
 

【【【【WADAKURA】】】】 

 

LUNCH 
 

SEASONAL COURSE 
 

Japanese Black Beef and Tomatoes Over Rice     ￥ 9,000 

Appetizer, Sashimi, Sukiyaki-style Japanese Black Beef and tomatoes 

served over rice with traditional condiments, Salad, Miso soup, 

Japanese pickles, Dessert 

* As each portion is cooked to order, some time may be required for preparation 

 

 

LUNCH BOX 

CHIKUSUI                      ￥6,000 

Appetizer, Three-tiered Lunch Box, Sashimi, 

Seasonal rice, Miso soup, Japanese pickles, Dessert 
 

SHORAI                       ￥9,000 

Appetizer, Lunch Box, Side dish, Clear soup,  

Seasonal rice, Japanese pickles, Dessert 
 

KAISEKI 

NODATE                            ￥11,000 

Appetizer, Sashimi, KAISEKI Box, Clear soup, 

Seasonal rice, Japanese pickles, Dessert  

 

KOKYU        ￥11,000 
Appetizer, Delicacies, Clear soup, Sashimi, Side dish,  

Simmered dish, Seasonal rice, Miso soup, Japanese pickles, Dessert 
 

RAKU                         ￥14,000 

Appetizer, Delicacies, Clear soup, Sashimi, Grilled dish, 

Simmered dish, Seasonal rice, Japanese pickles, Dessert 
 

MAI                          ￥17,000 

Appetizer, Delicacies, Clear soup, Sashimi, Grilled dish, 

Simmered dish, Seasonal rice, Japanese pickles, Dessert 
 

NAGOMI                      ￥20,000 

Appetizer, Delicacies, Clear soup, Sashimi, Grilled dish, 

Simmered dish, Seasonal rice, Japanese pickles, Dessert 
 

YO                         ￥25,000 

 Appetizer, Delicacies, Clear soup, Sashimi, Grilled dish, Simmered dish,  

Seasonal rice, Miso soup, Japanese pickles, Dessert, Japanese matcha tea 

 

Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions. 

All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax. 

 



 
 
 
 
 
 

              SPECIAL KAISEKI 
 
 
 
 
 

KEI                                          ￥35,000 

＊ A special kaiseki course beautifully presented with 

the season’s delicacies. 

＊ Please reserve at least three days in advance. 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions. 

All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax. 


