MENU

STARTERS

FOBOFA =
Seasonal Japanese nibbles

MR- % 2
Sansho-spiced dashi-braised egg

2 heZw5h TREHRETETRZ
Miso-cured tofu with tomato and cucumber

fis e X DD EE Y
Vinegary jack mackerel and young greens

FHOHMY 74X
Tofu dressed seasonal salad

I AAEL R I~ AT
Lightly fried potato and lotus root with soft-boiled egg

XDIAL—=TINAT v &R
Mushroom curry crostini

PROTEINS

ART V) T TRIRNG A Z
Red miso-braised pork ribs

BED I IHET R ERIEY —RIFZ

Ichimi panko-fried salmon with white miso yuzu sauce

FEHRLWEST

Classic chicken karaagé

V=Y TR BRI
Roasted bancha tea and yuzu sausage

B O —2 e Rk =
Homemade shio koji-marinated grilled pork loin

BT e LR R
Atsuagé tofu steak with braised sansho pepper

NOODLES + RICE

HEOFIHSA
Asari clam and thin udon in soy milk dashi

BELVWES YA
Duck and thin udon in simple dashi

7 VAT
Asari clam chazuke rice

e ETORE A
Mixed rice with pan-fried duck

*Both udon dishes can be adjusted for vegan option

DESSERT

HMTPHKEO BT IV =—
Mini Yuzu miso brownie
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DF: dairy free / GF: gluten free / GF*: mostly gluten free (uses soy sauce) / V: vegan / NF: Nut Free



