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Yam and Enoki mushroom with Une dressing
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y  Simmered tofu
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= Today’s grilled fish
Japanese style Omelet-Ginger Pickled
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Roastedsimmered Laver and Pickled Burdock root

QRRRSRDHBIK . CIEVEL BL,B6F 4V,
B 5 IL. T3V IL%F BB EARTEIRT,

\J t! - .
sive ] 52 ¢ { g,
JAPANESE RESTAURANT
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Sea tangle and deep-fried tofu Dishes boiled in soy and sugar
Sea urchin mushroom -cod roe
‘Beans with sesami dressing
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Boiled radish with "YUZU miso sauce
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Today’'s grilled fishjapanese style Omelet
Pickled ume with Today's Pickled
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