Japanese Cuisine YUKURI

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

HRE~HAKONIWA~

JPY 6,000 (including Tax)
%4t Amuse Bouche

ERRER EET A7 7

Mugwort sesame tofu, with fresh sea urchin and okra

P& »  Assorted Appetizer

BE vV BT oY - -9 74
Spring cabbage and fried tofu Caesar salad
78 &SI O AR O ZFERIEF 2
Bamboo shoots and firefly squid with young sansho leaves miso
7Y — L F — XTEEET
Cream Cheese with Shuto Fermented entrails
—H/NLF b b LFH]
Vinegared rice topped with various ingredients.
MAZOE BEES
Simmered pumpkin and minced chicken with sesame cream
foOTOEED
Stewed sea bream roe
allfe —2H
Braised duck loin
T T HHpiB o+
Kogomi Wild vegetables with plum and bonito
F~HEE
Simmered Japanese ivory shell in Sweetened Soy Sauce

AHDOBED

Sashimi of the Season

ZY1 Simmered Dish
BEFELD 5 N

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

B4 Fried Dish
K & B DD KELE
Large shrimp and butterbur shoot tempura
3  Noodle Dish

FHbHLEE
Home-Made Buckwheat Noodle

P < D fig

JPY 3,500 (including Tax)

£HijiH Welcome Drink

B EHEASA Sy Ty -2
YUKURI Original Amazake Pineapple Juice

/Ik  Appetizer
EAZ0E BXES» HKZ ) —2o

Simmered pumpkin and minced chicken with sesame cream
BX¥ vV IOy —F -3 7 X
Spring cabbage and fried tofu Caesar salad
ISR ORI L A

Steamed egg custard with fresh seaweed and thickened bean paste, clams

FE <ADPPRE» O —mBEFS LI V>

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

Fish 1
BY—E VIR 50 EE L BEORE T
Grilled Spring salmon in Saikyo-style with deep-fried tofu and vegetable sauce
Fish 2
fEEAHD IURURRR BERIR
Braised Spanish mackerel with Japanese pepper and spring radish
Meat
N7 RIREEGA L FESHEES T

Braised beef belly in red miso sauce with fried potatoes

&  Sashimi of the Season

3  Rice Dish

RO BK  FERK
BAY CFALT Ly R Fol
“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

ERRER £ A2 7

Mugwort sesame tofu, with fresh sea urchin and okra

PHE Y  Assorted Appetizer
B v XY LB oy —¥F -3 7%

Spring cabbage and fried tofu Caesar salad
Ay & SR O R D ZEBRIEFN 2
Bamboo shoots and firefly squid with young sansho leaves miso
7 ) — L F — X EEHENT

Cream Cheese with Shuto Fermented entrails
—H/NLF b b LFFH]

Vinegared rice topped with various ingredients.
FEAZDE HBZIES

Simmered pumpkin and minced chicken with sesame cream
T DEEEY
Stewed sea bream roe

B — 2 &
Braised duck loin

T T H Mg+
Kogomi Wild vegetables with plum and bonito
FHEZ
Simmered Japanese ivory shell in Sweetened Soy Sauce

AHDOBED

Sashimi of the Season

&% 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
KiFE L BEDEDREE
Large shrimp and butterbur shoot tempura
3 Noodle Dish

FIHHEE
Home-Made Buckwheat Noodle

AHOTHF—1F a—be— XiF §%K

Dessert and Coffee or Tea

@ < DI

JPY 4,200 (including Tax)

£Hii  Welcome Drink

R BHEAA Sy Ty 2 -2
YUKURI Original Amazake Pineapple Juice

/K Appetizer
ELZ0E BXES K7V —24

Simmered pumpkin and minced chicken with sesame cream
B¥ v XY MBI Oy —F -4 I X
Spring cabbage and fried tofu Caesar salad
RIS T ABA L A

Steamed egg custard with fresh seaweed and thickened bean paste, clams

EE <MDPBE» O —MBREIL LI V>

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

Fish 1
BV —evirhE H0ER L B oEE T
Grilled Spring salmon in Saikyo-style with deep-fried tofu and vegetable sauce
Fish 2
fEEATT IIMUERER  HFKRIR

Braised Spanish mackerel with Japanese pepper and spring radish
Meat
BN T RIREREGA S RS ES T

Braised beef belly in red miso sauce with fried potatoes

&Y  Sashimi of the Season

3 Rice Dish

FiEoBkK  JFREK
BAY CFATL v NIRRT FoY
“Gensenmai-Rice” from Niigata Prefecture
Miso Soup with Freshwater Clam, Japanese Pickles

AHDOFHF—1 Dessert
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