WASHOKUZEN

17:00 ~ 21:00 (L.O. 20:30)
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Assorted Appetizers
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Madai Sea Bream / Seared Horse Mackerel /
Seasonal Garnishes

Simmered Pumpkin / Carrot /
Yomogi Wheat Gluten Cake / Seasonal Greens / Taro
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Yuan-Yaki Spanish Mackerel with Yuzu /
Pickled Ginger Shoot / Leaf Chili Pepper or Kyarabuki
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Shrimp / Eggplant / Green Chili Pepper
Conger Eel Tempura

IErRTH T

Marinated Horse Mackerel Nanban Style
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Rice with Baby Sardines and Japanese Pepper
Pickles / Red Miso Soup
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Fruits and Petit Cake
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Add ¥450 for Coffee or Tea after Your Meal

11:00 ~ 21:00 (L.O. 20:30)
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Pottage
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Mixed salad
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Caesar salad with Prosciutto
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Smoked salmon trout salad
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