SASHIMI

Assorted Sashimi ~Seven Fish~
BREHREE

| NATURAL FRESH FISH |

For two people  3,500yen

For four people 6,800yen

STARTERS

Fried Brussel Sprouts with Salmon Roe Dip 980
yen

FFRNVORETF ~VW5DF« vTRA~

Salted Cod Roe Flavored with Red Pepper

FEFHAXTF

980yen

Fermented Salty Salmon Entrails
HY—EVDIEF

980yen

Vegetables fermented in Rice Bran
SEDHHEITF

880yen

Drunken Shrimp
BREFOIVEE

1,200yen

DISHES

Potato Salad with Soft-boiled Smoked Egg 980
yen

R Y SHI~FAMBBEETFOE~

Green Salad
JU—=rbY354

Rolled Omelette with Dashi
B Wt SEET

980yen

1,000yen

Steamed Fluffy Shrimp Dumplings

BADDBELSEN

1,400yen

Fresh Vegetables Steamed in A Bamboo Steamer
~ Served with Anchovies and Mayo ~
1, 500yen

FHBFROEVDEL ~T7UFaEYIRA~

Sweet-and-Sour Pork on the bone
with Black Vinegar

#m ! BERIS

2,400yen

WAGYU DISHES

Wagyu Beef Tataki with Ponzu-Style

Dressing and Condiments Vegetables
A DINE~FERFRE K VBT~

2,800yen

Domestic Beef Cheeks in Red Wine
FFARDKRTA VE

3,000yen

DEEP-FRIED

Delicious Deep-fried Horse Mackerel
P 980yen

ARDTITS5A
Slightly Spicy Deep-fried Chicken Wings

980yen
1,800yen

AKADEIU—LIOVYT

Nikujaga (Potato and Meat stew)
with Wagyu Beef

SEDFHFALU »h

3,200yen

Wagyu Beef Cutlet

with Truffle Flavored Sauce
EENFDHY K UaTRAKDY—R

3,400yen

Char-grillined Wagyu Beef Sirloin

~ Onion Wasabi Ponzu ~
BEMFY—0O4VDRNEE ~FERDIURVEF~

4,800yen

CHAR-GRILLINED

Black Cod grilled with Kyoto-style miso

SREBDOFERGEE

2,400yen

Domestic Duck grilled

with Japanese pepper
EESBOILREE

2,200yen

Salmon Rare Cutlet
Y—EvOUL7HY

Fresh Conger Eel Tempura
EANFDRIS

FINISHING MEALS

Donabe Rice +szizn

FREODEVESHEHIF
Crab Cream Croquette for Adults

2,400yen
2,600yen

Ayu gohan [ Sweetfish and Rice]
BECIF A

3,200yen

Salmon and Salmon Roe
EHI\SRAEWNLS

Wagyu Teriyaki with Pickled Egg

RENFREE ~BTEF~

Salmon Roe and Dried Mullet Roe
Grilled Rice Balls

WBENSTHDFEEHICED
Cold Handa Somen Noodles

with Citrus Sudachi
BEELE%IE

1,600yen

880yen

Thick slices of Beef Tongue
EYb4s5

2,800yen

Eel grilled

without seasoning or soy-based sauce
SBoakE XIF ERSE

4,000yen

SMALL HOTPOT

Ajillo

[FNT7E—T3

2,000yen

Chinese Softshell Turtle (Small serving)
IoIF AR

3,800yen

Noodle Soup

with Chinese Soft-shelled Turtle
Bm IoIFAEE

1,600yen

Miso Soup

AEHODKIET

DESSERTS

Brown sugar ice cream

with Kinako and Brown syrup
BT B - BE

550yen

480yen
680yen
680yen

Blancmange of Sweet Sake
HEODISY VI

Roasted green tea flavored Tiramisu
IF50HTA4SZR




OMAKASE COURSE

SEVEN DISHES
7m3—RA
« Today's Appetizer
* The Best Potato Salad
* Corn Tempura
« Today's Recommended Sashimi Seven Kinds Assortment
« Steamed Fluffy Shrimp Dumplings
+ White-Fleshed Fish Fried Arare
+ Sweet-and-Sour Pork on the bone with Black Vinegar
+ Seafood Chirashi Sushi

7,800yen

NINE DISHES [with donabe rice)
9mI—RA
« Today's Appetizer
* Grilled Wagyu Beef Sushi
« Mugwort Bran Grilled Duck with Miso Sauce
« Today's Recommended Sashimi Seven Kinds Assortment
« Steamed Fluffy Shrimp Dumplings
« Grilled Sea Bass with Soy and Citrus Based Sause
» Domestic Beef Cheeks in Red Wine
* Donabe Rice - Salmon Harasu and Salmon Roe -

* Desserts 9’ 80 Oyen

ELEVEN DISHES [with Seasonal Small Plates Dishes)
1M &3I—X

- Appetizer

* Grilled Wagyu Beef Sushi

* Marinade Raw Red Shrimp

« Mugwort Bran Grilled Duck with Miso Sauce

« Today's Recommended Sashimi Seven Kinds Assortment

* Crab Cream Croquette

« Seasonal Small Hotpot

+ Seasonal Fish Dishes

* Char-grillined Wagyu Beef Sirloin

* Donabe Rice

* Eel grilled soy-based sauce

* Desserts 12 ] Uaoyen

»% Menu contents may change depending on purchasing status.
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