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BfHORE ¥2,600

Shimmered fish set (Hiir ¥2,860)
R BT /R 2T/ FoW / BEMoBEk/ LUNCH
pilistey

Main dish is the shimmered fish cooked with soy sauce
and mirin. The set comes with two kinds of seasonal dishes,
Japanese pickled vegetables, white rice, and miso soup.
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Soba noodle is one of the most popular foods in Shinshu.
The set comes with assorted tempura, three pieces of sushi and an egg roll, and one seasonal dish.
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TI75ARE ¥2.200

Fried Aji and pork fillet cutlet set _ (Bi4¥2,420) 2 Y oA (o) Z2iXhE
?5/”79; 7'1 ?E;;;]; /Ek27E ) FOY/ Special seafood bowl Kutsukake soba set
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2kinds of fried dishes. :&ji (Horse mackerel) and Pork ¥2,800 (B2 ¥3,080) ¥2’400 i ¥2’610)
fillet cutlet are on the plate. . N FIHZ2EER / RoEEDE/
Enjoy it with two kinds of seasonal dishes, Japanese M/ /N ) SR BYHEFIIE //ek )

pickled vegetables, white rice, and miso soup. This is our specially recommended . b

top graded seafood bowl, One seasonal
dish and miso soup are on the side.
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7 Shrimp tempura bowl “Tendon” LY They are totally fresh and beautiful!
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Dessert ¥ 2,200 (b ¥2,420) % %bz Enjoy the Sashimi set which includes two kinds of small dishes, Japanese pickled vegetables, white rice, and miso soup.
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There are few options, please ask us Three big size shrimp tempura bowl n 75\
about the recommendation. _Srl;:)“lqcll’e tried! | dish & 7'3:
o/ 2 - 5 N € sides are one seasona ish,
%#*ﬂ“i*’ F:ﬁé“t*(téh Japanese pickled vegetables, and *Elj y
% +¥300 (B2 ¥330) ta—t—ty bl miso soup. ES ﬁﬂ
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s > A — A Seasonal course 5 3 3
%%/Jﬁ]:”/f\‘\rﬁ?j_z z BEhda S 1 ¥5,000 e ¥5,500)

Lunch o PR
Kaiseld . PR X L
aiseki Course N Shikisai Sashimi set
*Reservation is required. . 1' = {% 22— R Shinano course ¥ 1 5,000(%& ¥16,500)
4 B TAT= ¥2,500 12 ¥2,750)
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*Please ask us about the details. et 7!%%‘ 32— A Kutsukake course ¥ 10,000(1%)& ¥11,000) TR/ /R 2T FOWY /
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*A kind of fishes and side dishes may change depend on the season.



