
restaurant  week  
l u n c h  m e n u 

24.07 

tax & gratuity not included

handmade tofu
freshly-made scooped tofu with wari joyu

O-BANZAI
chef’s selection of two Kyoto-style appetizers

kurobuta kakuni
braised Berkshire pork belly in sansho miso  

or 
 

stone grilled washugyu 
 Kobe-style rib eye steak served with ponzu citrus soy

(supplement $12)

or

vegetable tempura 
chef’s selection of seasonal vegetables tempura fried  

rice & EN MISO SOUP 

kisetsu no ice cream 

R E S T A U R A N T  W E E K  S A K E  F L I G H T

16

ai yu  
unpasterized junmai

ibaraki prefecture

tengu mai  
ginjo

ishikawa prefecture

rihaku  
nigori

gifu prefecture



restaurant  week  
d i n n e r  m e n u 

35 

tax & gratuity not included

handmade tofu
freshly-made scooped tofu with wari joyu

O-BANZAI
chef’s selection of two Kyoto-style appetizers

lobster no Uni miso yaki
grilled lobster with uni miso

or 
 

stone grilled washugyu 
 Kobe-style rib eye steak served with ponzu citrus soy

(supplement $12)

or

vegetable tempura 
chef’s selection of seasonal vegetables tempura fried  

onigiri &  EN MISO SOUP 

kisetsu no ice cream 

R E S T A U R A N T  W E E K  S A K E  F L I G H T

16

ai yu  
unpasterized junmai

ibaraki prefecture

tengu mai  
ginjo

ishikawa prefecture

rihaku  
nigori

gifu prefecture


