D INNER Hﬁ%#ﬂé 5 Includes : Assorted Vegetables, Appetizer, Rice or Noodle, Dessert 443G 3, B B A3, K AR 54 5, i i

% Free Vegetable refills *Vegetable changes depending on the season. 3% ﬁ%j}%'f ﬁ CRFRSEIN =T )

LIMITED MENU  FREJRF fh

Matsusaka Beef Shabu-shabu or Sukiyaki
FABRANA: ol T G B R A 1. 200g ¥11,550
2. 160g ¥10230

Three Kinds of Wagyu Plate  Shabu-shabu or Sukiyaki
=FFADEEL 0 R S

Kobe Beef, Matsusaka Beef, Yamagata Beef 3. 240g Y17 ’050
P AP, FARRFI Y, (LTEFT Y 4. 120g ¥11,550

ADDITIONAL $);I—:( YEach person must order one course. v 3% BH B {1 3¢ & 5 &

Premium Meat 35. Kobe Beef #i=fil4: Islice ¥4730 Extra Seafood 41. Luxury Seafood Plate e Hf 4%

36. Matsusaka Beef MFRAIZ: 1slice ¥2,420 {King Crab / SnowCrab #Ff# /%%  2pieces / 2pieces

Prawn / Scallop iF /U 4pieces / dpieces } ¥ 15,180

42. Snow Crab & Prawn Plate

[ Snow Crab / Prawn B /HF 3pieces / 3pieces ] ¥ 4,950
43. King Crab 47 £ 3pieces ¥ 13,200
BASIC MENU AR
Shabu-shabu Beef 4 / fi4- Sukiyaki Beef w4 / s
5. Yamagata Beef 200g ¥ 8,580 14. Yamagata Beef 200g ¥ 8,800
6. Yamagata Beef 160g ¥ 7,590 15. Yamagata Beef 160g ¥ 7,810

7. Yamagata Beef 120g ¥ 6,600 16. Yamagata Beef 120g ¥ 6,820

8. Japanese Lean Meat Assortment 200g ¥ 7,810
9. Japanese Lean Meat Assortment 160g ¥ 6,930
10. Japanese Lean Meat Assortment 120g ¥ 6,050

17. Kobe Beef 200g ¥23.210
18. Kobe Beef 160g ¥ 19910
19. Kobe Beef 120g ¥16,500

11. Kobe Beef 200g ¥ 21,450
12. Kobe Beef 160g ¥ 19,250
13. Kobe Beef 120g ¥15,400




BASIC MENU _ib#368

Shabu-shabu Beef & Pork  #ilii#s / fnd: , 5%

Meat
. Yamagata Beef 120g & Yonezawa Pork 80g ¥7,150
. Yamagata Beef 80g & Yonezawa Pork 80g ¥ 6,160 — .

’ . Islice
. Yamagata Beef 40g & Yonezewa Pork 80g ¥ 5,170 20U be Bech i Aits 45210
. Matsusaka Beef 120g & Yonezawa Pork 80g ¥ 10,340 36. Matsusaka Beef #ABRF14 Islice ¥2,420
. Matsusaka Beef 80g & Yonezawa Pork 80g ¥ 8,300
. Matsusaka Beef 40g & Yonezawa Pork 80g ¥ 7,260 37. Yamagata Beef [LJEF4: Islice ¥ 1,980
. Kobe Beef 120g & Yonezawa Pork 80g ¥ 14,740 38. Japanese Lean Meat Assortment 12 58 A B it 80g ¥2.310
. Kobe Beef 80g & Yonezawa Pork 80g ¥ 12,430
. Kobe Beef 40g & Y Pork 80 ¥ 10,120
ope Best THE & Tonerawd TOIE Te 39. Japanese Beef Plate 149 #ik 120g  ¥8,250
Shabu-shabu Pork 38 / 5 AP R BRI A 08 e

. Yonezawa Pork 200g ¥4,730
. Yonezawa Pork 150g ¥ 4,290 40. Yonezawa Pork  REFHPH Sslice ¥ 770
. Yonezawa Pork 100g ¥ 3,700

Seafood

41. Luxury Seafood Plate [King Crab / SnowCrab # T /%1  2pieces / 2pieces

WEEEDESL Prawn / Scallop UF /Rl 4pieces / 4pieces } ¥ 15,180

Assortment of Yamagata Beef & Lean Meat

LB Fn 2 55 98 A BF 5% 42. Snow Crab & Prawn Plate ( Snow Crab/Prawn % /4  3pieces / 3pieces ) ¥4,950
32. Yamagata Beef 120g & Lean Meat 120g ¥ 9,680
33. Yamagata Beef 80g & Lean Meat 80g ¥7.370 43. King Crab i L 3pieces ¥ 13,200
44. Snow Crab  HE 3pieces ¥ 4.1
SIGNATURE i - P et
45. Prawn #F 6pieces ¥ 1,650
34. Japanese Beef Hand-rolled Sushi ¥2,970
AdFER 46. Scallop J# N 4pieces ¥ 1,980
Japanese Beef and Crab ——— 2 pieces 47. Wakame (Seaweed) #E#3 ¥ 550
GIERIR- 5|
Japanese Beef and and Salmon roe —— 1 pieces

IR R3S




v Please choose appetizer and dessert. v &R —iE bl H §i & &l

APPETIZER Bﬁ Eﬁﬁ% Single item orders are also available.

1. Marinated ¥495 2.Tomato Salad ¥495 3. Steamed ¥495 4. Crab Soybean ¥495
Salmon Escabeche B Egg Custard Tofu
[LEIZ AN iy ey e KB EZREN

Western-style marinated salmon
with a refreshing tang that
highlights its juiciness.

DESSERT s

5. Shaved Ice Strawberries ¥605 6. Shaved Ice Matcha ¥ 605
vk HAE vk s
You will enjoy the crunchy pulp and the original flavor of strawberries Matcha green tea from Nishio City is used The richness and bitterness
with a clean aftertaste. of the matcha tea is a distinctive flavor.

7. Green Tea ¥605 7. Dorayaki ¥605 8.AlmondJelly ¥605 9. Seasonal  ¥550

Affogato e Ve Sherbet
B S TESEP Soft fluffy dorayaki filled ZE i vk Bk
(7 T8 7 e K 2 Uk ) with fresh cream

. . and strawberries.
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.



