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Kutsukake Soba Set
Handmade soba noodles /
Handcrafted Soba Noodles Made with Local Buckwheat Flour.

3 pieces of Edomae-style nigiri sushi /
Enjoy the fragrant, hand-kneaded soba noodles made with

¥2,600
(Bt ¥2,860)

Assorted tempura / 1 small side dish
buckwheat flour from Shinshu, served in a traditional set meal. The

set includes sushi, crispy tempura, and seasonal side dishes. This is
our most popular lunch menu item at Kutsukake.
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Jumbo Shrimp Tempura Bowl Premium Seafood Bowl
Today’s Simmered Dish Set Tempura bowl with jumbo shrimp / Deluse scafood bowl / 1 small side
Today's simmered fish / 2 small side 1 small side dish / Pickles / dish / Red miso soup.
dishes / Kijimadaira-grown rice / Red miso soup
Pickles / Red miso soup ¥2,800 ¥2,200 ¥3,000

(BLiA ¥3,080) (BiiA ¥2,420) (BiLiA ¥3,300)

PUFF i LR
ARHDEE 78 A BR8Nk 2 AR - FF 0
Shikisai Sashimi Set

7 kinds of today’s sashimi / Kijimadaira-grown rice / Red miso soup /
2 small side dishes / Pickles

DECHIRTTHE
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Nodoguro Chazuke Set

Grilled Blackthroat Seaperch

over Rice/ 3 assorted side dishes /
Special dashi broth / Condiments

¥2,000
(BLiA ¥2,200)

HIREDECHD
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Grilled Nodoguro from Fukui with
Dashi Chazuke. Savor the grilled
nodoguro (blackthroat seaperch) as is,

then enjoy it as a chazuke—pouring
our special dashi broth and garnishes

over it. A delicacy that lets you fully

W EI I OECAD B AR
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nodoguro infused in the broth.

appreciate the rich umami of the
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A colorful and flavorful
sashimi meal, artfully arranged
by our head chef renowned for
his expertis in handling fish.
Enjoy the fresh taste of
seafood delivered directly from
Misaki Market.

¥2,700
(BB ¥2,970)

With seven kinds

of toppings and pickles.
Aset meal with dashi soup
and toppings.
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1. Tasteitasitis.
2. Add hojicha broth.
3. Enjoy with toppings.

4. Eat it the way you like
it again.

way of eating___
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BEER BlUALR

FLITLEALY 4 R 7701
DRAFT BEER -SUNTORY THE PREMIUM MOLTS S 550 F9
KOKAGE v —/v ¥ ZF— 330ml 1540 [

KOKAGE BEER PILSNER

THE #JFRe—n 71372297 330ml 1320
CRAFT BEER -THE KARUIZAWA BEER ( PREMIUM CLEAR )

J e = () 500ml 880 1

BOTTLED BEER

NON ALCHOL BEER
PV —F A7) — 660111

NON ALCHOL BEER -SUNTORY ALL FREE

ET7—7H -7 8rF 0.0% 330ml(~1¥-) 1540 1Y
BIERE DES AMIS BELGIAN PREMIUN NON ALCHOL BEER

SAKE

fEMEH D HAW Ofth B R L7 b~ AR THIELEL .,
—HOMMiEEFRLLTHYVET, 2T 2 (90m) TOZH LD A £ 5,

B ORI FHTL (=W 8801 HHURT 1 (REp) 880
HOUKA JUNMAISHU KINUGOSHI YOAKEMAE KARAKUCHI

S A MKRRISEE (e 9901 KIS PEBEEED (REp) 1100 7

URA KIZAN CHO KARAKUCHI JUNMAIDAIGIN]JO DAISHINSHU SENREN KARAKUCHI

e KWSRE e 2200 H

KOKURYU DAIGINJO
RREAE il
BHE AN Gibmeos) BE GHE GERAuamon)

KOKURYU NIZAEMON JUNMAI DAIGINJO KOKURYU ISHIDAYA JUNMAI DAIGINJO

60000 [ 60000 [

SHOCHU

< weat> < sweet potato>

PENTIAE 22 () G 66011 ZTIXAM E WA G 7701
SAKU NO HANA MUGI B 38501  KOTESANNE MURASAKI B 4440 ]
—HRIDE (EENLEy) G 660F  EJHEIL () G 660
HITOTSUBU NO MUGI TOMINOHOUZAN

<K rice> <#&# soba>

PO BERT 4 & G G 6601 PEATIE HE Wen) G 6601
MASUMI KASU TORI SYOCHU SUMI B 385017  sakuNOHANA SOBA B 3850 [

GLASS WINE

< white>

BT 74 F)— ¥ AR/ =4 =307 T 14301

Chateau Mercian MARIKO CHARDONNAY & SAUVIGNON BLANC

VATTAN =4 =av T T
VILLAD'EST WINERY SAUVIGNON BLANC

<R red>

Y4 FTTFARANT =& RV F
VILLAD'EST WINERY MERLOT & CABERNET SAUVIGNON

W74+ — > 5—

Chateau Mercian MARIKO SYRAH

FRUIT LIQUOR

SLOATHT— 880 1
FUJI APPLE SOUR
ARyl 770 11
MASUMI UME SHU
HiWw 3N 77011

MASUMI YUZU SHU

SOFT DRINK

PV —I— (Hno/En) 6601
GINGER ALE

SHLWAZY =X 77011

FUJI APPLE SODA

ANR=GY TG F—R— 770

SPARKLING WATER

MATCHA
WA T4— 770 11

MATCHA GREEN TEA

WAL 880 1]

MATCHA MILK

1430 11

AL TEET
HLERAY 7ET

1430 14 R,
WE HAVE WINE BY THE
GLASS AND THE
BOTTLE MENU
AVAILABLE.

2200 FE] PLEASE ASK THE STAFF
FOR DETAILS.

WISKEY
<2 NVATA ZF— (E] G 7701

MARS WISKEY -SHINSHU-

RN AYA ZF - G1320 4

MARS WISKEY -COSMO-

e 7ELR G2200 1

TAKETSURU PURE MALT

JEJR\SEH]-SPRITS HEZK (k) 900 4

HOUOUBIDEN

FRUIT JUISE

EMDYA T 2—=R 660 1
LOCAL APPLE 100% JUICE

FBMDOREIY a—AGR/H)  550M

LOCAL GRAPE 100% JUICE

BMo ks 2—= 550 4
LOCAL PEACH 100% JUICE

TEA

BEAARRT4— 550 [1
BLACK SOYBEAN ROOIBOS TEA

W R 550 4
YUZU SENCHA (GREEN TEA)

SSHEAS 550 1
OOLONG TEA

TLvFa—e— LR 550 1

COFFEE / TEA



