Japanese Cuisine YUKURI

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

FRE~HAKONIWA~

JPY 6,000 (including Tax)

%4t Amuse Bouche

gL —R RE—IH—Fr KT
New Onion tofu with Mackerel Ham and fresh sea urchin

P& H  Assorted Appetizer
Ry EZEMHET BEEER

Simmered Hijiki Seaweed with Deep-Fried Edamame with Sea urchin
BUohAHEr VE HRETZ Y —L4
Chicken breast wrapped in celery with Sesame mustard cream sause
FHEZOMBERT b Y7 X
Japanese-style Potato Salad
KHDE Y FHH]
Today’s Sushi with Myoga ginger
SRURFEORIEFD 2. BN
Turban shell with vinegared Miso dressing and cucumber
AN EEREENT 12
Winter Melon with Crab sauce and green onions
7Y — LT — XEEHE T
Cream Cheese with Shuto Fermented entrails
)1\l
Pumpkin Castella

AHOBED

Sashimi of the Season

&M Simmered Dish
B 5 RN

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

% Fried Dish
NEEERO/NES  BERER
Scallop and onion Tempura Fritters and Shrimp Tempura
3  Noodle Dish

FIHEE
Home-Made Buckwheat Noodle

P < D g

JPY 3,500 (including Tax)

£Hi Welcome Drink

B BHBE L —Y Y a—X
YUKURI Original Amazake Fruits Juice

/K Appetizer

FHEZOMEKRT T X
Japanese-style Potato Salad with fresh ginger
X INDOEREHNT A
Winter Melon with Crab sauce and green onions
¥CHRE A7 7FLF
Egg Tofu with Okra Kimchi

R <MDPREH»L—MBRPL I w>

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

Fish 1
EEPERUSE BR Y — AT BTEE CER
Grilled Spanish Mackerel marinated in Saikyo Miso,
Fish 2
FEARAY Ly UUEER BE b~ -

Threeline Grunt Cutlet with Sansho pepper and Grilled Tomato
Meat
eI 7 ZENTHRERE o LiBE ~AAFrvF—X
Duck and Eggplant Salad with Hatcho Miso Shrimp, Red onion and Cheese

& Sashimi of the Season

3 Rice Dish

FiRoBK JEEK
BV OFALT LY T Foy
“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)

%4t Amuse Bouche

HitL—2 RE—2¥—Fr BEBRY
New Onion tofu with Mackerel Ham and fresh sea urchin

PH& b  Assorted Appetizer
BTHhor s SEEMMGT BEEER

Simmered Hijiki Seaweed with Deep-Fried Edamame with Sea urchin
BHohWtr VE HAMETZ ) —24
Chicken breast wrapped in celery with Sesame mustard cream sause
FHEZOMBERT 7 X
Japanese-style Potato Salad
AKHOEY FHE
Today’s Sushi with Myoga ginger
SRIZMELRIEFD 2. AN
Turban shell with vinegared Miso dressing and cucumber
LN DB T A
Winter Melon with Crab sauce and green onions
7Y — L F— XTEEE T
Cream Cheese with Shuto Fermented entrails
£\
Pumpkin Castella

AHDOBED

Sashimi of the Season

EM Simmered Dish
BRI o RN

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

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

B4 Fried Dish
NEE KR O/NEY;  EREE
Scallop and onion Tempura Fritters and Shrimp Tempura
3 Noodle Dish

FIHHEFE
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

FHEZOMBERT 7 X
Japanese-style Potato Salad with fresh ginger
A NDOEEEAH T T2
Winter Melon with Crab sauce and green onions
ECHEE A 7F LT
Egg Tofu with Okra Kimchi

FE <ALRBHENO —MBEFLLEI V>

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

Fish 1
FEVEBE BEY — A0 HTFER EER
Grilled Spanish Mackerel marinated in Saikyo Miso,
Fish 2
FHERA Y vy IMUEBR BE - = +
Threeline Grunt Cutlet with Sansho pepper and Grilled Tomato

Meat

BE L T OV 7 XE/NT HRIEEE 8o L A A v F—X

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

&b Sashimi of the Season

3 Rice Dish

iRoBk PEK
B CFrATL Y FIREH FoY
“Gensenmai-Rice” from Niigata Prefecture
Miso Soup with Freshwater Clam, Japanese Pickles

AHDFHF—F Dessert
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