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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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Fresh Fish Carpaccio Rolled Omelet with Simmer the Wagyu until tender
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Prosciutto-wrapped figs with ricotta cheese Rolled Omelet with Shrimp dumplings
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Smoked salmon Salad with Anchovy and cheese dressing, All the cheese You can Put it on!
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Prosciutto and Mushroom Salad with Balsamic Dressing
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Grilled scales of Amadail, or Deep-fried
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Brown Rockfish,Simmered Grilled Eggplant and Duck Miso on a Magnolia Leaf
#m B LU —ECATORCKBEE X3 JBEAL 2000 o HEALYIHRE 1,080
Salmon collar over charcoal or steamed with sake Gingko nuts roasted with salt
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Charcoal grilled Green Onion with grilled pork shabu-shabu Maitake mushroom tempura
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Cajun-style Iwami Pork Spare Ribs
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Spicy BBQ Grilled blade steak
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Deep-fried Kaga lotus root dumpling with swimming crab Ajillo with whelk and seaweed in fermented fish guts
KpEAMA e R L L E S o -YyIRFN §-V7- 1850 VU< reBERELEHOHZITHIT 1,380
Squid and Amanaga Shishito Peppers with Garlic Liver Butter Deep-fried Pacific saury and fresh nama-fu eat in dashi broth.
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Tamba-Kurodori Chicken, Tempura
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Large shelled oysters steamed Mushroom Seiro Steamed
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Steamed squid and bottarga
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Chef's Special Tofu Cutlet, only Available at our Restaurant!
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Lightly Broiled Spicy Cod roe crispy cheese-topped lotus root Assorted Japanese Pickles
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Smoked Japanese Radish & Cream Cheese Shark Cartilage dressed with dried Plum
| &3bx v BEBHORKES | A>T viak
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Wagyu Beef Tenderloin
BG4 & S 0fRBES 23K LT 100g 6680 HEDHS—FKBU—R [Rg#H FbowAE 120g 3,080
Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce Agu pork Shoulder Loin
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce Straw-grilled duck
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce Nagoya Cochin
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Wagyu Beef Outside Skirt

g WESEELINE0 TR TER v b2 —& Y

Grilled conger eel and matsutake mushrooms-pot rice

BwE EXTE-rELT LY —E >

Salmon and Salmon Roe clay pot rice
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Chiran Chicken
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Clay pot rice cooked with red wine and topped with Kuroge Wagyu roast beef
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Warm soba Noodles with nameko mushrooms & grated yuzu citrus
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Seared wagyu beef sushi
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Fish bone Miso soup
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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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