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BfHORE ¥2,600

Shimmered fish set (B2 ¥2,860)
B /R 2T/ FoW / BMoBEk/
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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Fried Aji and pork fillet cutlet set ~ (Bt32¥2,420)
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Kutsukake soba set
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Special seafood bowl
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2kinds of fried dishes. Aji (Horse mackerel) and Pork ¥2,800 (B2 ¥3,080) T ¥§éé/100;%;i:2’(;10)
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This is our specially recommended
top graded seafood bowl, One seasonal
dish and miso soup are on the side.

pickled vegetables, white rice, and miso soup.

Kaiseki Course

%7%/‘] ﬁ%”:/i\‘\ﬁ a—x Lunch

U232 &

Shikisai Sashimi set

*Reservation is required. . 1'%,% a— R ghi ¥ 15,000 (B2 ¥16,500)
e N FAF— o conre ¥2,500 a2 ¥2,750)
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*Please ask us about the details. mmner K2 — 2 Kutsukake course ¥10,000 @2 ¥11,000) YEE 7R Nk 2T ) BOY )
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7 Shrimp tempura bowl “Tendon” [ L They are totally fresh and beautiful!
Dessert ¥ 2,200 (B2 ¥2,420) ??F % fg Enjoy the Sashimi set which includes two kinds of small dishes, Japanese pickled vegetables, white rice, and miso soup.
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*A kind of fishes and side dishes may change depend on the season.
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LINE / Instagram / Facebook
@kutsukakestay
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