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Chef’s Special Tofu Cutlet, only Available at our Restaurant!
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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 Mustard Vinaigrette Japanese Eel wrapped with rolled Omelet, “Udama”
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Ara Charcoal grilled or Simmered in sweetened soy sauce

g BY A oRKBEE =iz ALY 2800 fEE 7V EORKBEE iz ALY 2,500
Fox jacopever Charcoal grilled or Simmered Collar of Japanese amberjack Charcoal grilled or Simmered
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Assorted Wild vegetables Tempura Broad beans Charcoal grilled
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Ezo Deer loin & Young onions Charcoal grilled with Spring onions Moromi Shoyu butter sauce
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Deep-fried Young onions & Firefly squid with Chili oil Straw grilled Spring onions with Sea bream Shutou Mayonnaise
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Japanese Hard Clam Steamed in Ethnic-style soup
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Steamed Asparagus “Sanuki-no-Mezame” with Bagnha cauda
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Steamed whole Sardine coated with spicy cod roe Shrimp dumpling coated with glutinous rice with Ma-yu vinegar
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Iwami pork Prosciutto Caesar Salad with Salted Lemon Dressing, All the cheese You can Put it on!
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Sakura shrimp & Awaji Onion Salad with Plum Dressing
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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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Shark cartilage dressed with dried plum Cream cheese pickled in Soba dashi with Wasabi
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Lightly broiled spicy Cod roe Smoked Japanese radish & Cream cheese
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Wagyu beef Liver & Garlic chives Ajillo Wlth mini French Baguette
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Tamba-kurodori chicken Tempura
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Tamba-kurodori chicken Tempura
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Japanese flying squid and snap peas with liver butter
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Wagyu beef Tenderloin Charcoal grilled
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Wagyu beef Aitchbone Charcoal grilled
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Wagyu beef Rump Charcoal grilled
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Wagyu beef Tongue Stone grilled with green onion and salt sauce
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Wagyu beef Outside skirt Charcoal grilled

wWoL L .
B W EU—RoBXKBEITA ALY -2 1209 3250

Boar shoulder loin Charcoal grilled with onion & garlic sauce
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Squid tentacles Charcoal grilled
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Japanese-style Octopus Pancake
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Kagoshima black pork Tenderloin Charcoal grilled
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Kagoshima black pork Shoulder loin Charcoal grilled
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Iwate duck Straw grilled
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Nagoya cochin Charcoal grilled
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Chirandori chicken Charcoal grilled
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Bamboo shoots and sakura shrimp -pot rice
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Harvest-fish pickled in Saikyo-miso & Yam bulbil Clay-pot rice
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The scent of Echire butter

Western-style rice cooked in an earthenware pot with simmered Wagyu beef tendons and red wine.
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Tuna sashimi small rice bowl with spicy garlic chive sauce
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Fish bone Miso soup
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*It has a firm, Chewy texture
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Hot Soba noodles with grated Yam
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Sea lettuce Miso soup
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Please ask our staff when you would like to order dessert menu.



