D INN ER Hﬁ %%i Includes : Assorted Vegetables, Appetizer, Rice or Noodle, Dessert 245 A3 L BB ATSE , R AR B , FiF

%*Free Vegetable refills % Vegetable changes depending on the season. 3 ﬁ%*&{%ﬁ% (RBRSE =T 5 )

LIMITED MENU  FRERA M

Matsusaka Beef Shabu-shabu or Sukiyaki
FABRANA 3l 5 e

160g ¥10,230 /200g ¥11,880

Three Kinds of Wagyu Plate  Shabu-shabu or Sukiyaki

=R BE ] 4 25 00

Kobe Beef, Matsusaka Beef, Yamagata Beef

A BRI LA 120 ¥10,560 /240g ¥16,060

BASIC MENU HEARR

Shabu-shabu Beef & Pork  #is# / fus- , 3% Shabu-shabu Beef i / fn4:

Yamagata Beef 80g & Yonezawa Pork 80g ¥5,610 Yamagata Beef 160g ¥7,040
¥ 8,030

Yamagata Beef 120g & Yonezawa Pork 80g ¥ 6,600 Yamagata Beef 200g ’
Matsusaka Beef 80g & Yonezawa Pork 80g ¥7810 Matsusaka Beef Lean  160g ¥ 6,930

Matsusaka Beef 120g & Yonezawa Pork 80g ¥ 9350 Matsusaka Beef Lean  200g ¥ 7,810

Kobe Beef 80g & Yonezawa Pork 80g ¥ 11,660 Kobe Beef 160g ¥ 18,480
Kobe Beef 120g & Yonezawa Pork 80g ¥ 13,970 Kobe Beef 200g ¥ 20,680
Shabu-shabu Pork il / %4 Sukiyaki Beef —#&zi4s / fis:
Yonezawa Pork 150g ¥4,070 Yamagata Beef 160g ¥ 7,260
Yonezawa Pork 200g ¥4,510 Yamagata Beef 200g ¥ 8,250
Kobe Beef 160g ¥ 18.480

Kobe Beef 200g ¥ 20,680




SIGNATURE ##}iisE v Please choose appetizer and dessert. v R I B e R
Single item orders are also available.

APPETIZER BHHERIE

Japanese beef
hand-rolled sushi (3 Pieces)

A FHEEE G HE)
¥ 2,640
Japanese beef and Crab ————— 2 pieces
BRI
Japanese beef and and Salmon roe 1 pieces
AR T ‘ .
Seasonal appetizers Tomato salad Steamed Egg Custard Crab Soybean Tofu
REAPHEAISE Y440 H/AVHL ¥495  FFBIA ¥495 EPOKEHE  ¥495
ADDITIONAL HxX DESSERT s
Meat
Kobe Beef  #iFf14: 1slice ¥4.290
Matsusaka Beef ABRFI4 1slice ¥2.,200
Yamagata Beef  [LIJEF14: Islice ¥1,650
Matsusaka Beef Lean #2477 & A 60g ¥1,760
Japanese Beef Plate ~ FIF9f 4k 120g ¥7.370
‘ % Kobe Beef, Matsusaka Beef, Yamagata Beef ---40g each
s PR RABRAE L BREBRIE A 40 . 3
Yonezawa Pork KA Sslice ¥770 Green teﬁ affogado  ¥605 Dorayaki ¥ 605
R4S Y B R SF T Tk 35
Serve matcha ice cream with hot matcha sauce.  Enjoy the soft and fluffy dorayaki dough with
If desired, add 2 spoons of matcha powder fresh cream and strawberries.
Se afOOd to the matcha sauce and stir to taste.
The bitterness of the matcha combined with the
sweetness of the ice cream makes an exquisite dish.
Luxury Seafood Plate King crab / SnowCrab £ / #5454 2pieces / 2pieces
WEEEDEL Prawn / Scallop gl / R 4pieces / 4pieces ¥ 9,630
Snow Crab & Prawn Plate [Snow Crab / Prawn #5351 / i 3pieces / 3pieces ] ¥ 2420
King crab R 3pieces ¥ 5280
Snow crab I 3 pieces ¥1,980
Prawn JHEEIE 6pieces  yj 30
Scallop IZ1 4pieces ,760
Wakame (Seaweed) #E#3¢ ¥495

A sweetred bean soup ¥ 605  Almond jelly ¥605 Seasonal sherbet ¥495
FANGGR i8] TEE vk R



