DINNER W& H ver, Ri i
Includes : Assorted Vegetables, Appetizer, Rice or Noodle, Dessert WA #5E 38 B B A1  RETSAE . & dh
LIMITED MENU  [RERE &%

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

160g ¥10,230 /200g ¥11,880

3 Kinds of Wagyu plate Shabu-shabu or Sukiyaki

3 A= DF £ 3l ok 5

Kobe Beef, Matsusaka Beef, Yamagata Beef

PR A LAY 1202 ¥9.680 /240g ¥15,180

Shabu-shabu Beef & Pork  #is# / fus- , 3% Shabu-shabu Beef il / 4

Yamagata Beef 160g ¥ 7,040

Yamagata Beef 80g & Yonezawa Pork 80g ¥5,610 Yamagata Beef 200g ¥8.030
Yamagata Beef 120g & Yonezawa Pork 80g ¥ 6,600
Matsusaka Beef 80g & Yonezawa Pork 80g ¥7.810 Japanese Black Beef Lean 160g v 5 500

Matsusaka Beef 120g & Yonezawa Pork 80g ¥ 9350 Japanese Black Beef Lean 200g ¥ 5.830

Kobe Beef 80g & Yonezawa Pork 80g ¥ 10,230 Kobe Beef 160g ¥ 15,400

Kobe Beef 120g & Yonezawa Pork 80g ¥ 12,430 Kobe Beef 200g ¥ 17,600
Sukiyaki Beef — #Ek: / it

Yonezawa Pork 150g ¥4,070 Yamagata Beef 160g ¥ 7,260

Yonezawa Pork 200g ¥4510 Yamagata Beef 200g ¥ 8,250

Kobe Beef 160g ¥ 15,620

Kobe Beef 200g ¥ 17,820




ASSORTED VEGETABLES  F4#A3E

Assorted vegetables
&4 a S

#%Free vegetable refills
BB PRI B

#*Vegetable changes depending on the season.

CR IR EHE TR 5:)

ADDITIONAL HEx

Meat
Japanese Black Beef tied with green onions %41 B Ef14- 4pieces ¥ 1,760
Kinka Pork 4x#E%% Sslice ¥1.210
Kobe Beef  #iFf4: 1slice ¥ 3,520
Matsusaka Beef #ABRFIZ: 1slice ¥ 2200
Yamagata Beef  ILIFEFIY: 1slice ¥ 1,650
Japanese Black Lean ZBEMFHKE N 60g ¥1.210
Japanese Black Plate MBEMFHH 120¢g ¥ 6,600
# Kobe Beef, Matsusaka Beef, Japanese Black Beef ---40g each
M A ARBRA Y, BB A 40 TE.
Yonezawa Pork K%M A Sslice ¥770
Seafood
Luxury Seafood Plate King crab / SnowCrab % £ / #55% 2pieces / 2pieces
Ve EERE £k { Prawn / Scallop Mo/ ML 4pieces / 4pieces j ¥ 9,680

Snow Crab & Prawn Plate [ Snow Crab / Prawn #5158 / %54 3picces / 3pieces | ¥ 2,420

King crab W 3pieces ¥ 5,280
Snow crab  fig 3pieces  ¥1,980
Prawn JHETE 6 pieces ¥1,320
Scallop J I 4pieces  ¥1,760
Wakame (Seaweed) 3¢ ¥495

v G I D T S B

v Please choose appetizer and dessert.

Single item orders are also available.

APPETIZER BHHERIE

Kinka: pork dry-cured ham and
rape bloss: i d

Seasonal appetizers Tomato salad
BAPERE Y440 HHiVH ¥495

Steamed Egg Custard Crab Soybean Tofu
AW ¥495 HAKERE  ¥495

DESSERT #tfn

Green tea affogado ¥ 605 Sakuramochi ¥ 550
FR A 0 o A o7 I TR

Serve matcha ice cream with hot matcha sauce.  Sakuramochi is perfect for the spring season.

If desired, add 2 spoons of matcha powder Enjoy the gorgeous aroma and gentle sweetness.
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.

Seasonal sherbet ¥495

A sweet red bean soup ¥ 605
ANGK 8771

Almond jelly ¥ 605
AN



