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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 Red Wine Dressing Smoked Caprese with Cherry Salmon & Cherry Tomatoes
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Salmon Shark Heart, Liver Sashimi-style Japanese Eel wrapped with rolled Omelet, “"Udama”
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Blacktip Grouper, Charcoal-Grilled or Simmered
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Half Flounder, Charcoal-Grilled or Simmered
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Scallops & Jumbo Nameko Mushrooms Sauteed in Butter & Soy Sauce

ThATWV Sox

L EORIZSOBYShE so0% 5 Bokrr 150 ERE FSEORKES 1,240
Assorted Wild Vegetables Tempura Broad beans, Charcoal-Grilled
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Deep-fried Spring Onions & Firefly Squid with Chili Oil Straw-Grilled Spring Onions with Sea Bream Shutou Mayonnaise

| £ 1 #Er | KHot®WAZEL |

BREL IR E-oo —JoBwEIT—#IC 1,100
Homemade Fish Cake served with Garlic Chives pickled in Soy Sauce
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Steamed Asparagus “Sanuki-no-Mezame"” with Bagna Cauda Steamed whole Sardine coated with Spicy Cod Roe
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Jamon Serrano 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 Lightly Broiled Spicy Cod roe Assorted Japanese Pickles
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Kinzanji Miso-marinated Cream Cheese with Garnishes Smoked Japanese Radish & Cream Cheese
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Herb-Infused Wagyu Beef Offal Ajillo
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Deep-fried Manju stuffed with plenty of Shrimp & grated Yam with Shrimp Starchy Sauce
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Charcoal-Grilled Squid Tentacles
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Charcoal-Grilled Thinly sliced Ezo-Deer Loin with Black Sesame Oil & Sesame sauce
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce
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Wagyu Beef Tenderloin, Charcoal-Grilled
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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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Firefly Squid & Oysters Clay-pot Rice
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Bamboo shoots & Sakura Shrimp Clay-pot Rice with browned butter
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Braised Wagyu Beef Tendons & Western-style Rice in a Clay-pot with Red Wine
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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.
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