Japanese

Cuisine

YUKURI

LUNCH Weekday

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

#8 JiE ~ HAKONIWA~

JPY 5,500 (including Tax)
% 5

Amuse Bouche

H 2
HimEREDY T332 277
With Salt-fermented shrimp,

Corn jelly resembling the moon

iR
MRy oSH% Twyzayy— I=p+vbh
salad with broccoli and cherry
BOERM KFE  HFEHR
Somen Noodles with mizuna
NS ¥rvIr—X
Beef nanban roll with mustard mayonnaise
7 ) —LF — XD
Cheese with Shuto Fermented
HEXLEDIDBEIEL
chrysanthemum greens and mushrooms
RNFEB2T TS
Ginkgo-shaped castella
ok fiwi s 55
Autumn mackerel stick
o LRA
Scattered ginkgo nuts
fliv—® v
Persimmon

Assorted Appetizer

Pumpkin

Nameko mushrooms and yuzu

Cream entrails

Blanched

sushi

salmon

AHDFKEDY

Sashimi of the Season

Simmered Dish

it
BRHO 5~ UK

Yukuri Original  “Noppei-ni” , Local simmered dish

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

Y Fried Dish

HBEOHELGYS LACOLERT
Shrimp coated with shredded vegetables

tempura acorns

% Noodle Dish

FHbLEHEE

Home-Made Buckwheat

ARHO T —

Dessert

Noodle

Max o ALE
and Coffee or Tea

2—b—

green

tomatoes

of Niigata

onions

pepper

mushroom)

bulblets

Prefecture

@ < b i

JPY 3,500 (including Tax)

EHI  Welcome Drink

R BHEI V-V Y 2—2

YUKURI Original Amazake Fruits Juice

INgK Appetizer

WKWK HEH T

Steamed Chrysanthemum greens and Egg custard with Crab meatballs
MKY»Z74 Tmyval)— I=p7vh
Pumpkin salad
I HERME KK T
Nameko mushrooms Somen Noodles with mizuna and yuzu pepper
T <AL»PARBE»S —HPBETFT(LEI D>
Main Dish ~Choose one from the following. Fish meal ch
Fish 1

Grilled Span

Deep-fried sea

Japanese-style

—.  BEVRKE MY - 20 Y ¥ fEEMR

ish mackerel marinated in Saikyo Miso, topped with White
Fish 2
—. FREMEHET A2ThgEHE0 BT SVEYERE
bream with snow-pearl sauce, autumn eggplant, mixed green
Meat

FEKOHBUTOMARLETXRA HIKIEH

salt-braised Pork belly with summer vegetables and Sesame

N

&Y Sashimi of the Season

5% Rice Dish
oK PRk

A )Y F VTV FRIGH FOW
“Gensenmai-Rice” Prefecture

Pickles

from Niigata

Miso Soup with Freshwater Clam, Japanese

anges

Miso

onions

dressing

weekly., ~
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YUKURI

LUNCH Weekend

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

¥ £ ~ HAKONIWA~

JPY 6,000 (including Tax)
Seff Amuse  Bouche
H R

HiBERAEY $938& 277

Corn jelly resembling the moon With Salt-fermented shrimp,

TR )
ERY 74 Tuva)-—
salad with broccoli and cherry
BHEZRM KX MM
Somen Noodles with mizuna
hMBE ¥rvIar—X
Beef nanban roll with mustard mayonnaise
7Y —WF — XWBHG
Cheese with Shuto Fermented
BHELEDIOHBEL
chrysanthemum greens
NFEH»TTH
Ginkgo-shaped castella
TR M A5
Autumn mackerel stick
o LERA
Scattered ginkgo nuts
fti 4 — € v
Persimmon

Assorted Appetizer

=N N
Pumpkin

Nameko mushrooms and yuzu

Cream entrails

Blanched and mushrooms

sushi

salmon

AHDOFHIED

Sashimi of the Season

et
BHRFHO o~ U

“Noppei-ni” , Local simmered dish

Simmered Dish

Yukuri Original

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

Y Fried Dish

MEOEET LACOHERT
Shrimp coated with shredded vegetables

tempura acorns

%  Noodle Dish

FHHLHE

Home-Made Buckwheat

AHOD T H— b

Dessert

Noodle

Xk ALA
and Coffee or Tea

2 — bk —

green

tomatoes

of Niigata

onions and okra

pepper

Prefecture
mushroom)

bulblets

@ < b Ji%

JPY 4,200 (including Tax)
EHiW  Welcome Drink

BRE BHEIV-YYa-—2
YUKURI Original Amazake Fruits Juice

/INER Appetizer

HAERBARL EHT
Steamed Chrysanthemum greens and Egg custard with Crab meatballs
MMy o4 7wya)— I=p7bh
Pumpkin salad
BHOERME K M HH
mushrooms Somen Noodles with mizuna and yuzu

Nameko pepper

<APHARE»S BRI I D>
from the Fish meal ch

X

Main Dish ~Choose one following.
Fish 1
—.  EEVERUBE MY — 2O

mackerel marinated in Saikyo
Fish 2

—. ALEMEHSY AZThBEHU Kiir aUCREER

bream with eggplant,

Y'Y o 55
Miso,

6 AR

Grilled Spanish topped with White

Deep-fried sea snow-pearl sauce, autumn mixed green

Meat
EEBKOBUIHABELEHTXRA WMEELH

Japanese-style salt-braised Pork belly with summer vegetables and Sesame

N

i b Sashimi of the Season

4% Rice Dish
i DB K JHRIEK
A VY FILVTVv Yy NRIEH FHOY
“Gensenmai-Rice” Prefecture

Pickles

from Niigata

Miso Soup with Freshwater Clam, Japanese

AHODFF— b

Dessert

anges

Miso

onions

dressing

weekly., ~
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