
ZENSAI Gr i l led  Amber jack dressed with  Soy sauce & C it rus  based sauce
Seasoned bo i led  egg 
Gr i l led  “MANGANJI” pepper  mar inated Sesame sauce 
Fr ied Eggp lant  with  sweet miso paste
Mar inated Myoga g inger  in  sweet v inegar

TAKIAWASE Simmered White  gourd & Fru i ts  Tomato with  chopped Okra

HIYABACHI Pumpkin  sa lad with  Curry  f lavor,  A lmond & Fr ied Pars ley

YAKIMONO Gr i l led  Pork be l ly  with  Grated da ikon,  Bean sprouts  and
MOROMI-MISO steak sauce

Seasona l  Shokado Ka isek i-zen (Ju ly,  2024)

-

KABURAYA MATSUI
LUNCH MENU

KOBACHI Smoothened tofu  with  B itter  gourd,  Dr ied Tomato,  Kyoto f r ied  tofu  and 
B lack edamame soybeans

SASHIMI Raw s l i ced f i sh  of  str iped horse mackere l  & Sea bass  served with  
Season ing and TOSA sash imi  soy sauce

SHOKADO-BENTO

WAN-MONO Soup made with  mix  miso with  St ick Tofu  sk in,  Green spr ing
on ion

SHOKUJI Steamed KYOSHIKIBU r ice  & assorted of  2k inds  Japanese P ick les

KANMI Rice-f lour  dumpl ings  with  Matcha white  beans paste & Sweet
potato ch ips


