Japanese Cuisine YUKURI

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

HRE~HAKONIWA~

JPY 6,000 (including Tax)

%4t Amuse Bouche
BEAKEEE v—%v JEF L

Soft Edamame tofu with century egg, water shield, and wasabi

PHE& H  Assorted Appetizer
FEEF BEBHIT LALRD

Japanese Yam jelly with sea cucumber entrails and Field caviar
Ho LIAESR SRR Y — 2
Figs and Prosciutto with Sesame cream
7 ) — L F — X EE N
Cream Cheese with Shuto Fermented entrails
g E AR
Conger eel sushi with Arima sansho pepper

REES T

Deep-fried crab
Efton—=

Sea urchin mousse
PENNA B v
Watermelon-Style Young Melon with Spicy Cod Roe
I H FEZE
Jellyfish pickled in sweet vinegar

MY 7 %

Pumpkin salad

AKHOBED

Sashimi of the Season

ZY Simmered Dish
B D 5 RN

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

(Chicken, taro, konjc, lotus root, carrot and shiitake mushroom)

B4  Fried Dish
TEELEBEOLEHT
Corn and Shrimp Tempura
35  Noodle Dish

FHHEE
Home-Made Buckwheat Noodle

P < D fig

JPY 3,500 (including Tax)

fIhiiii  Welcome Drink

B WHE7 L —Y Y 2—2R
YUKURI Original Amazake Fruits Juice

/Nk  Appetizer
KRG e L

Edamame tofu with tofu skin, crab fish cake, and wasabi
]I
Pumpkin salad
B H e

Jellyfish pickled in sweet vinegar

EFE <MAAFEAL WMBEFL LT N>
Main Dish ~Choose one from the following. Fish meal changes weekly.~

Fish 1

F—e PR EEEET KRz LED EE#ER

Grilled Salmon marinated in Saikyo Miso, topped with White Miso and Cheese sauce
Radish and lotus root
Fish 2
Ao X7 —F  BEENZ —JER SR

Swordfish Steak with black vinegar butter flavor and lemon

Meat
MEe—2be—7 RV VELNTHEY —X <~y aRT b
Japanese-style Roast beef with red wine-infused Hatcho miso sauce
Mashed potatoes, tomatoes, wasabi

& Sashimi of the Season

£  Rice Dish

R0 Bk PFHREK
BAYVYFT Ly FRE Fo
“Gensenmai-Rice” from Niigata Prefecture

Miso Soup with Freshwater Clam, Japanese Pickles



Japanese Cuisine YUKURI

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

FiEE~HAKONIWA~

JPY 6,000 (including Tax)

At Amuse Bouche
BEAKELGR v—%v JEF L

Soft Edamame tofu with century egg, water shield, and wasabi

PH& b  Assorted Appetizer

FEET WEE»T CARD
Japanese Yam jelly with sea cucumber entrails and Field caviar
N LIEIER 2 ) — 4
Figs and Prosciutto with Sesame cream
7Y — L F— XTEEET
Cream Cheese with Shuto Fermented entrails

figtsFaEl AR
Conger eel sushi with Arima sansho pepper

IREEIES

Deep-fried crab
FFrL—=

Sea urchin mousse
PV A & v
Watermelon-Style Young Melon with Spicy Cod Roe
MH
Jellyfish pickled in sweet vinegar

MY Z %

Pumpkin salad

AHDOBED

Sashimi of the Season

&% Simmered Dish
BEELD 5 R\NnE

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

(Chicken, taro, konjc, lotus root, carrot and shiitake mushroom)

B4 Fried Dish
EEELEBEO»EHT
Corn and Shrimp Tempura
£ 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)

f£Hiji7H Welcome Drink

R BHE7 V-V Y2 —X
YUKURI Original Amazake Fruits Juice

/Ngk  Appetizer

KOG e L2
Edamame tofu with tofu skin, crab fish cake, and wasabi
R 7 &
Pumpkin salad
M H

Jellyfish pickled in sweet vinegar

FE <APRBHENO —MBREFLEZEI V>

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

Fish 1

V—'UPEEE BEEET KIR2»2 LIED TEER

Grilled Salmon marinated in Saikyo Miso, topped with White Miso and Cheese sauce
Radish and lotus root
Fish 2
BARfEDO 2 7 —F  BE X —EBR i85

Swordfish Steak with black vinegar butter flavor and lemon

Meat
e —2+e—7 RIAVELNTHREY - ~<yPaR7T b
Japanese-style Roast beef with red wine-infused Hatcho miso sauce
Mashed potatoes, tomatoes, wasabi

&b Sashimi of the Season

3 Rice Dish

FisosKk  PFEK
BAYCFAT Ly FHEEH FoY
“Gensenmai-Rice” from Niigata Prefecture

Miso Soup with Freshwater Clam, Japanese Pickles

AHDOFH¥F— 1P+ Dessert
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