KABURAYA MATSUI
LUNCH MENU

KOBACHI

SASHIMI

Seasonal Shokado Kaiseki-zen (July, 2024)

Smoothened tofu with Bitter gourd, Dried Tomato, Kyoto fried tofu and
Black edamame soybeans

Raw sliced fish of striped horse mackerel & Sea bass served with
Seasoning and TOSA sashimi soy sauce

SHOKADO-BENTO

ZENSAI Grilled Amberjack dressed with Soy sauce & Citrus based sauce
Seasoned boiled egg
Grilled “MANGANIJI” pepper marinated Sesame sauce
Fried Eggplant with sweet miso paste
Marinated Myoga ginger in sweet vinegar
TAKIAWASE Simmered White gourd & Fruits Tomato with chopped Okra
HIYABACHI Pumpkin salad with Curry flavor, Almond & Fried Parsley
YAKIMONO Grilled Pork belly with Grated daikon, Bean sprouts and
MOROMI-MISO steak sauce
WAN-MONO Soup made with mix miso with Stick Tofu skin, Green spring
onion
SHOKUJI Steamed KYOSHIKIBU rice & assorted of 2kinds Japanese Pickles
KANMI Rice-flour dumplings with Matcha white beans paste & Sweet

potato chips




