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LUNCH

11:00~15:00 (L/O 14:30)
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Steamed Sushi Meal Set A “Kama-Daki” Kettle-Cooked Rice Meal Set
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Served with Daily “Obanzai” Deli, Pickles and Soup Served with Daily “Obanzai” Deli, Pickles and Soup
Vegetables and Minced Chicken 2,300 Omelette and Tomato Rice 2,200
(TAXin2,484) with Cream Mushroom Sauce. (TAXin 2,376)
Vegetables and Soy Meat (TAi;(z),?GOO) Bamboo roots and chicken rice 2,300
with Thick Dashi Sauce (TAXin2,484)
Vegetables and Red Snapper 2,300
(TaXin2,484) Red Snapper and Turnip Rice 2,500
with Thick Dashi Sauce (TAXin 2,700)
Vegetables and “Wagyu” Beef 2,500
(TAX in 2,700)
Tea Tea and Daily Sweets Set  +550 (raxinso4)
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“07) Sencha @ Karigane Sencha @ Kabusecha @ Fukamushi Sencha Gase cnoose one you Like
in (107) Roasted Green Tea “Houji-cha”  (101) Roasted Brown Rice Green T ") Green Tea “Sen-cha”
+300 (raxin324) HGD Hojicha, roasted green tea @D Genmaicha, tea with roasted brown rice WY Roasted wreen " ea Houji-cha " Lgasted Drown Bice reer. <2 C/ D S enrena

and Daily Sweets “Genmai-cha” and Daily Sweets and Daily Sweets

@ Coffee @ @ Tea

+500 (taxin540) @D Gyokuro @ Matcha




Meal a la carte

Beef and Daikon Radish Dashi Curry 950
Server with Pickles (TAXin 1,026)
~Steamed Sushi~

Vegetables and Minced Chicken 1,600
Server with Pickles and Soup (TAXin 1,728)
Vegetables and Soy Meat 1,300
Server with Pickles and Soup (TAXin 1,404)
Vegetables and Red Snapper 1,600
Server with Pickles and Soup (TAXin 1,728)
Vegetables and “Wagyu” Beef. 1,800
Server with Pickles and Soup (TAX in 1,944)
~“Kama-Daki” Kettle-Cooked Rice~

Omelette and Tomato with Cream Mushroom Sauce 1,500
Server with Pickles and Soup (TAX in 1,620)
Bamboo Roots and Chicken with Thick Dashi Sauce 1,600
Server with Pickles and Soup (TAXin 1,728)
Red Snapper and Turnip with Thick Dashi Sauce 1,800
Server with Pickles and Soup (TAXin 1.944)
“Kama-Daki” Kettle-Cooked Rice 850
Server with Pickles and Soup (TAXin 918)

Raw Egg for Rice Menu Optional +200 Seasonal Daily Delis “Obanzai” I Pieces +300
(TAX in 216) (TAX in 324)

Preserved Tea Jam “Tsukudani” +150
for Rice Menu Optional (TAX in 162)




