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

b 1T H %8
Deep fried Tofu with sweet Miso

gKE IS
Tofu in warm seasoned Soy Milk with salted Kelp

=375 Rall\al
Seasoned rice with vorious mushrooms
Miso soup and pickles

BT ITro~wrvx
Soymilk Pudding

Please choose your main course (Additional options)

RILFERY BEE
Grilled Daisen Chicken with sweet soy sause + ¥ 1,100
SCEBT
Fried Pufferfish + ¥ 2,200
FHEM A4k
grilled premiun Wagyu beef  +¥ 3,300



Special Course ToRusen

Tofu-ya URgi Saginuma

JPVY 9,900-

HFHITESS EKEH BFAXABIE
Freshly made tofu using our unique blend, four kinds of
domestic soybeans and natural Nigari from Izu Oshima
Rich and flavorful soy milk broth, Seto inland sea salt

2Y HITHE-HIFRNGES
Chacoal grilled deep fried Tofu with sweet Miso
Shredded green onion , Japanese ginger
Dried bonito , Dashi soy sauce

BN DT HENT
Sea bream sashimi with a sprinkle of mullet roe

BHETNE
Hot Pot : Bonito flakes broth, King (Taraba) crab
Syogoin turnip from XKyoto, Grated turnip, Yuzu pepper

AERA D5
Crispy fried pufferfish served with sudachi

AP YIRTER
Seasoned rice with premium moonlight (ily from Hokkaido
Miso Soup , Japanese pickles

¥ UL LYFI)
Pear le lecchie

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



