Japanese Cuisine YUKURI
Dinner 17:30~22:00 (21:00 L.O.)

X DIz

6,900
% U D OIS

BTy oL SEEMET BEEER
BUohWEe V& SAMETFZ Y —L4
HEZoOMBERT b3 7 X
AHDOE Y FH]

SRIERELRIE R 2. BN

X NOEREHT B2

7Y — LT — GG

EIAH AT T

BAFELD 5 RN

A

sl
AKHDED
HLbntax

L7
CIRYESE PN 537

figeIsE & A OMR Y BE&
EWHERED HFE BRI

ZDHIE

9,000

U DR

Hoyhors BEEMFMGT BEEER
Bt r V& HEFZ ) — L
HEZOMERT 3T X
AHDOHE Y FH]

SIRMERRIEFN 2. HHK
ZINOEREENT B A

7Y — L F — X {EEENT

£5)1\: Sl

BEELD 5 RN

)z =%

S,

AKHDED
HL b x

fORHH
RIERA Y LY LR
BEL~ b

AT

G L AFF D5 T XEJ\T BREEEE
O LEE XL AP 57—

AKHDOREE

DIz

Four-Course Meal

6,900

Seasonal Appetizers

« Simmered Hijiki Seaweed with Deep-Fried Edamame
with Sea urchin
+ Chicken breast wrapped in celery
with Sesame mustard cream sause
+ Japanese-style Potato Salad
« Today’s Sushi with Myoga ginger
+ Turban shell with vinegared Miso dressing and cucumber
« Winter Melon with Crab sauce and green onions
+ Cream Cheese with Shuto Fermented entrails
« Pumpkin Castella
« Yukuri Original “Noppei-ni”,
Local simmered dish of Niigata Prefecture

Assorted Sashimi

Sashimi of the Season

Fried Dish

Tempura of the Seasonal Vegetables

Main Dish

Glaze-Grilled Eel and Teriyaki round Eggplant
Pickled Japanese Ginger in Sweet vinegar,
Shisito pepers and Arima Sansho pepper
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five-Course Meal

9,000

Seasonal Appetizers

« Simmered Hijiki Seaweed with Deep-Fried Edamame
with Sea urchin
+ Chicken breast wrapped in celery
with Sesame mustard cream sause
+ Japanese-style Potato Salad
« Today’s Sushi with Myoga ginger
« Turban shell with vinegared Miso dressing and cucumber
« Winter Melon with Crab sauce and green onions
+ Cream Cheese with Shuto Fermented entrails
« Pumpkin Castella
* Yukuri Original “Noppei-ni”,
Local simmered dish of Niigata Prefecture

Assorted Sashimi

Sashimi of the Season

Fish Dish

Threeline Grunt Cutlet with Sansho pepper and Grilled Tomato

Meat Dish

Duck and Eggplant Salad with Hatcho Miso
Shrimp, Red onion and Cheese

Today’s Meal



KL A la carte
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« Water shield Grated yam with vinegar

* Cream Cheese with Shuto Fermented entrails
« Baked turban shell with escargot butter

« Egg Castella

« Tomatoes pickled in wine

« Tofu skin, Avocado, and Shrimp salad

+ Potatoes with minced Chicken sauce

+ Broad bean salad

« Bamboo-wrapped Wheat Gluten

* Yukuri Original “Noppei-ni”,

Local simmered dish of Niigata Prefecture

Hii3%  Appetizer
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Pickled Vegetables
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¥ 1,000

¥ 1,000

Cream Cheese Topped with Salted Fish

EERGERD
Kudzu starch tofu with Yuba
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Water shield Grated yam with vinegar

&0 Sashimi
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Assorted Raw Fish Slices

2% Simmered Dish
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¥ 1,200

¥ 1,200

¥ 2,600

¥ 1,600

Yukuri Original “Noppei-ni”, Local simmered dish of Niigata

Prefecture
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Braised Sea Bream

¥ 2,800

Jgety « £ Grilled Dish
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Grilled Sea Bass with various vegetables
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Roasted Matsusaka pork
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“Wagyu”-Beef Steak

%1 Deep-Fried Dish
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Assorted “Tempura”, Japanese Deep-Fried Dish

B3  Rice, Noodle Dish
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Matcha soft Japanese rice cake with Seasonal Fruits
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Sesame and Mugwort tofu with grilled banana, and Wasanbon

sugar Ice cream

5% — b Dessert
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Sakura Amazake Pudding with Sake Lees Fragrance

and Seasonal Fruit
HEROEEHN P —> 23T N5 T4 R
Cherry blossom-flavored matcha gateau chocolat
and vanilla ice cream

¥ 2,800

¥ 3,000

¥ 6,000

¥ 2,600

¥ 1,300

¥ 1,600

¥ 1,300

¥ 1,500
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	JPY 6,000（including  Tax）
	ゆくり膳
	JPY 3,500（including  Tax）
	先付　Amuse Bouche
	枡盛り　Assorted Appetizer
	本日のお造り Sashimi of the Season
	煮物　Simmered Dish
	揚物　Fried Dish
	食事　Noodle Dish
	食前酒　Welcome Drink
	小鉢　Appetizer
	主菜　＜魚か肉料理から一品お選びください＞ Main Dish　～Choose one from the following. Fish meal changes weekly.～
	造り　Sashimi of the Season
	食事　Rice Dish


	Japanese Cuisine YUKURI
	LUNCH Weekday
	11:30～15:00（14:00L.O.）
	箱庭～HAKONIWA～
	JPY 6,000（including  Tax）
	ゆくり膳
	JPY 4,200（including  Tax）
	先付　Amuse Bouche
	枡盛り　Assorted Appetizer
	本日のお造り Sashimi of the Season
	煮物　Simmered Dish
	揚物　Fried Dish
	食事　Noodle Dish



	Japanese Cuisine YUKURI
	LUNCH Weekend
	11:30～15:00（14:00L.O.）
	食前酒　Welcome Drink
	小鉢　Appetizer
	主菜　＜魚か肉料理から一品お選びください＞ Main Dish　～Choose one from the following. Fish meal changes weekly.～
	造り　Sashimi of the Season
	食事　Rice Dish
	本日のデザート　Dessert
	本日のデザート　コーヒー　又は　紅茶 Dessert and Coffee or Tea



	Japanese Cuisine YUKURI Dinner
	17:30～22:00（21:00 L.O.）
	弐の御菜
	Sashimi of the Season


	料理　A la carte
	はじめの御菜　Assorted Appetizer 　　　
	￥3,300





