Assorted Sashimi ~Seven Fish~
BREHREE

sxcnE_vs 2,400
| NATURAL FRESH FISH | HMFEDOINE~FEHRFRERVEECT~ 2,800yen S ! yen
For two people 3,600yen . . . Simmered Local Clams and
S ?ggg‘e;tf?;ef Cheeks in Red Wine 3.200ven Bamboo Shoots in a Hot Pot
For three people 5,200yen LLEEEL p £55Y s LD 8 3,600yen
For four people 7,000yen Tf;i‘i%'ﬁ':! agyu Beef 3,800yen Soft-shelled Turtle Hot Pot (Small Portion)
ERlEE 3,800yen
Wagyu Beef Cutlet with Truffle Sauce
STARTERS B s 3,800yen
Homemade Karasumi Char-Grilled Sirloin FINISHING MEALS
BRUH5TH 2,800yen ~ Onion Wasabi Ponzu ~
Fig Butt Y—O1VDRNEE ~ FROSURVEE ~ 4'800yen Donabe Rice +HT A
x;zgz;;:la—er 880yen Deep-fried Firefly Squid and
Butterbur Sprouts
Fermented Salty Salmon Entrails CHAR-GRILLINED ‘wememonoxss  3,800yen
TR 780yen Black Cod Grilled with K Style M
ack Cod Grilled with Kyoto-Style Miso
Vegetables fermented in Rice Bran REOERMAT 2,600yen ?3};“;2[‘3 2 d Salmon Roe 4,800yen
SEOBHER *s0%yen — AT
Conger Eel Grilled Without Seasonin P
Fried New Potatoes with Grated Bottarga o pee 9 2,800yen Wagyu Teriyaki with Pickled Egg , 300
51 FEL vt ~ERBB LD~ 1,200yen BENERESE ~BEIEF~ , yen
Drunken Shri Thick slices of Beef Tongue 3.200 Seafood Small Bowl
runken Shrim BI04 yen eafood Small Bow
BB P 1,200yen : ’ e 1,800yen
Grilled Eel, SI-I(IRAYAKI (Salt-Grilled) )
or KABAYAKI (Sweet Soy Glaze-Grilled Noodle Soup with Soft-shelled Turtle
| DISHES  [EECeasihvs 4,000ven  eavosons 2,000yen
Fried Brussels Sprouts :
o Miso Sou
ey 980yen DEEP-FRIED st | 550yen
Potato Salad .. .
with Smoked Egg & Grilled bacon Delicious Deep-fried Horse Mackerel 980
RF Y55 MBEFERDA—TY 980yen ARO7I 54 yen
DESSERTS
Green Salad Slightly Spicy Denep-fried Chicken Wings 980
St 58 980yen FHROEVZENEHT L Brown Sugar Ice Cream
Seafood with Nuta Dressing (Vi i Crab Cream Croquette for Adults with Kinako And Brown Syrup
;ﬁ;amc;omm uta Dressing (Vinegar miso) 1,200yen xwgau_mqu 1,800yen S 2 B - B 480yen
Steamed Kurobuta Pork Dumplings Fresh Conger Eel Tempura Roasted Green Tea Flavored Tiramisu
EHEOLIFV P g2 pieces 1,800yen ;‘ﬁfﬂ?ﬂ)f:}ig P 2,800yen FSCHFA52R 680yen

WAGYU DISHES

Wagyu Beef Tataki with Ponzu-Style
Dressing and Condiments Vegetables

SMALL HOTPOT

Ajillo




OMAKASE COURSE

ISSAI KASSAI COURSE MEAL
Vo & VIBRI—Z
+ Today's Appetizer
+ Seasonal Side Dish 2kinds
Sakura-zushi (Cherry Blossom Sushi) with Whitefish
Grilled Yomogi-fu (Mugwort Gluten) with Sesame Miso Glaze
« Today's Recommended Sashimi Seven Kinds Assortment
- Bamboo Shoot Shinjo with Wakame Seaweed Sauce
+ Swordfish Salad Style
* Domestic Beef Cheeks in Red Wine
+ Deep-fried Firefly Squid and Butterbur Sprouts Donabe Rice
Miso Soup / Japanese Rice Bran Pickles
- Seasonal Desserts

9,800yen

SEASONAL SPECIALTY COURSE MEAL

SHOFRI—Z
* Today's Appetizer
+ Seasonal Side Dish 3kinds
« Grilled Wagyu Beef Sushi FOOD MENU
+ Kakiage Tempura of Whitebait and Broad Beans
« Firefly Squid With Egg Yolk and Mustard Vinegar Sauce
+ Today's Recommended Sashimi Seven Kinds Assortment
+ Simmered Local Clams and Bamboo Shoots in a Hot Pot
« Grilled Spanish Mackerel Marinated in Miso-Yuan Sauce
+ Teriyaki Wagyu Beef
+ Salmon and Salmon Roe Donabe Rice

Miso Soup / Japanese Rice Bran Pickles
- Seasonal Desserts

¥
¥ S&sO

12,000yen

»¢ Menu contents may change depending on purchasing status.
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