
Lunch September Lunch September
【Appetizer platter】
Okra with pickled plum purée
Lotus Root in Sweet Vinegar
Steamed Squash
Boiled Indian Spinach
Taro Boiled in Seasoned Broth
Grilled Shiitake Mushrooms with Black Shichimi
Seasoning
Red walnut radish with sweet and sour sauce
Boiled Spaghetti Squash

【Second dish】
Pacific Saury and Kabosu Citrus, Nanbanzuke Style

【Main dish】
Please choose one of the following.
・Grilled silver cod with yuzu soy sauce
・Soy Sauce-Grilled Rockfish in Skipjack Tuna Broth
・Domestic beef shank simmered in salted rice malt, 
Kanzuri
・Seafood platter delivered directly from Toyosu
[2 types of sashimi, salt-cured tuna, soy-marinated 
salmon roe, and sweet shrimp with Tosazu vinegar] 
(+1000 yen)

Rice
Pickles
miso soup
Chicken meat minced
All-you-can-eat

【Seasonal dessert】
Shine Muscat Grapes, Buckwheat Tea,
and Blackened Sesame

Tea
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