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Choice of Weekday Lunch Menu
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Autumn special "tenju" set meal Toyosu market fresh seafood bowl Kuroge Wagyu Beef Yakishabu Bowl

¥4,200 ¥4,500 ¥4,500
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%‘ % .}i’i. L "ﬁ: an i+ %Q D % Appetizer Organic vegetable salad “farm-to-table”

Appetizer Seafood bowl
Boiled okahijiki dressed with dashi sauce Tuna,egg, white fish 2 kinds, today's recommendation 4 kinds

Tempura rice bowl

Kuroge wagyu beef yakishabu-don
with Soft-boiled Egg
Steamed egg custard

Shrimp, pacific saury, pumpkin, maitake, shishito pepper, autumn leaves wheat gluten Condiment
Sashimi Red miso soup Red miso soup
Bonito
Steamed egg custard Pickles

Red miso soup, Pickles
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Please note this menu is not eligible for any discounts or special offers. This menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.



