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Full Course ¥ 8,800

Amuse

“Makonbu-seaweed stock ” Makonbu made in Yokohama

Appetizer

“Seasonal nine assorted appetizers”

Boiled food bowl

“Burbock potage”

Mukozuke
“3 kinds of Sushi” “Vegan Chawan-mushi” “3 kinds of TUMAMI|”

Fish dish

“Boiled red snapper”

Main dish

“Grilled pork from Fukuoka prefecture”
“Z0O-SUI Rice porridge of sea lettuce” “Tukemono”

Sweets

“Vegan ice cream with NIHONSYU jelly and seasonal fruits”

—+METR -Nijyusisekki ¥ 7,150

Amuse

“Makonbu-seaweed stock ” Makonbu made in Yokohama

Appetizer

J

“Seasonal nine assorted appetizers”

Boiled food bowl

“Burbock potage”

Fish dish
“Grilled ISAKI KINOMEYAKI”

Main dish

“Grilled pork from Fukuoka prefecture”
“Z0-SUI Rice porridge of sea lettuce”

Sweets

“Vegan ice cream with NIHONSYU jelly and seasonal fruits”

Vegan Course ¥ 7,000

Amuse

“Makonbu-seaweed stock ” Makonbu made in Yokohama

Appetizer

“Seasonal nine assorted appetizers”

Simmered Bowl

“Vegan Chawan-mushi”

Oshinogi noodle bowl

“Goto udon noodle with grated yam”

Main dish

“Soy meat Teriyaki chopped steak”

Oshokuiji

“Z0-SUI Rice porridge of sea lettuce” “Tukemono”
Sweets

“Vegan ice cream with NIHONSYU jelly and seasonal

fruits”

Casual Course ¥ 5,500

Amuse

“Makonbu-seaweed stock ” Makonbu made in Yokohama

Appetizer

“Seasonal three assorted appetizers”

Boiled food bowl

“Burbock potage”

Main dish

“Grilled pork from Fukuoka prefecture”
“Z0-SUI Rice porridge of sea lettuce”

Sweets

“Vegan ice cream with NIHONSYU jelly and seasonal fruits”

KITCHEN MANE

XTax is included.

31f you have any food allergy or food you can not eat, please let us know.



