Tosui Tofu Course
Tofu-ya URai Saginuma

JPYV 5,500-
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Sesame Tofu
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~ Assorted seasonal ingredients ~
Boiled seasoned green with a light soy sauce dressing
Yuba (Tofu skin) topped with glossy amber-colored paste
Barred mackerel sushi
Fried pumpkin ball
Simmered Mackerel seasoned with Japanese pepper
Steamed Sweet potato shaped of Ginkgo leaf
Fried Ginkgo nut

& i H 2
Deep fried Tofu with sweet Miso

gKE DS
Tofu in warm seasoned Soy Milk with salted Kelp

=57 ) Vel
Seasoned rice with vorious mushrooms
Miso soup and pickles
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Soymilk Pudding

Please choose your main course (Additional options)

AR Y BEE
Grilled Daisen Chicken with sweet soy sause  + ¥ 1,100
SCEHT
Fried Pufferfish + ¥ 2,200
SR AL E
Ggrilled premiun Wagvyu beef  +¥ 3,300




Special Course ToRusen

Tofu-ya URai Saginuma

JPVY 9,900-

TEMNTE S5 EAKHMT EHEAm
Freshly made tofu using a unique blend of
4 domestic soybeans and natural Nigari from Izu Oshima

Rich and flavorful soy milk broth , Salted Kelp

2 HIFAZR-HIFRAEES
Chacoal grilled deep fneo( Tofu with sweet Miso

Shredded green onion , Japanese ginger
Dried bonito , Dashi soy sauce

RYEE DHEES
Straw-torched Bonito sashimi in the traditional Edo style
Sliced onion , Japanese mustard , Tosa soy sauce

MAFDBEZIXHHAMNT
Deep-fried Eggplant topped with minced shrimp sauce

A IN=R
Hot Pot : pike conger from Awaji, Sliced Matsutake mushrooms
Yuba tofu skin and Sudachi citrus

BEX S8R
Seasoned rice with Autumn delicacy salmon and Salmone roe

Miso Soup

BEOHR
Shine Muscat mixed with sorbet and jelly

The prices include 10% consumption tax. An additional 10% service charge will be added.
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