Japanese Cuisine YUKURI

LUNCH Weekday
11:30~15:00 (14:00L.0.)

HRE~HAKONIWA~

JPY 6,000 (including Tax)

At Amuse Bouche
MEAER oo HRES

New Onion tofu with Mackerel Ham and fresh sea urchin

P& D Assorted Appetizer
HEF & 5 A

Water shield Grated yam with vinegar
7Y — L F — XTEEET
Cream Cheese with Shuto Fermented entrails
IERIRT A TN RZ—BEX
Baked turban shell with escargot butter
EFHAXTT7 TLEES
Egg Castella
f~bDTA VET =)
Tomatoes pickled in wine
GELT RN VOIS T X #HE
Tofu skin, Avocado, and Shrimp salad
FL 23 HBZ I35 T
Potatoes with minced Chicken sauce
w2
Broad bean salad
AR
Bamboo-wrapped Wheat Gluten

AKHDOBED

Sashimi of the Season

&% Simmered Dish
BRI 5 N

Yukuri Original “Noppei-ni”, Local simmered dish of Niigata Prefecture
(Chicken, taro, konjc, lotus root, carrot and shiitake mushroom)

B4 Fried Dish
ME 9 LEEOIS T
Deep-fried sillago and Shrimp
f£3  Noodle Dish

FHbLEE
Home-Made Buckwheat Noodle

P < D fig

JPY 3,500 (including Tax)

fHii Welcome Drink

TR BHE I L—Y Y a—2R
YUKURI Original Amazake Fruits Juice

/Ngk Appetizer

EUR SGEN_HE L
Kudzu starch tofu with Yuba and Wasabi
KIRE ONRDF T X2 HEEE
Plum-flavored radish and Mekabu seaweed Salad
L = »HZIEAEET

Potatoes with minced Chicken sauce

FE <ArRBEHEIL—MBETEZInw>

Main Dish ~Choose one from the following. Fish meal changes weekly.~

Fish 1
SREEVERUSE ERY — AT A TEE
Grilled Cod marinated in Saikyo miso, topped with Cheese sauce, and sweet potato simmered in honey
Fish 2
BAWOEMNT KELEDOI S LE BEHE
Braised Sea Bream simmered Japanese mustard greens and green onions, and simmered tofu
Meat
MERKIERE? — 2+ Ex BRI USFRE  EILNEDE

Roasted Matsusaka pork, Vegetables with Sweet Miso dressing, and simmered Pumpkin

&Y  Sashimi of the Season

£  Rice Dish

FiROBK  PRREK
BA Y FAT LY PRI FOWY
“Gensenmai-Rice” from Niigata Prefecture
Miso Soup with Freshwater Clam, Japanese Pickles
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FiEE~HAKONIWA~

JPY 6,000 (including Tax)
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New Onion tofu with Mackerel Ham and fresh sea urchin

P& Y Assorted Appetizer

HEF HAEh & A A
Water shield Grated yam with vinegar
7 ) — L F — R{EESENT
Cream Cheese with Shuto Fermented entrails
MESURE T 2 v TN 2 —fE %
Baked turban shell with escargot butter
EFHRTT7 TFLEES
Egg Castella
f~rDTAVEDG =)
Tomatoes pickled in wine
BELTARNFOFT7 X HHE
Tofu skin, Avocado, and Shrimp salad
FL e HBZIEHEEET
Potatoes with minced Chicken sauce
w2
Broad bean salad
fEBER
Bamboo-wrapped Wheat Gluten

AHDOBED

Sashimi of the Season

&% Simmered Dish
BEELD 5 RNE

Yukuri Original “Noppei-ni”, Local simmered dish of Niigata Prefecture
(Chicken, taro, konjc, lotus root, carrot and shiitake mushroom)

B4 Fried Dish
&3 LIS
Deep-fried sillago and Shrimp
£  Noodle Dish

FHbEE
Home-Made Buckwheat Noodle

AHOTF¥F—F a—e— X §I%K

Dessert and Coffee or Tea

@ < DI

JPY 4,200 (including Tax)

£Hii  Welcome Drink

BRI BHBEI L —Y Y a—2R
YUKURI Original Amazake Fruits Juice

/NgE Appetizer

EBEE GEN_E (L
Kudzu starch tofu with Yuba and Wasabi
KIBL OBEOY T X HEEB
Plum-flavored radish and Mekabu seaweed Salad
AR R koYt Nb)

Potatoes with minced Chicken sauce

TR <AHPRHEL O —mBREFIL LI N>

Main Dish ~Choose one from the following. Fish meal changes weekly.~

Fish 1
REEVERBE By — 20 ATEER
Grilled Cod marinated in Saikyo miso, topped with Cheese sauce, and sweet potato simmered in honey
Fish 2
RAWOEMNT KELBEDOT - LE HEE

Braised Sea Bream simmered Japanese mustard greens and green onions, and simmered tofu
Meat
WEEERr — 2+ ExBHEOLIISFRE  FEILNEDE

Roasted Matsusaka pork, Vegetables with Sweet Miso dressing, and simmered Pumpkin

&b Sashimi of the Season

3 Rice Dish

FrilsosKk PFEK
/AU CFT Ly PR FOY
“Gensenmai-Rice” from Niigata Prefecture
Miso Soup with Freshwater Clam, Japanese Pickles

AHDFHF—F Dessert
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