
JP 5,500-yen

Sesame Tofu

    

  Assorted seasonal ingredients 
Seasoned boiled green and Sakura shrimps
Fresh Yuba ( Tofu skin ) with Starchy Soup
Sea Bream Sushi covered with Cherry Leaf

Fried ball with Bamboo shoot, Bonito flakes 
Grilled Shiitake mushroom

Sakura soft cheese, Dried gultin cake

Deep fried Tofu with sweet Miso

Tofu in warm seasoned Soy Milk with salted Kelp

Seasoned rice with Bamboo shoot
Picled vegetable, Miso soup

Soymilk Pudding

FFor the additional option 

Teriyaki Chicken from Daisen, Tottori Pref.  + 1,100

Fried Swordfish     + 2,200

Grilled premium Wagyu beef      + 3,300

TTofu-ya Ukai Saginuma
TTosui Tofu Course



JP 9,900-yen

Fresh home made Tofu
Soy milk soup ,  Seasoned Kelp Sakura solt

Chacoal grilled deep fried Tofu with sweet Miso
Thinly sliced green onion, Japanese ginger, dried bonito with Soy saurce

Fresh sliced Abarone seasoned with Spring green

Hot Pot : Fresh Wakame seeweed,  Bamboo shoot
Deep-fried Tofu, Japanese pepper leaves

Asparagus deep-fried with Bread Crumbs ,  Lemon solt

Seasoned Rice served with Sakura Shrimp 
Miso Soup , Vegetable

Sakura mochi

  All the listed prices include 10% consumption tax,
110% surcharge will be additionally applied.

SSpecial Course Tokusen
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