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Assorted Seasonal Sashimi Platter 3 kinds or 5 kinds, Available in portion of 2 or more
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Premium loin horse loin sashimi served with sweet soy sauce
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Chilled Corn Potage
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Fresh Fish Carpaccio
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Watermelon Eggplant & Ricotta Cheese with Salt & Olive Oil
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Braised Beef Tongue Root in Soba Broth
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Rolled Omelet with Simmered Conger Eel
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Rolled Omelet with Shrimp dumplings wrapped in seaweed
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Steamed Jakoten made with natural sea bream and dried fish
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Iwami pork Prosciutto Salad with Anchovy and cheese dressing, All the cheese You can Put it on!
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Korean-style Charcoal-grilled octopus and garland chrysanthemum salad
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Blacktip Grouper, Charcoal-Grilled or Simmered or Tempura or Acqua Pazza
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Japanese butterfish, Charcoal-Grilled or Simmered or Tempura or Acqua Pazza
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Amberjack, Charcoal-Grilled
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Deep-fried mehikari fish
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Green asparagus, Tempura

| WEREo—5% | |
EWCULRAEY ERE | RIER

Chef's Special Tofu Cutlet, only Available at our Restaurant!
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Gingko nuts roasted with salt

1,240
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Grilled eggplant with chunky daikon radish and fresh ginger
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Charcoal-grilled manganji pepper
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Charcoal-Grilled Edamame
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Grilled squid tentacles with garlic butter soy sauce
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Scallop Mantle Kimchi
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Shark Cartilage dressed with dried Plum
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Venison liver stir-fry with green onions
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Pike Conger Eel in a Numbing-Spicy Mapo Style
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Squid and Amanaga Shishito Peppers with Garlic Liver Butter
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Smoked Japanese Radish & Cream Cheese

Lightly Broiled Spicy Cod roe
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crispy cheese-topped lotus root
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Assorted Japanese Pickles
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Deep-fried sardine and fresh nama-fu eat in dashi broth.
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Tamba-Kurodori Chicken, Tempura
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Grilled ocean sunfish small intestine and cabbage with vinegar chili oil

| s BRBROBEKES | A A>T vialk

Efft b LA

Wagyu Beef Tenderloin
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Cajun-style Iwami Pork Spare Ribs
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce
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Wagyu Beef Outside Skirt
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Straw-grilled duck
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Nagoya Cochin
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Chiran Chicken
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Agu pork Shoulder Loin
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Grilled conger eel and matsutake mushrooms-pot rice
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Salmon and edamame clay pot rice with Echiré butter
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Oyster and aosa seaweed simmered in soy sauce-pot rice Wagyu beef tendon spice curry pot rice
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Somen Noodles with Okra & grated Radish Fish bone Miso soup
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Seared wagyu beef sushi Sea lettuce It's a type of seaweed Miso soup
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Vanilla ice cream with semi-dried persimmon and cinnamon pie sticks
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