LUNCH MENU
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¢ Nihonbashi Tempura Sets 2500 ¢ Japanese Black Beef Sukiyaki Set 3500
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Luxurious sets that let you enjoy tempura featuring seasonal ingredients. A hearty set made with generous amounts of Japanese black beef sirloin.
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# 2 ¢ Pickled Herring 700
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¢ Assorted Japanese-style Pickles 660
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¢ Crab Butter 850
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¢ Marinated Firefly Squid 820
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¢ Shark Cartilage in Sour Plum Paste 710
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gt ¢ Chilled Tomatoes in Roast Sake 850
¢ Edokiri Soba Set 2100 MDBEDRPURTN
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A luxurious soba noodle set featuring the chewy texture and 3 : :
excellent throat-feel of Edokiri buckwheat noodles paired with * gg}\ayti)g?s —Efl\}fi(fi\ s Sthkara Butter 900
assorted tempura and grilled mackerel sushi. 7 2
® Edokiri soba e Assorted tempura @ Grilled mackerel sushi ¢ Fried Chicken 880
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¢ Edokiri Soba 830
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. DESSERT
# Soba in Hot Broth 830
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# Chilled Soba with Tempura 1480 $ Warabi-mochi (Bracken-starch Dumpling) 550
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¢ Chilled Soba with Duck 1580 ® Roasted Green Tea Pudding 650
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* All prices include consumption tax. * Course items may change according to the season.




