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Cuilsine

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

45 iE ~ Course~

JPY 5,500 (including Tax)
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Amuse Bouche

Figs poached 1in wine
Walnut tofu with black sesame miso cream

Assorted Appetizer

Simmered hijiki, soybeans, abura-age, white konjac
Japanese-style sweet potato salad with pumpkin

Steamed chicken and pickled mustard greens salad

Deep-fried fish marinated in sweet and sour vinegar sauce
flying fish roe

White miso dressing with mugwort and oyster mushroom

Cream Cheese with Shuto Fermented entrails

Grilled squid and sea urchin

Salmon Sushi Balls

Yam bulblet made to resemble stone wall

Sashimi of the Season

Simmered Dish

Yukuri Original

(Chicken, taro, konjc, lotus root

Fried Dish

Shrimp and Maitake mushroom tempura

Noodle Dish

Home-Made Buckwheat Noodle

Dessert and Coffee or Tea

with

carrot and shiitake mushroom)

YUKURI LUNCH Weekday

® ¢ Y & ~Lunch Set~

JPY 3,500 (including Tax)
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“Noppei-ni,Local simmered dish of Niigata Prefecturéﬁi 5@

BB PHRK
BA VYA Trvy FkIgH FOW

Welcome Drink

YUKURI Original Amazake Fruits Juice

Appetizer

Simmered hijiki, soybeans, Fried Tofu, white Kkonjac
Japanese-style sweet potato salad with pumpkin

Steamed chicken and pickled mustard greens salad

Main Dish

~ Choose one from the following.Fish meal changes

Fish 1

Grilled Salmon marinated in Saikyo Miso,

topped with White Miso and Cheese sauce and

Candied chestnuts and lotus root

Fish 2

Grilled Marlin with black pepper and sansho sauce
sautéed mushrooms in butter

Meat

Beef and mushroom simmered in a pot,

mashed potatoes

grilled tofu, onion, Japanese Shichimi chili pepper

Sashimi of the Season

Rice Dish

“Gensenmai-Rice”  from Niigata Prefecture

Miso Soup, Japanese Pickles

weekly~
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Amuse Bouche

Figs poached 1in wine

Walnut tofu with black sesame miso cream

Assorted Appetizer

soybeans, abura-age, white konjac

potato

Simmered hijiki,
Japanese-style sweet salad with pumpkin

Steamed chicken and pickled mustard greens salad

Deep-fried fish marinated in sweet and sour vinegar sauce
flying fish roe

dressing with mugwort and oyster mushroom
with Shuto Fermented

Grilled squid and sea urchin

White miso
Cream Cheese entrails
Salmon Sushi Balls

Yam bulblet made to resemble stone wall

Sashimi of the Season

Simmered Dish

Yukuri Original

(Chicken, taro, konjc, lotus root, carrot and

Fried Dish

Shrimp and Maitake mushroom tempura

Noodle Dish

Home-Made Buckwheat Noodle

Dessert and Coffee or Tea

with

shiitake mushroom)

YUKURI LUNCH Weekend

® ¢ Y & ~Lunch Set~

JPY 4,200 (including Tax)
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Welcome Drink

YUKURI Original Amazake Fruits Juice

Appetizer

Simmered hijiki, Fried Tofu, white konjac

salad with pumpkin

soybeans,
Japanese-style sweet
Steamed

potato

chicken and pickled mustard greens salad

Dish

~ Choose one from the

Main

following.Fish meal changes

Fish 1
Grilled Salmon marinated in
topped with White Miso and

Saikyo Miso,
Cheese sauce and

Candied chestnuts and lotus root
Fish 2
Grilled Marlin with black pepper and sansho sauce

sautéed mushrooms in butter, mashed potatoes

Meat

Beef and mushroom simmered in a pot,

grilled tofu, onion, Japanese Shichimi chili pepper

Sashimi of the Season

Rice Dish

“Gensenmai-Rice”  from Niigata Prefecture
Miso Soup, Japanese Pickles
Dessert

weekly~
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