miso, Pickled Japanese White Raddish with Sweet  Vinegar

Japanese Appetizer

Rolled Egg, Minced Fish Cake with "Sakura" Shrimp, Grilled Bamboo Shoot Rolled with Bacon

Lily Bulb, Braised Tuna, Braised Potato, Snow Peas

Braised Dish

"Kudzu" Arrowroot Tofu Wrapped in "Sakura" Leaf and Rice Cake Covered with Starchy Sauce

"Shiitake" Mushroom, Wheat Bran Ginger

Deep Fried Dish Conger Eel, Shrimp, Egg Plant, "shiitake" Mushroom

        3rd Box Main Dish

Steamed Chicken with Sesami Sauce

Broccoli, Tomato, Bell Pepper, Mustard Greens

Steamed Dish Steamed Egg Custard with Bamboo Shoot Covered with Brown Seaweed Starchy Sauce

Rice "Chirashi Sushi" Scattered Sushi

Miso Soup Red Miso Soup

Dessert Yogurt Mousse, Strawberry, "Navel" Orange

Zekkei Lunch Box

¥6,500

～初桜～



¥8,000

　Dessert

Melon, Strawberry, "Nabel" Orange, Red Been Paste

Steamed Rice with Salmon and Mountain Vegetables, Red Miso Soup, 3 Kinds of Pickles

1,400)

※Available to change to 5 Kinds of “Sushi” 　(￥1,400)

Conger Eel, Shrimp, Egg Plant, "Shiitake" Mushroom, Asparagus

　Rice

Deep Fried Dish

Assorted "Tempura"

Hot Pot Style with Firefly Squid

Japanese Parsley, White Onion, "Shiitake" Mushroom, Onion, Konjac Noodles

Grilled Trout with Canola Flower

Wheat Bran with Leaf Buds Miso, Pickled Japanese White Radish with Sweet  Vinegar, Braised Butterbur

Hot Pot Dish

Grilled Dish

　Sashimi

Sea Bream, Striped Jack, Bonito

Minced Fish Dumpling with "Sakura" Shrimp, Pak Choi, Carrot, "Yuzu" Citrus

Tofu Skin Tofu

Steamed White Fish with Sake, Bamboo Shoot, Rice Crackers

　Clear Soup

Nagomi

　Amuse



¥11,000

Steamed “Niigata Koshihikari KOKUO Brand” Rice with Chef's Dish, Red Miso Soup, 3 Kinds of Pickles

　Dessert

Melon, Strawberry, "Nabel" Orange, Red Been Paste

Hot Pot Style with Firefly Squid

Japanese Parsley, White Onion, "Shiitake" Mushroom, Onion, Konjac Noodles

　Rice

Hot Pot Dish

Grilled Today's Fish  with "Yuzu" Citrus Flavor

Wheat Bran with Leaf Buds Miso, Pickled Japanese White Radish with Sweet  Vinegar, Braised Butterbur

Braised Octopus, Braised Tuna Covered with Grated Yam, Grilled Bamboo Shoot Rolled with Bacon

Salmon Sushi, Asparagus Dressed with Spicy Cod Roe, Sillago and Cucumber Dressed with Grated Turnip Vinegar

Grilled Dish

Sea Bream, Striped Jack, Bonito

Minced Fish Dumpling with "Sakura" Shrimp, Pak Choi, Carrot, "Yuzu" Citrus

　Sashimi and Japanese Appetizer

Broad Bean Tofu Covered with Grated Yam

Red Caviar, Horsetail, French Parsley

　Clear Soup

Kiraboshi

　Amuse


