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Homemade Assorted 3 kinds of Namul
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Fermented Potato Salad
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All-natural Kimchi
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Avocado Pickled In Sake Lees and Soy Sauce
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Seaweed & Japanese Radish w/ Rice Malt Sauce
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Seasonal Vegetables with Sake Lees @ ol (9 No0) O

and Barley Miso Sauce (Bl ©oom)
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Tuna and Coriander Salad
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Nukazuke Cream Cheese and Vegetables (=) "
T ED Ny SR oMo

(Bl —om)

NUKA

ABEBIE CEo-BKI

%% To

_\% THE Natto, Tuna and Kimchi
of '
SR R 0RO Y £ K
Nukazuke Steamed Chicken and Vegetables (B~< ) N ﬁ i ~ e :
¥o e it COE ENrANILAR— +OO0O
P@ W_ HI THE Natto, Tuna and Coriander (Bxlo—oo)
o Bl om0 g U
(B~ ) =

Nukazuke Eggs and Vegetables
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Bonito Shuto
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Fermented Charcuterie Assortment
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Salt Rice Malt Steamed Chicken
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Matsuzaka pork Ham
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Seared Koshu Wine Beef
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Fermented Karaage Fried Chicken MO0 EBI—smo)
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Samgyetang Korean Chicken Ginseng Stew
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Samgyetang, Half Chicken
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Samgyetang, Whole Chicken
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Rice Porridge Style Samgyetang, Half Chicken
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Rice Porridge Style Samgyetang, Whole Chicken
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Sake Lees Ice Cream
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