Unkai Restaurant Weekday Lunch menu

Kaiseki Course Wakakusa

2F BE~bHLE~ ¥3,500

it Small Appetizer
Boiled Mantis shrimp, seasonal Cabbage and Butterbur shoot with miso, Lily Bud
Bt HEXF v AYDIEDEUREHNZ LHEAR
&) Sashimi
Tuna, Seabream, Yellowtail amberjack
B O T FY
E=X7| Stewed Dish

Creamy Potato soup Flavored with Yellow body Rock fish, Pumpkin, Carrot, Broccoli
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J5E¥)  Grilled Dish
Stair Fried Shrimp Mushroom Szechuan Pickles and Celery, Scrambled eggs
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BE Deep-fried Dish
Deep-fried Pork belly wrapped in Mugwort bran, Shitake Mushroom, Green pepper, Salt
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EEY) Vinegar Dish
Minced Soft roe of Sea bream with Vinegar, Sheared Leek, Seaweed, Potherb mustard, Vinegar with Dried Bonito
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B=E Rice
Bowl of rice topped with Simmered Bamboo shoot with Dried Bonito, Miso Soup, Pickles
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KEF  Dessert

Citrus Jelly, Sweets made from Butter and Cheese Strawberry
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Sashimi and Tempura Lunch

MER

Seasonal Sushi Lunch

¥1,750 BYSFEy b

¥1,600

20 Set of daily limitation

¥ UPE  Irodori-zen —HRE20E ¥1,150

Grilled Chicken bite size
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Sheared Bonito with Ume plum and Pickled Japanese leek bulbs sauce
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Deep-fried Shrimp
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Deep-fried Bunboo shoot
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Boiled Japanese mustard spinach Namul
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Stair-fried Scallop with Chili sauce
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Salmon and Potato Salad with Mayonnaise flavor
HYART Y IL

Seared Sausage
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Bean curd with Citron pepper Starchy sauce
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Simmered Pork with Miso Chinese cabbage wrapped in Mackerel with Starchy sauce Simmered Asali cram in Soy sauce
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Rice ,Miso soup ,Pickles Coffee
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Lunch Kaiseki course
INATE ¥2,400
e Appetizer

Tofu made with Seasonal Ingredient, Ice fish, Spinach, Ume Flavor Soup stock
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Seared Bonito with Soft Boiled egg
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Sashimi

B Stewed Dish
Steamed Minced fish Dumpling, Simmered Chicken with soy sauce, Carrot, Burdock
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BE Grilled Dish
Mixture mayonnaise and Tuna Gratin with Trout , Potato and Peas

Sushi 8 Pieces
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Assorted 5 kinds of Sashimi
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Tempura (Shrimp ,Fish ,Vegetables)
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Side dish ,Steamed White rice ,Miso soup ,Pickles ,Coffee
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Today’s Simmered dish, Salad, Miso soup, Coffee
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Weekly Lunch
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Main dish ,Side dish ,Green Salad ,Steamed white rice ,Miso soup ,Pickles
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Coffee
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Please ask the Staff for more details
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All rice used in our dishes is produce of japan
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An additional sales tax and 10% service charge will be added
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Tuna, Seabream, Salmon, Amberjack, Scallop, Sweet shrimp, Squid, Flying fish roe
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Deep-fried Sillaginoid and Shrimp, Vegetables
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Tempra

BE Rice
Bowl of Rice topped with Whitebait and Plum perilla, Pickles, Miso soup
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KEF Dessert
Rice cake stuffed with Bean jam

AN Vo
Coffee
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Food allergies, Food intolerance, Dietary Requirements and Religious interest:
We welcome inquiries from guests who wish to know whether any dishes contain particularingredients.
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