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Assorted Seasonal Sashimi Platter 3 kinds or 5 kinds, available in portion of 2 or more
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Fresh fish Carpaccio with strawberry vinegar dressing Japanese eel wrapped in Rolled Omelet, “"Udama”
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Chef's special Tofu cutlet Crab wrapped in Rolled Omelet “Kanitama”
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Ezo abalone Sashimi or steamed or steak
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Red sea bream Charcoal grilled or Simmered in sweetened soy sauce
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Collar of Japanese amberjack Charcoal grilled or Simmered Collar of Pacific bluefin tuna Charcoal grilled
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Ezo abalone Tempura, Simmered until tender in Dashi broth Garlic Butter Sautéed Snap Peas & Clams

EAN—BATFloR KBS /./80 TE 5V HE v HIBoTlL — T3 raanvika /1,850

Dried over-night Squid Charcoal grilled Micro Shiitake mushrooms & Oyster Ajillo served with French bread
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Rapeseed flower tempura
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Steamed grilled Shimonita Leeks with garlic butter soy sauce koji Shrimp dumpling coated with glutinous rice
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Caesar Salad with smoked Salmon & Cauliflower with homemade creamy dressing, All the cheese you can put it on!
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Homemade Chorizo, Crown daisy & Red onion Salad
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- We have a cover charge of 880 yen per person, include a small appetizer of the day. - All prices include 10% sales tax.
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Assorted smoked platter (Octopus, Quail egg, Camembert) Firefly squid pickled in soy sauce
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Cream Cheese pickled in Yuzu miso Shark cartilage dressed with dried plum
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Smoked Japanese radish & Cream cheese Lightly broiled spicy Cod roe
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Assorted Japanese pickles
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Deep-fried shrimp-shaped Taro & Shrimp dumplings with Seafood broth Crab starchy sauce
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Iwami pork Tempura
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Charcoal grilled whole Fresh onion with meat miso & cheese
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Wagyu beef Tenderloin Charcoal grilled
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Wagyu beef Aitchbone Charcoal grilled Wagyu beef Tongue Charcoal grilled
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Wagyu beef Rump Charcoal grilled Wagyu beef Outside-skirt Charcoal grilled
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Oumi duck Straw grilled Iberian pork Charcoal grilled
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Hachikin-Jidori chicken Charcoal grilled Kagoshima Black pork Shoulder loin Charcoal grilled
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Chirandori chicken Charcoal grilled It has a firm, Chewy texture
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Broadbanded thornyhead Earthenware-pot rice Snow crab & Oyster Earthenware-pot rice
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Saikyo-miso marmated Sableﬁsh & Lily bulb Earthenware-pot rice
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Garlic rice cooked in Earthenware-pot with Beef ribs & Fermented Butter
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Tuna sashimi small rice bowl Fish bone Soup
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Hot Inaniwa-Udon noodles Sea lettuce Miso soup
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- Please ask our staff when you would like to order dessert menu.



