CCCCCC




COURSE MENU
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TODAY'S WINE & SAKE (BY THE GLASS)
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SPARKLING WINE
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All prices include sales tax.

Please let your server know of any allergies or dietary restrictions beforehand.
We strictly prohibit underage drinking as well as driving under the influence.



VERMICULAR HOUSE KITCHEN COURSE

W The epitome of Vermicular cooking, our seven-course
meal is thoughtfully prepared in Vermicular cookware
to draw out and magnify the inherent flavors of
carefully selected seasonal ingredients.

COURSE MENU

“Musui-Cooked” Celeriac Puree and Aori Squid Tartelette

Seared Bonito and “Musui-Cooked” Napa Cabbage
with Molokhia Salsa

Fried Zucchini with Romesco Mayonnaise and Housemade Dukkah

Pan-Seared Grunt with Braised Eggplant and Clear Tomato Sauce

Makibi-Grilled Skirt Steak
with Sweet Yellow Potatoes and Cremini Mushrooms

Braised Anago and Burdock Root Mixed Rice

Caramelized Banana Eclair with Chocolate Ganache

Coffee or Black Tea

Vermicular House Blend Coffee ( HOT/ ICED )
or
Organic Tsukigase Summer-Harvested Black Tea ( HOT/ ICED )

¥7,800

All prices include sales tax.
Please inform your server of any known allergies or dietary restrictions beforehand.
We serve locally-sourced Japanese rice exclusively.
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SOFT DRINKS
Muchachaen Satsuma Mandarin Orange Juice
Ringorillappa Apple Juice
Hildon Still

Hildon Sparkling

COFFEE & TEA
Organic Tsukigase Summer-Harvested Black Tea (HOT/ICED)
Vermicular House Blend Coffee (HOT/ICED)

Vermicular House Blend Caffe Latte (HOT/ICED)

¥660

¥760

¥750

¥750

¥610

¥660

¥720

DINNER DRINK




TODAY'S WINE & SAKE (BY THE GLASS) BEER

ON TAP
CHAMPAGNE
Hoegaarden / Belgium ¥850
Didier Chopin / France ¥1,500
Pinot Meunier, Pinot Noir CRAFT BEER
Minoh Pale Ale / Osaka ¥1,100
WHITE WINE
Heiwa Craft IPA / Wakayama ¥1,200
Rinklin / Germany ¥950
Muller Thrugau Rydeen Pilsner / Niigata ¥1,250
Leffe Blonde Ale / Belgium ¥1,100

Vin Pour Tous / France ¥1,200

Melon de Bourgogne

Les Vigneaux / France ¥1,300
P'tit Chardonna
' ! ORIGINAL DRINKS
RED WINE
Our cocktails are infused with housemade syrups that are
precision-cooked in Vermicular cookware.
Rinklin / Germany ¥950
Spatbrgunder
W Vermicular Mint Mojito Alcoholic : ¥950
i i Non-Alcoholic : ¥77
Grande Courraye / France ¥1,200 (s sl eiie) SIFAICORONE 4
LIS Gl RIS W Vermicular Ginger Moscow Mule Alcoholic : ¥950
(Ginger, Lemon balm etc) Non-Alcoholic : ¥770
Rosso di Montalcino / Italy ¥1,400
Sangiovese
e NON-ALCOHOLIC WINE
Weisser Traubenmost (White ¥900
Hakuinmasamune Homarefuji Namamotojunmai / Shizuoka ¥950 ( )
Guerzoni Mosto d'Uva (Red) ¥1 250
Shichihonyari Munouyaku Jummai Muu Hiire/ Shiga ¥950 ‘

W Black pot icon indicates use of Vermicular cookware in preparing drink ingredients.
All prices include sales tax. Please inform your server of any known allergies or dietary restrictions beforehand.
We strictly prohibit underage drinking as well as driving under the influence.



