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Yamazato Lunch
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Small bowl Black sesame tofu with thick starchy sauce, Cucumber with miso sauce
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Appetizer Marinated deep fried fish, Simmered bamboo shoots,Boiled chicken
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Rolled kelp with herring, Deep fried chicken, Simmered konnyaku mustard flavor |
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Pickled turnip, Grilled spanish mackerel yuzu flavor
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Sashimi Greater amberjack, Canola flower with marinated kelp
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Main dish Chicken and vegetables with grated radish, Chinese cabbage, Shiitake mushroom, Grilled green onion
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Steamed dish Steamed egg custard with thick sauce
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1? iy ?L%'?;@%Ii d —é@?ﬂ jﬁ:\dmﬁ; bait, Pickles, Red mi Recommended Men
ice ice with pickled ume plums and whitebait, Pickles, Red miso sou o m g
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k¥ FRlED— BRI, Assorted Tempura + 1,800yen
Dessert Choice one from the following
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Pudding with brown sugar syrup, Fruits with jelly, Sticky rice balls and Ice cream, Green tea chiffon cake
s—-ae ¥5,500
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Duck meat with white onion Soba Lunch
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Small bowl
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Soba
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Condiment
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Sushi
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Dessert
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Sesame tofu with thick starchy sauce, Japanese omelet,Conger eel kelp roll
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Duck meat with white onion soba Lunch, yuzu
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Green onions, Grated daikon radish
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2 peaces of sushi roll
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Pudding with brown sugar syrup

s—ake ¥4,800
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*The country of origin and the contents might be changed, due to suppliantly.
*Above rate includes tax and service charges. l l I

YAMAZATO
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Appetizer
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Soup
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Sashimi
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Grilled dish
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Simmered dish
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Main dish
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Rice
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Dessert
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Black sesame tofu with thick starchy sauce, Shrimp, Cucumber with miso sauce
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Kobe pork broth soup
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Bluefin tuna, Salt pickled fish guts
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Grilled butterfish, Simmered bamboo shoots, Jellied pufferfish
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Marinated deep fried Japanese pond smelt, Turnip with sweet vinegar, Conger eel kelp roll
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Chicken breast strips with wild vegetables thick starchy sauce
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Grilled Awaji Beef Loin Salt , Manganji Pepper, Salad
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Rice with green peas, Egg, Pickles, Red miso soup
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Blancmange with Ume plam, Strawberry

s ¥ 16,000
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*The country of origin and the contents might be changed, due to suppliantly.

*Above rate includes tax and service charges.
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