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KITCHEN MANE

8/10-8/17 Summer limited course | ¥7,700
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We serve only this course for the dates above.Thank you for your understanding .
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Seasonal assorted appetizers
HUEAWIEZ% L | Water shield “chawan-mushi” savory steamed egg
HHDEFIZ | seabream mixed with sea urchin
Bg e — & FRIEY — A | Roasted duck with "akazake” sauce

BDORIZD A | pike conger tempura with matcha salt
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White gourd soup
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Sautéed perch with green Japanese peppercorn

B
EWEEBERANOT—Z b K7L >V —R

Roasted venison with red wine sauce

BRE
&A5 :ﬁ& | Rice with grated yam
%i‘;é D Ellﬁiﬂ%ﬁ“j"c | White miso soup with sea lettuce

éo)% | Japanese vegetable pickles

FH— b
F—=YINTDT A A HARBELY —

Oats milk ice with Sake jelly
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% The contents will change depending on the purchase situation and season of the day.
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*If you have any kind of food allergies or foods you can't eat please let us know.



