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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 kindss, avcu/ob/e in portion of 2 or more
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Fresh fish Carpaccio with mustard Vinaigrette
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Assorted 3 kinds of Smoked (beef, fish & vegetable) Japanese eel wrapped in Rolled Omelet, “Udama”
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Blackspot goatfish Charcoal grilled or simmered in sweetened soy sauce
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Spicy Grilled Spanish mackerel with Spare rib style
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Steamed whole Sardine coated with spicy cod roe
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Collar of Japanese amberjack Charcoal grilled Assorted Wild vegetables Tempura
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Kombu-cured Pen-shell dressed with Nori Tempura Broad beans Charcoal grilled
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Steamed Octopus & Root Parsley with Wasabi ponzu sauce
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Oysters & Broccoli Steamed in White wine
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Steamed Broccolini & Cauliflower with garlic Bagna cauda
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Caesar Salad with smoked Salmon & pickled Onion with onion yogurt dressing, All the cheese you can put it on!
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Wagyu beef liver & Chinese cabbage Choregi 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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Shark cartilage dressed with dried plum Grilled Cream cheese with Saikyo Miso
b O A2 (AW
%Y KT G20 BYN>ZeZ ) —LF—X 880
Lightly broiled spicy Cod roe Smoked Japanese radish & Cream cheese
20HD
B B Ebd 650

Assorted Japanese pickles
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Spiny lobster Tempura
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Soft/y simmered Wagyu beef tongue & micro shiitake mushrooms in a small hot pot
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Wagyu beef small intestine motsunabe-style ajillo
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Tamba-kurodori chicken Tempura Jcr,oanese—sty/e Octopus Pancake
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Wagyu beef Tenderloin Charcoal grilled
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Wogyu beef tongue Charcoal grilled
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Wagyu beef Aitchbone Charcoal grilled Kagoshima Black pork Shoulder loin Charcoal grilled
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Wagyu beef Rump Charcoal gri//ed Iwate duck Straw grilled
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Wagyu beef Outside-skirt Charcoal grilled Nagoya cochin Charcoal grilled
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Chirandorichicken Charcoal grilled *It has a firm, Chewy texture
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Broadbanded thornyhead with Sesame & Sansho pepper, & Lily bulb Clay-pot rice
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Snow crab & Crab roe with butter Clay-pot rice Simmered Wagyu & Bamboo shoots with Ginger Clay-pot rice
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Fatty Tuna small rice bowl! Hot Soba noodles with grated Yam
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Fish bone Soup Sea lettuce Miso soup
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- Please ask our staff when you would like to order dessert menu.



