LUNCH February .2023

Weekdays: 4,000 yen
Weekends and holidays: 4,200 yen

Appetizer platter

Boiled garland chrysanthemum

Hosta grass pomelo dressing

Grilled carrot

Japanese mustard spinach with sesame paste
Warabi Tosa vinegar

Japanese spikenard vinegar miso

Potato with yuzu salt

Fruit tomato

Second dish
Nera eggs, sweet shrimp with salted rice malt, Fresh bean

curd skin

Main dish
Please choose one of the following.
+ Grilled cod with yuzu soy sauce
+ Grilled halibut with barley miso
- Boild tofu(made by Ureshuno spring‘s water)and

Japanese beef cheek

Rice, pickles, miso soup
You can ask for refills. Please ask the staff.

Chicken meat minced

Assorted sweet dishes
Lemon pound cake
Strawberry chocolate terrine

Caramelized kumquat

Weekdays: 5,000 yen
Weekends and holidays: 5,200 yen

Appetizer platter

Boiled garland chrysanthemum

Hosta grass pomelo dressing

Grilled carrot

Japanese mustard spinach with sesame paste
Warabi Tosa vinegar

Japanese spikenard vinegar miso

Potato with yuzu salt

Fruit tomato

Fish

Grilled seasonal fish with fermented Chinese cabbage

Meat
Grilled Beef Tongue with barley miso

Rice, pickles, miso soup
You can ask for refills. Please ask the staff.

Special Soboro (minced meat)

Assorted sweet dishes
Lemon pound cake
Strawberry chocolate terrine

Caramelized kumquat

B L
ZEN HOUSE

Weekdays: 6,000 yen
Weekends and holidays: 6,200 yen

Appetizer platter

Boiled garland chrysanthemum

Hosta grass pomelo dressing

Grilled carrot

Japanese mustard spinach with sesame paste
Warabi Tosa vinegar

Japanese spikenard vinegar miso

Potato with yuzu salt

Fruit tomato

Second dish
Nera eggs, sweet shrimp with salted rice malt, Fresh

bean curd skin

Fish

Grilled seasonal fish with fermented Chinese cabbage

Meat
‘Akaushi ‘Grilled beef (Kumamoto Prefecture)

Red wine sauce

Rice, pickles, miso soup
You can ask for refills. Please ask the staff.

Special Soboro (minced meat)

Assorted sweet dishes
Lemon pound cake
Strawberry chocolate terrine

Caramelized kumquat
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