Assorted Sashimi ~Seven Fish~
BREHRSE

[ NATURAL FRESH FISH |

For two people 3,600yen

For four people 7,000yen

STARTERS

Compare The Tastes of

Homemade Karasumi
BREHN ST HENEN

2,800yen

Fig Butter
IR/ 5 —

880yen

Fried Brussels Sprouts
FF v \YOFRET

980yen

Fermented Salty Salmon Entrails
Y—EVDEF

980yen

Vegetables fermented in Rice Bran
SEDHHEIT

880yen

Drunken Shrimp
BoihLVEE

Potato Salad
with Smoked Egg & Grilled bacon

RFhUSY BREFERODN—OY

1,200yen

980yen

Green Salad
JU—r5S54

980yen

Fried Sesame Tofu

with Grated Daikon Radish Sauce
BIFtAREBRDHZNEE

980yen

Steamed Fluffy Shrimp Dumplings

BELSFEW 2 pieces 1,800yen

WAGYU DISHES

Grilled Wagyu Beef Sushi

MEROET 2 pieces 1,600yen

Wagyu Beef Tataki with Ponzu-Style

Dressing and Condiments Vegetables
M OINE~RHEEFRE R VEET~

2,800yen

Domestic Beef Cheeks in Red Wine
FIFARDKRDTA VE

3,200yen

Teriyaki Wagyu Beef

FTHZODREE

3,800yen

Wagyu Beef Cutlet with Truffle Sauce

MFEAHY ~bUaTY—R~

Char-Grilled Sirloin

~ Onion Wasabi Ponzu ~
P—OA VDRNIEE ~ FROSTURVEE ~

CHAR-GRILLINED

Black Cod Grilled with Kyoto-Style Miso
yoro=ty 2,600yen

SRESDFERGEE

3,800yen

4,800yen

Conger Eel Grilled Without Seasoning
EANF OESE

2,800yen

Thick slices of Beef Tongue
EYb&4s5

3,200yen

Grilled Eel , SHIRAYAKI (Salt-Grilled)
or KABAYAKI (Sweet Soy Glaze-Grilled)

BOBKE XIS FERE

DEEP-FRIED

Delicious Deep-fried Horse Mackerel
P 980yen

ARIDTFITSA

4,000yen

Slightly Spicy Deep-fried Chicken Wings

FHUEODEVUESHEHIS

980yen

Fried Tiger Puffer

RABROERS

1,800yen

Crab Cream Croquette for Adults
AKADEIY—LTIOvYT

1,800yen

Fresh Conger Eel Tempura
BEANFDORBS

2,800yen

SMALL HOTPOT

Ajillo

[FECNTE—T3

2,400yen

"Jibuni” (Simmered Domestic Duck)
EESBOATEMLIT

3,600yen

Soft-shelled Turtle Hot Pot (Small Portion)
IoIFANEE

3,800yen

FINISHING MEALS

Donabe Rice +sczizn
Oysters and Burdock

Salmon and Salmon Roe
EHIN\SZEWNLS

Wagyu Teriyaki with Pickled Egg

RENFREE ~BTEF~

Seafood Small Bowl
Bt

1,800yen

Noodle Soup with Soft-shelled Turtle
@ o [FARE

2,000yen

Miso Soup

AEHODKIET

550yen

DESSERTS

Brown Sugar Ice Cream
with Kinako And Brown Syrup

RETAR &Y - RE

480yen

Roasted Green Tea Flavored Tiramisu
FS50HTA45ZR

680yen

Fig with Rum Ice Cream Monaka
SLETERDT7A ARH

680yen




OMAKASE COURSE

ISSAI KASSAI COURSE MEAL
Vo EWIBRI—R
+ Today's Appetizer
+ Seasonal Side Dish 2kinds
Pressed Eel Sushi
Fried Sesame Tofu in with Grated Daikon Radish Sauce
* Today's Recommended Sashimi Seven Kinds Assortment
« Steamed Fluffy Shrimp Dumplings
+ Seasonal Grilled Fish
* Domestic Beef Cheeks in Red Wine
* Oysters and Burdock Donabe Rice
Miso Soup / Japanese Rice Bran Pickles
Seasonal Desserts 9,800yen

SEASONAL SPECIALTY COURSE MEAL

SHOFRI—R
* Today's Appetizer
« Seasonal Side Dish 3kinds
« Grilled Wagyu Beef Sushi
+ Cod Milt Tempura
« Vinegared Gizzard Shad and Snow Spinach
+ Today's Recommended Sashimi Seven Kinds Assortment
+ King Crab Cream Croquette
- Today's Small Hotpot
« Seasonal Grilled Fish
* Teriyaki Wagyu Beef
+ Salmon and Salmon Roe Donabe Rice
Miso Soup / Japanese Rice Bran Pickles

* Seasonal Desserts 12,000yen

»¢ Menu contents may change depending on purchasing status.
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