S8 o Bk AL

~

QEAHDHEANFOEMITLY THELTEY., ARIIHEIIELY 7@

| - U YR F3iaL | XB®EY oY SbYE2 ARTLYAY 5

N “ .\ - > —_— v gﬁ‘
A XRBETCLrE~hEW ! BIEBRZEDYVoTEH Y M

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 Red Wine Dressing
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Salmon Shark Heart, Liver Sashimi-style
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Blacktip Grouper, Charcoal-Grilled or Simmered
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Collar of Japanese Amberjack, Charcoal-Grilled
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Charcoal-Grilled Extra-Large Scallop in Butter & Soy sauce
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Broad beans, Charcoal-Grilled
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Deep-fried Young Onions & Firefly Squid with Chili Oil
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Steamed Asparagus “Sanuki-no-Mezame"” with Bagna cauda
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Steamed Cod Roe on Kelp with Homemade Ponzu sauce
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Smoked Caprese with Cherry Salmon & Cherry Tomatoes
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Japanese Eel wrapped with rolled Omelet, "Udama”
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Japanese Hard Clam, Steamed in Ethnic-style soup
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Deep-fried Large size Oyster with Chef'’s special Tartar sauce
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Bamboo shoots Simmered in Dashi, Charcoal-Grilled or Tempura
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Assorted Wild vegetables Tempura
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Straw-Grilled Spring Onions with Sea Bream Shutou Mayonnaise

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.
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Steamed whole Sardine coated with Spicy Coe Roe
1,580
1,580
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All prices include 10% sales tax.
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Shark Cartilage dressed with dried Plum Lightly Broiled Spicy Cod roe Assorted Japanese Pickles
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Cream Cheese pickled in Soba Dashi with Wasabi Smoked Japanese Radish & Cream Cheese
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Wagyu Beef Liver & Garlic chives Ajillo with Mini French Baguettes
TaAL LD
Y7 Zo Wl AT Z YV 2500 ALTYORBEE 1,180
Grilled Spanish mackerel marinated in Sansho Pepper Charcoal-Grilled Squid Tentacles
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Japanese Flying Squid & Snap Peas with Liver Butter Japanese-style Octopus Pancake
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Tamba-kurodori chicken, Tempura
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Wagyu Beef Tenderloin, Charcoal-Grilled
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce
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Wagyu Beef Aitchbone Wild boar Shoulder Loin Oumi Duck
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Wagyu Beef Rump Kurobuta pork Tenderloin Nagoya Cochin
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Wagyu Beef Outside Skirt Kurobuta pork Shoulder Loin Chiran Chicken
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Bamboo shoots & Sakura shrimp Clay-pot Rice with Echiré Butter
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Harvest-fish pickled in Saikyo-miso & Yam bulbil Clay-pot Rice
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Clay-pot Rice with Red Wine topped with Braised Beef Tendon with Ginger
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Hot Soba noodles with grated Yam Fish bone Miso soup
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Charcoal-Grilled Rice ball with Baby Sardines & Chili leaves Sea lettuce Miso soup
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Please ask our staff when you would like to order dessert menu.



