
Lunch NovemberLunch November

【Appetizer platter】
Boiled Komatsuna (Japanese mustard spinach)
Grilled carrots
Nameko Mushrooms with Vinegar and Miso Dressing
Grilled Ginkgo Nuts
Lotus Root with Tosa Pickles
Burdock Root
Grilled Green Onion with Hojicha Salt
Steamed Sweet Potato

【Second dish】
Free-range eggs, red snow crab, turnip sauce

【Main dish】
Please choose one of the following.
・Grilled silver cod with yuzu soy sauce
・Flounder Grilled with Hakkaisan Sake Lees and 
Miso
・Nichinan Chicken Meatball Hot Pot
・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】
Beni Haruka Ohagi with Yellow Yuzu
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