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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 plum wine Dressing Japanese Eel Wrapped with rolled Omelet, “Udama”
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Salmon Shark Heart, Liver Sashimi-style Superfruit Tomatoes with Kabosu Jelly
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Splendid Alfonsino, Charcoal-Grilled or Simmered
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Brownstripe Red Snapper, Charcoal-Grilled or Simmered or Steamed in White Wine
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Grilled Salmon with Tomatoes & Garlic
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Scallops & Nameko Mushrooms, Grilled in Butter & Soy Sauce
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Grilled Long Eggplant with King Crab Starchy Sauce
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Charcoal-Grilled Edamame Baby Corn, Tempura
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Tender Steamed Wagyu beef Tongue with Yuzu Pepper
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Fish Cake served with Garlic Chives pickled in Soy Sauce Steamed Asparagus “Sanuki-no-Mezame” with Bagna Cauda
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Smoked Cherry Salmon Caesar Salad with Salted Lemon Dressing, All the cheese You can Put it on!
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Octopus & Avocado Green Salsa 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 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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Ise Lobster Baked with Shrimp Mayonnaise
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Herb-Infused Wagyu Beef Offal Ajillo, Served with Mini Baguette
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Tamba-Kurodori Chicken, Tempura
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Charcoal-Grilled Squid Tentacles with Black Seven-Spice Mayonnaise
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce
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Wagyu Beef Rump
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Wagyu Beef Aitchbone Wild boar Shoulder Loin
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Wagyu Beef Outside Skirt Oumi Duck
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Kurobuta pork Tenderloin Nagoya Cochin
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Kurobuta pork Shoulder Loin Chiran Chicken
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Sea urchin, Clams & Fresh Seaweed, Spiced with Wasabi Clay-pot Rice
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Salt-Grilled Blackthroat Seaperch & Fresh Sansho peppers Clay-pot Rice
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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 Sakura Shrimps & 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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