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Course Meal 3,800 taxu 4104

Dinner Meal Set, served with Soup, Salad, Daily “Obanzai” Deli, Main Dish, Rice and Dessrt

Seasonal Vegetable Potage

Seasonal Kyoto Vegetables with Miso Dip

Assorted 3 Pieces of Daily “Obanzai” Deli
(Assorted S Pieces of Daily “Obanzai” Deli |+ ¥500 (raxysio) | )

Main DlSh *please choose you like.

(Yonemura's Hamburg Steak |+¥500 (raxinvsi0) |, Seasonal Fish and Vegetable Dish)

Steamed Sushi or “Kama-Daki” Kettle-Cooked Rice

*You can change it to.  +¥300 traxva29)

Steamed Sushi with Vegetables and Red Snapper.

Steamed Sushi with Vegetables and “Wagyu” Beef.

Red Snapper and Turnip “Kama-Daki” Kettle-Cooked Rice with Thick Dashi Sauce.

Pickles

Soup

Seasonal Dessert

Tea *please choose you like.
(Roasted Green Tea “Houji-cha”, Brown Rice Green Tea “Genmai-cha”, Green Tea)

OBANZAI Seasonal Daily Delis “Obanzai”

*Please choose one you like.

Assorted Pickles

3 Pieces 800 (Taxinsgc4)
S Pieces 1,350 (TaXin 1.458)

450  (TAXin 486)

OKAZU Yonemura's Hamburg Steak

Today's Fish Dish

Today's Vegetable Dish

1,800 (raxin1,944)

1,280 (raxin 1,382)

1,280 (taxin 1,382)

~Steamed Sushi~
M E A L Vegetables and Minced Chicken

Server with Pickles and Soup

Vegetables and Soy Meat

Server with Pickles and Soup

Vegetables and Red Snapper

Server with Pickles and Soup

Vegetables and “Wagyu” Beef

Server with Pickles and Soup

~ “Kama-Daki” Kettle-Cooked Rice~

Omelette and Tomato with Cream Mushroom Sauce
Server with Pickles, soup and Soup Stock

Bamboo Roots and Chicken with Thick Dashi Sauce

Server with Pickles, soup and Soup Stock

Red Snapper and Turnip with Thick Dashi Sauce

Server with Pickles, soup and Soup Stock

1,600 (raxin1,728)

1,300 raxin1,404)

1,600 (raxin1728)

1 ) 800 (raxin1,944)

1,500 (raxin1,620)

1,600 (raxin1,728)

1,800 (raxin1.944)

“Kama-Daki” Kettle-Cooked Rice 850  (raxino1s)
Server with Pickles and Soup
Add
Raw Egg for Rice Menu Optional ~ +200 Seasonal Daily Delis “Obanzai” 1 Pieces +300
(TAX in 216) (TAX in 324)
Preserved Tea Jam “Tsukudani” +150
for Rice Menu Optional (TAXin 162)

*There is a dessert menu on the back




SWEETS

We prepare home made vegan daily sweet.

Assorted Seasonal Daily Vegan Sweets 3Pieces 1,280

*Please choose one you like. (TAX in 1,382)

S Pieces 1,800

(TAX in 1,944)

Assorted Seasonal Daily Vegan Sweets 3 Picces 1,080
(TAX in 1,166)
“COHAGI”

Matcha Tiramisu Parfait 1,550

Layers of Soy Cream, Seasonal Fruit, (TAX in 1.674)

Warabi-Mochi and Soy Matcha Ice Cream

Hoji-cha Tiramisu Parfait 1,400

Layers of Soy Cream, Seasonal Fruit, (TAX in 1,512)
Agar and Soy Hoji-cha Ice Cream

Rice Flour Pancake 1,350
(TAX in 1,458)

with Uji Matcha Ice Cream,

Matcha Soy Cream and Scasonal Fruit




