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-SET LUNCH MENU WITH-

A BOWL OF RICE
YAMAKI MISO SOUP WITH SHIMEJI AND TURNIPS
DASHI SIMMERED KABOCHA SQUASH
MISO-CURED SWORDFISH AND CUCUMBER SUNOMONO

|L @ [N] @ |H] - QY kP de NAPA CABBAGE AND WASABI LEAF PICKLES

CHOICE OF

THHRUJ RUSI-ESTANT:
MILLEFEUILLE MISO KATSU 19

oEnOOonnOooonOn Ko i\ S| #L ) SEVEN LAYER BECKER LANE PORK KATSU WITH
BLACK HATCHO MISO SAUCE AND SNOWY CABBAGE
YTYES ©OelEE ©

KAISEN SHU MAI 19
BERKSHIRE PORK AND DIVER SCALLOP “LION’S HEAD”
DUMPLINGS STEAMED WITH STICKY MOCHI RICE

SAN TEN MORI 25
MIXED SASHIMI PLATE WITH CALIF. BIG EYE TUNA,
WILD STRIPED BASS, LONG LINE CALIF. SWORDFISH
AND HALF MOON BAY WASABI




