Weekday ¥ 4000/Holiday ¥ 4200

Lunch August
[Appetizer platter]

Eggplant in shiso vinegar

Boiled and seasoned chard

Edamame with kelp salt

Blanched Malabar spinach in light dashi broth
Benikiruri radish marinated in sweet vinegar
Simmered winter melon in broth

Corn in Saikyo miso

Okra with pickled plum purée

[Second dish])

Squid with free-range egg and tomato

[Main dish]
Please choose one of the following.

+ Grilled silver cod with yuzu soy sauce

- Swordfish teriyaki with Rausu kelp

+ JChilled shabu-shabu of Japanese beef belly with
yuzu ponzu

+ Seafood platter delivered directly from Toyosu
[2 types of sashimi, marinated tuna, salmon roe

marinated in soy sauce, boiled whitebait] (+1000 yen)

Rice

Pickles

miso soup

Chicken meat minced

All-you-can-eat

[Seasonal dessert]

Pineapple, white sesame, and Japanese black tea

Tea



Weekday ¥ 5000/Holiday ¥ 5200

Lunch August

[Appetizer platter]
Eggplant in shiso vinegar
Boiled and seasoned chard
Edamame with kelp salt
Blanched Malabar spinach in light dashi broth
Benikiruri radish marinated in sweet vinegar
Simmered winter melon in broth
Corn in Saikyo miso

Okra with pickled plum purée

[Second dish]
Grilled seasonal fish with nori (isobe-yaki style) and

simmered sweet long pepper

[Main dish]

Seared Daisen chicken thigh with watermelon

Rice

Pickles

miso soup

Chicken meat minced

All-you-can-eat

[Seasonal dessert])

Pineapple, white sesame, and Japanese black tea

Tea



Weekday ¥ 6000/Holiday ¥ 6200

Lunch August
[Appetizer platter]
Eggplant in shiso vinegar
Boiled and seasoned chard
Edamame with kelp salt
Blanched Malabar spinach in light dashi broth
Benikiruri radish marinated in sweet vinegar
Simmered winter melon in broth
Corn in Saikyo miso

Okra with pickled plum purée

[Second dish])

Squid with free-range egg and tomato

[Third dish]
Grilled seasonal fish with nori (isobe-yaki style) and

simmered sweet long pepper

[Main dish]

Seared Japanese beef rump cap with watermelon

Rice

Pickles

miso soup

Chicken meat minced

All-you-can-eat

[Seasonal dessert)

Pineapple, white sesame, and Japanese black tea

Tea



