LUNCH q:%#ﬂéﬁ Includes : Assorted Vegetables, Rice or Noodle, Dessert 4454 308 , KR gldifg , & i

Matsusaka Beef Shabu-shabu or Sukiyaki
FAB R 4 o

120g  ¥7 480
160g  ¥9.460

Shabu-shabu Beef & Pork s / #12f , 3%

Matsusaka Beef 40g & Yonezawa Pork 80g ¥ 5,060
Matsusaka Beef 80g & Yonezawa Pork 80g ¥ 7,040
Matsusaka Beef 120g & Yonezawa Pork 80g ¥ 8,580

Yamagata Beef 40g & Yonezawa Pork 80g ¥ 2 530
Yamagata Beef 80g & Yonezawa Pork 80g ¥ 3,740
Yamagata Beef 120g & Yonezawa Pork 80g ¥ 4730

Japanese Beef 40g & Yonezawa Pork 80g ¥ 2,090
Japanese Beef 80g & Yonezawa Pork 80g ¥ 2,640
Japanese Beef 120g & Yonezawa Pork 80g ¥ 3190

Shabu-shabu Pork  ilé® / %

Yonezawa Pork 100g ¥ 1,760
Yonezawa Pork 150g ¥ 2,200
Yonezawa Pork 200g ¥ 2,640

Shabu-shabu Beef  ish / fnz:

Sukiyaki Beef

FER /M

Yamagata Beef 120g
Yamagata Beef 160g
Yamagata Beef 200g

Matsusaka Beef Lean
Matsusaka Beef Lean
Matsusaka Beef Lean

Japanese Beef 120g
Japanese Beef 160g
Japanese Beef 200g

Yamagata Beef 120g
Yamagata Beef 160g
Yamagata Beef 200g

Japanese Beef 120g
Japanese Beef 160g
Japanese Beef 200g

120g
160g
200g

¥4,070
¥5,170
¥ 6,160

¥ 3,850
¥ 4,620
¥5,390

¥2.,860
¥3.410
¥ 3,740

¥4,290
¥ 5,390
¥ 6,380

¥ 3,080
¥ 3,630
¥ 3,960



Japanese beef hand-rolled sushi

M4 FH ¥ 2,640
Japanese beef and Crab —————— 2 pieces
A
Japanese beef and and Salmon roe —— 1 pieces
A Anfkfa
Seasonal appetizers Tomato salad Steamed Egg Custard Crab Soybean Tofu
Fe GBS Fivhi ¥495 B ¥ 495 KE ¥495
Assorted vegetables W4 55 A SR @B B AR Y440 thi i oK SIS
%Vegetable changes depending on the season. (¥BIEEZETIN ) add ¥ 550
al
Meat
Kobe Beef #iFfil4: Islice ¥4.290
Matsusaka Beef #ABR 14 Islice ¥2.200
Yamagata Beef  ILIJEF14 Islice ¥1,650
Matsusaka Beef Lean #4775 A 60g ¥1,760
Japanese Beef Plate ~ FIZF9f 4k 120g ¥7,370
‘ # Kobe Beef, Matsusaka Beef, Yamagata Beef ---40g each
SO RSB BB - B4 40 BT ) Green tea affogado ¥ 605 Dorayaki ¥605
Yonezawa Pork K& A Sslice ¥770 TR I P 4 = P SIS
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.
to the matcha sauce and stir to taste.
Seafood The bitterness of the matcha combined with the

sweetness of the ice cream makes an exquisite dish.

Luxury Seafood Plate King crab / SnowCrab % T4 / #;% 2pieces / 2pieces
Prawn / Scallop fiesad / I 4pieces / 4pieces ¥ 9,680

Snow Crab & Prawn Plate Snow Crab / Prawn #5sifit / fwidll 3pieces / 3pieces )y 2,420
King crab & EE 3pieces ¥ 5280
Snow crab It 3pieces ¥1,980
Prawn JHETEE 6 pieces ¥1,320
Scallop mI 4pieces ,760
Wakame (Seaweed) B3¢ ¥495

A sweet red bean soup ¥ 605  Almond jelly ¥605  Seasonal sherbet ¥495
(ANGX i 87/ BOEE Frpkokd



