Lunch July

Weekday ¥ 4000/Holiday ¥ 4200

[Appetizer platter]
Myoga (Japanese Ginger) with Sweet Vinegar
Wax Gourd
Kamo Eggplant
Organic Tomato
Edamame Soybeans
Zucchini
Corn

Bitter Melon

[Second dish)

Kinka Conger Eel with Cucumber and Tosa Vinegar

[Main dish])
Please choose one of the following.
- Silver cod with yuzu soy sauce
- Hairtail Grilled in Salted Rice Malt
- Spanish Mackerel Grilled in Hakkaisan Sake Lees

Rice,
Chicken meat minced
All-you-can-eat

Pickles, miso soup

[Seasonal dessert)

White Peach Soup

Tea

Lunch July
Weekday ¥ 5000/Holiday ¥ 5200

[Appetizer platter]
Myoga (Japanese Ginger) with Sweet Vinegar
Wax Gourd
Kamo Eggplant
Organic Tomato
Edamame Soybeans
Zucchini
Corn

Bitter Melon

[Second dish]
July Fresh Fish with Moroheiya, Okra, and Perilla

[Main dish]
Kagoshima Prefecture Shamo Chicken in Japanese
Pepper Miso
Rice,
Chicken meat minced
All-you-can-eat

Pickles, miso soup

[Seasonal dessert]

White Peach Soup

Tea



Lunch July

[Appetizer platter]
Myoga (Japanese Ginger) with Sweet Vinegar
Wax Gourd
Kamo Eggplant
Organic Tomato
Edamame Soybeans
Zucchini
Corn

Bitter Melon

[Second dish)

Kinka Conger Eel with Cucumber and Tosa Vinegar

[Third dish]
July Fresh Fish with Moroheiya, Okra, and Perilla

[Main dish]

Japanese Beef Round Steak in Japanese Pepper Miso
Rice,

Chicken meat minced

All-you-can-eat

Pickles, miso soup

[Seasonal dessert])

White Peach Soup

Tea



