
Turnip Tofu with Miso

Rice Bowl Topped with "Sashimi"

Red Miso Soup

※Only Weekdays

　Dessert

¥5,000

　Steamed　Dish

Irodorizen

Deep Fried Grilled Conger Eel and Vegetables Covered with Grated Yam

Ginkgo, Japanese Parsley, "Yuzu" Citrus Covered with Grated Radish Starchy Sauce

Ginkgo

　Zen Small Table

Comported Apple, Kiwi, Mint, Milk Mousse, Goji Berry

Steamed Egg Custard with Udon Noodle, "Shiitake" Mushroom, Fish Cake, Lily Bulb,



Amuse Turnip Tofu with Miso

        1st Box Sashimi Sea Bream, Tuna, Greater Amberjack

        2nd Box Braised Dish

Braised Japanese Radish Covered with Minced Shrimp Starchy Sauce 

"Shiitake" Mushroom, Green Peas

Grilled Dish

Grilled Sablefish with Miso

Wheat Bran with Miso, Pickled Turnip

Appetizers

Pike Conger Roe with Egg, Braised Vegetables Dressed with Pumpkin Paste

Braised Sweet Potato, Rolled Egg

Deep Fried Dish Grilled Conger Eel and Vegetables Covered with Grated Yam

        3rd Box Appetizers

Chicken Mousse Covered with Sweet Vinegar Starchy Sauce

Potato, Broccoli, Onion, Carrot, Parsley

Steamed Dish Steamed Egg Custard with Udon Noodle Covered with Starchy Sauce

Rice Steamed Rice with "Hijiki" Seaweed, "Shiitake" Mushroom, Carrot, Burdock and Konjac

Pickles 3 Kinds of Pickles

Miso Soup Red Miso Soup

Dessert Comported Apple, Kiwi, Mint, Milk Mousse, Goji Berry

Zekkei Lunch Box

¥6,500

～小春の香り～



Nagomi

　Amuse

Turnip Tofu with Miso

Shrimp, Ginkgo

　Sashimi

3 Kinds of Sashimi

　Soup

Grilled Salmon with "Yuzu" Citrus, Japanese White Radish, Carrot, Taro, Burdock, Deep Fried Tofu, Green Peas, Ginger

"Kenchin-Jiru" Soup

Grilled Dish

Grilled Sablefish with Miso

Braised Vegetables Dressed with Pumpkin Paste, Pickled Turnip

Deep Fried Dish

Grilled Conger Eel and Vegetables Covered with Grated Yam

　Rice

Snow Crab Rolled with Japanese White Radish Covered with Yolk Vinegar

Cucumber, Japanese Yam

¥8,000

Steamed Rice with Scallop, Red Miso Soup, 3 Kinds of Pickles

1,400)

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

　Dessert

Melon, "Beni Madonna" Orange, Mint

Vinegared Dish



Grilled Salmon with "Yuzu" Citrus, Japanese White Radish, Carrot, Taro, Burdock, Deep Fried Tofu, Green Peas, Ginger

Pickled Turnip

Grilled Today's Fish with Teriyaki Sauce

Egg Plant, Chrysanthemum, "Shiitake" Mushroom

Kiraboshi

　Amuse

Shrimp Sushi, Burdock Rolled with Beef, Braised Sweet Potato, Monkfish Liver

Braised Vegetables Dressed with Pumpkin Paste and Salmon Caviar, Pike Conger Roe with Egg, Wheat Bran with Miso

Scallop, Shrimp, Squid, Potherb Mustard, "Bunashimeji" Mushroom, Salmon Caviar, Sea ​​Urchin

"Kenchin-Jiru" Soup

　Sashimi and Japanese Appetizer

3 Kinds of Sashimi

Vegetables Dressed with Japanese Mustard and Miso

　Soup

¥11,000

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

　Dessert

Melon, "Beni Madonna" Orange, Mint

Braised Dish

Braised Yellowtail and Turnip with "Yuzu" Citrus Miso

Grilled Dish

　Rice


