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KAMPACHI,

OSAKA FOOD PROMOTION EVENT LUNCH BUFFET MENU

#& SASHIMI
BR LA (T BN EE)
Raw Fish Black Snapper and Seabass with Yuzu Konbu Ponzu

#Y#7] NIGIRI SUSHI
RN FT AR, RGBT B A%,
Hand-pressed Sushi of Senshu Water Eggplant Asazuke, Cucumber Nukazuke, Black Snapper, Seabass

x4 MAKIMONO
Ry FFBETHEE, SRERFE RS, HERTERE, LALRM AR
Pickled Raddish Roll, Simmered Eel Roll, Simmered Mushroom Shiitake Roll, Tororo Konbu Sanshoku Maki

%3 REISAI
RN F R BBE | TA—FAL VAT fab~h (RERZ) .
RINEREIFH (M1 BAREE)
Senshu Water Eggplant with Moro Miso, Japanese Amera Rubins and Aiko Tomato with Charcoal Salt,
Senshu Onion Salad served with Yuzu Konbu Fonzu

8% MESHIMONO
=V =R
(BbSWKFE., v/ RFnd&., BAARTELWSLKRFATRZ)
Niniku Yaki Meshi served with
Yamatoni style simmered Clam, Maguro, Konbu and Scallops

BiFY AGEMONO
KRAFVIRED, RNEREREDL, TTHIREDL, SOFERSD

Osaka Fig Tempura, Senshu Onion Tempura, Anago Tempura, Sweet Potato Tempura

#¥H MENRUI
HOODAZIX
Buckwheat Noodles with Young Sardines Pepper and grated Raddish

7% —h DESSERT
TIUT SED BN, T FRERE T AR AbaR_)—7 —E R, S Faa7 —EF
Fresh Delaware Grapes, Hanamame Yokan, Monaka, Rikyu Maccha lce Cream, Strawberry Almond
Chocolate, Green Tea Almond Chocolate

BZ# TEA
Rr@ERRDEF

Special Premium Tea of Rikyu

UA v &% 73 WINE & CHAMPAGNE
FIRE R, KRT 7727, 7eZvx v
Ri-ka-en Red,Osaka Delaware, Tako Cham



