


JPY 9,900-

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

Chacoal grilled deep fried Tofu with sweet Miso
Shredded green onion , Japanese ginger

Dried bonito , Dashi soy sauce

Sea bream sashimi with a sprinkle of mullet roe

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

Crispy fried pufferfish served with sudachi

Seasoned rice with premium moonlight lily from Hokkaido
 Miso Soup , Japanese pickles

Pear le lecchie

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

SSpecial Course Tokusen
TTofu-ya Ukai Saginuma


