Newenber Lanek Mena 2079

Goho-zen ¥3,000

Hors d’oeuvre
grilled cheese aged in saikyo-miso
deep-fried cod roe
herring and autumn aubergine
kelp marinade sushi of the day
kinshiuri pumpkin

kudzu starch jelly

Soup
soup of the day

Main Course

sashimi of the day served with condiments
ES

deep-fried scabbard fish served on vegetable salad

S

simmered Ohmi-kabura (turnip from Shiga) and grilled tilefish
served with chrysanthemum petals broth

Rice and Noodle Dish
your choice of:
steamed rice served with fragrant akadashi miso soup
or
Sanuki wheat noodles (udon) served either hot or cold
or

tender Japanese beef prepared roast beef style,
served thinly sliced on steamed rice with sweet-soy sauce *
(+ ¥1,000)

Dessert

baked custard with chestnuts from Ena



