SASHIMI

Assorted Sashimi ~Seven Fish~
BRNEREE

| NATURAL FRESH FISH |

For two people  3,500yen

For four people 6,800yen

STARTERS

Fig Butter
BIER/IN\S—

880yen

Fried Brussel Sprouts with Salmon Roe Dip
FFrNVDFREFT ~LWS5DT 1 vTHRA~

980yen

Fermented Salty Salmon Entrails
J—EVDIRFE

980yen

Vegetables fermented in Rice Bran
SHEDHRHEIF

880yen

Drunken Shrimp
BREFOIVEE

1,200yen

DISHES

Potato Salad with Soft-boiled Smoked Egg

KT SHI~FERBRAFFOE~

980yen

Green Salad
JU—vYSy

980yen

Steamed Fluffy Shrimp Dumplings
lthbbfﬁ%biiuﬁy P pang 2 pieces 1,400yen

Fresh Vegetables Steamed in A Bamboo Steamer
~ Served with Anchovies and Mayo ~
1,800yen

HEHFROLBEVIEL ~7YFaEYIRA~

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

#m ! BERIS

2,800yen

WAGYU DISHES

Wagyu Beef Tataki with Ponzu-Style

Dressing and Condiments Vegetables
A DI ~FEREREK BT~

2,800yen

Domestic Beef Cheeks in Red Wine
FIFHRDTRTA VE

3,200yen

Nikujaga (Potato and Meat stew)
with Wagyu Beef

SHEDFFALU »h

3,400yen

Wagyu Beef Cutlet

with Truffle Flavored Sauce
Z2FMFDAHYH UaTEKDOY—X

3,600yen

Char-grillined Wagyu Beef Sirloin

~ Onion Wasabi Ponzu ~
EEMFY—0O414VDRNGEE ~FRDODSURIEE~

4,800yen

CHAR-GRILLINED

Black Cod grilled with Kyoto-style miso
BEOTEE

2,600yen

Domestic Duck grilled

with Japanese pepper
EEAROLREE

2,400yen

Thick slices of Beef Tongue
EYb4s5

3,200yen

DEEP-FRIED

Delicious Deep-fried Horse Mackerel
AR[DFPITSA

980yen

Slightly Spicy Deep-fried Chicken Wings

FREDOEUEBHEHI

980yen

Crab Cream Croquette for Adults
KADESY—LDOYYT

1,800yen

Fresh Conger Eel Tempura
EATNFDRZHS

2,800yen

FINISHING MEALS

Donabe Rice +szizn

Domestic Duck and Mushrooms
EHESBEEDT

3,800yen

Salmon and Salmon Roe
EHIN\TZEWNLS

Wagyu Teriyaki with Pickled Egg

RENMFREE ~BIEF~

4,600yen

Seafood Small Bowl

BRI

1,800yen

Noodle Soup

with Chinese Soft-shelled Turtle
@ IoIFAEE

1,600yen

Eel grilled

without seasoning or soy-based sauce
EBOERE XIS SHERE

4,000yen

SMALL HOTPOT

Ajillo

[ENTE—T3

2,000yen

Miso Soup
ABEDKIET

550yen

DESSERTS

Brown sugar ice cream

with Kinako and Brown syrup
ERETAR B - BE

480yen

Conger Eel and Matsutake Mushroom
BN (Small serving)

3,600yen

Fruit and Yogurt Mousse
IIW—YEI—=TIVEDL—R

680yen

Chinese Softshell Turtle (Small serving)
IoIF AR

3,800yen

Roasted green tea flavored Tiramisu
IF50HTA4SZR

680yen




OMAKASE COURSE

SEVEN DISHES
7m3—RA
* Today's Appetizer
- 2 types of Seasonal Vegetables
« Today's Recommended Sashimi
+ Steamed Fluffy Shrimp Dumplings
* White-Fleshed Fish Fried Arare
* Roast Pork
« Seafood Chirashi Sushi

NINE DISHES [with donabe rice)
9®RI—2
« Today's Appetizer
+ Grilled Wagyu Beef Sushi
* Black Mushroom Tempura
« Today's Recommended Sashimi Seven Kinds Assortment
« Steamed Fluffy Shrimp Dumplings
* Grilled Japanese Spanish Mackerel Dressed
with Soy and Citrus Dased Sause
» Domestic Beef Cheeks in Red Wine
+ Donabe Rice - Salmon Harasu and Salmon Roe -
* Desserts

9,800yen
ELEVEN DISHES [with Seasonal Small Plates Dishes)

-
« Today's Appetizer
+ Grilled Wagyu Beef Sushi
* Marinade Raw Red Shrimp
* Black Mushroom Tempura
« Today's Recommended Sashimi Seven Kinds Assortment
« Crab Cream Croquette
« Seasonal Small Pot
« Seasonal Fish Dishes
* Char-grillined Wagyu Beef Sirloin
* Donabe Rice
* Eel grilled soy-based sauce
* Desserts

FOOD MENU

12,000yen En-.-i_ -

% Menu contents may change depending on purchasing status.
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