SR
LUNC H éﬂe Includes : Assorted Vegetables, Rice or Noodle, Dessert 4454 308 , K ok i , & i

Matsusaka Beef Shabu-shabu or Sukiyaki 1. 160g ¥9,900
A AN il Y 9 Bk = = 2. 120g ¥7.920

Assortment of Japanese Beef & Lean Meat
Shabu-shabu or Sukiyaki

=2 S A DE AL T B R
3. Beef 120g & Lean 120g ¥5,830
4. Beef 80g & Lean 80g ¥4,620

Premium Meat  33. Kobe Beef #FH14: Islice ¥4.730
34. Matsusaka Beef tARRFIZ 1slice ¥2,420

39. Luxury Seafood Plate M9 4

King Crab / SnowCrab #E% /%  2pieces / 2pieces
Prawn / Scallop iR/ BRI 4pieces / 4pieces ¥ 15,180

40. Snow Crab & Prawn Plate
[ Snow Crab / Prawn < RN 3pieces / 3pieces ] ¥ 4,950

41. King Crab 7 E& 3pieces ¥ 13,200

Shabu-shabu Beef  Jiliss / fuzk

5. Yamagata Beef 200g ¥ 6,930 11. Japanese Lean Meat 200g ¥5,720

6. Yamagata Beef 160g ¥ 5,940 Assortment

7. Yamagata Beef 120g ¥ 4,840 12. Japanese Lean Meat 160g ¥4,950
Assortment

13. Japanese Lean Meat 120g  ¥4,180
Assortment

I4. Yamagata Beef 200g ¥ 7,150
15. Yamagata Beef 160g ¥ 6,160
16. Yamagata Beef 120g ¥ 5,060

8. Japanese Beef 200g ¥ 3,960
9. Japanese Beef 160g ¥ 3,630
10. Japanese Beef 120g ¥ 3,080

17. Japanese Beef 200g ¥ 4,180
18. Japanese Beef 160g ¥ 3 850
19. Japanese Beef 120g ¥ 3 300




Shabu-shabu Beef & Pork & / 4, %% Meat
. Matsusaka Beef 120g & Yonezawa Pork 80g ¥ 9,020

33. Kobe Beef #iFf14- Islice  ¥4,730
. Matsusaka Beef 80g & Yonezawa Pork 80g ¥ 7480
. Matsusaka Beef 40g & Yonezawa Pork 80g ¥ 5,500 34. Matsusaka Beef #AHRAI: Islice ¥ 2,420

35. Yamagata Beef ILIJERI4: Islice ¥ 1,980
. Yamagata Beef 120g & Yonezawa Pork 80g ¥ 5390

36. Japanese Lean Meat Assortment 14 598 pyHf 4 80g ¥2.310

. Yamagata Beef 80g & Yonezawa Pork 80g ¥ 4 400

. Yamagata Beef 40g & Yonezawa Pork 80g ¥ 3,190 37. Japanese Beef Plate 149 #k 120g ¥ 38,250

% Kobe Beef, Matsusaka Beef, Yamagata Beef ---40g each
KPR MABRAEPY BB A 40 T

26. Japanese Beef 120g & Yonezawa Pork 80g ¥ 3 630

27. Japanese Beef 80g & Yonezawa Pork 80g ¥ 3,190 < MOMOTERR SO ZSg i) shice $70
28. Japanese Beef 40g & Yonezawa Pork 80g ¥2.750
Shabu-shabu Pork il / 5% Seafood
. Yonezawa Pork 200g ¥ 2,860 39. Luxury Seafood Plate [King Crab/SnowCrab -8 / 8 2pieces / 2pieces } ¥ 15.180
/D L] i i 2
Yonezawa Pork 150 Y2420 YLD Prawn / Scallop F/mIl  4pieces / 4pieces

- Yonezawa Pork 100g ¥ 1,980 40. Snow Crab & Prawn Plate [Snow Crab /Prawn & / UF 3pieces / 3pieces ] ¥ 49950

41. King Crab i L 3pieces ¥ 13,200
42. Snow Crab = 3pieces ¥4,180
43. Prawn 4F 6pieces ¥ 1,650
44. Scallop J ) 4pieces ¥ 1,980
45. Wakame (Seaweed) #E#3% ¥ 550
. Japanese Beef Hand-rolled Sushi ¥ 2,970

mAF4E 5l

Japanese Beef and Crab ——— 2 pieces

i . 46. Assorted Vegetables A5 a 3 add ¥ 550

Japanese Beef and and Salmon roe — 1 pieces XVegetable changes depending on the season. (KHRSEEEH TSR )

A0 A fik £ B9




1. Marinated ¥495 2.Tomato Salad ¥495
Salmon Escabeche VbR
P BESF R i il =5 f
Western-style marinated salmon

with a refreshing tang that
highlights its juiciness.

¥ 605

5. Shaved Ice Strawberries
vk HkE
You will enjoy the crunchy pulp and the original flavor of strawberries
with a clean aftertaste.

7. GreenTea ¥605 7. Dorayaki

¥605
Affogato

H SRS B 4 2

(T % T 0 % Uk 98K
Serve matcha ice cream with hot
matcha sauce. If desired add 2
spoons of matcha powder 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.

ke
Soft fluffy dorayaki filled

with fresh cream
and strawberries.

3. Steamed ¥495 4. Crab Soybean ¥495
Egg Custard Tofu
FWiFE A

6. Shaved Ice Matcha
ok G5

Matcha green tea from Nishio City is used The richness and bitterness
of the matcha tea is a distinctive flavor.

¥ 605

8. Almond Jelly ¥ 605 9. Seasonal  ¥550
T Sherbet
Z i vk Pk



