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APPETIZER & TSUMAMI
OUR SPECIALTY!!

A

2ABER ~ TR
Assorted

Using lots of
cute antique small plates

sk 1,500 NBkk (Caibkk )

L 2,000
Tua— b (ARAS VEAINL) M 1,600
Assorted raw ham/prosciutto s 1,200
HREST Kh v—==a 1,200
Homemade pate de campagne 172 600
B> H\N 2 680
Drunk shrimp 2REY
HR#EOD -2 ME—7 (BEHFEH) L 1.800
Homemade roast beef M 1,200
FHFIHECLEA L 1,800

Sashimi mixed w/ natto, okra & raw egg M 1,200

HERBNLR~YAY —Fxav—A L1400
Hornemade ham w/ mustard mayonnaise sauce M 1,000

K7enE e BN
: A % 880
Steamed chicken in spicy sauce or leek sauce

BT L ~% 1800
Mackerel sushi —& 600
HENLER Yy Va2 V—2H T 5 L 1,880
Raw ham & mushroom salad M 1,380
DAZE I VIARTF— A5 L 1,480
Apple & fruit chinese cabbage cheese salad M 1,000
Tomato - tomao - tomato salad

Coriander salad

BEoXm LARmZAR L

Fgg Tofu with cold crab sauce 1,330

K T -
Spicy pickled mentaiko

FLIVED b/ F LT

Korean seasoned vegetables & 880
b9 CEE

Vinegared seaweed 680
Spicy konnyaku

NB TR R LT % 500
Carrot rapé

Assorted pickles
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SASHIMI
OPENING VALUE PRICE!

KSR B 5% Y

- SASHIMI served in
antique BIG ceramic bowl

soas 3,300-

(e B— Atk 1,550)

ARH ORI 15005,

Today's sashimi

fifirh h o/ REEED B

Assorted tuna 2,800
fifrh ~ o
Fattt tuna 1,500
7R 5
Lean tuna 1,300
BhH5 )
Horse mackerel namerou 830
BE)ERDD
Spicy bonito namerou 930
R B SHRR 7S 1200
Sea bream sashimi with sesame sauce
Bl & FEEFO 1.200
Bonito with green chili pepper ’
BRI L x 9 A%E 1000
horse mackerel with ginger soy sauce =
WP
Squid 1,380
72 2
Octopus 1,380
O B3
/.:\1 RED
TEMPURA
REOE g £ 3% 1.800
Tempura platter, shrimp, fish, vegetables
BPSER 5D B
Vegetable tempura platter 1,300
i L RF 2HRRD
Conger eel tempura 1,300
BRRD
Fel tempura 1,600
BEMFRES
Kuroge-wagyu tempura 1,800
R D
Chicken tempura 380

FORMIFE B TS

Tax is not included on the prices listed on this menu./240613
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35 il
Eel hot pot 2,300- [

RRZ L) TETALE IS
& D)1 5
Eel hot pot with egg 1A 2.800-

V)1 XDI A rsumamvunac
e 1,200

Vinegared eel & cucumber

AR X

Eel liver skewer 880
i X 141,000
Umaki/eel omlet 15 580
fBE 0

Fel jellied broth/nikogori 880
B 14 780
Eel liver skewer PEN)
fE7-A S FL -

Eel tanzaku skewer (soy sauce/ sa\T/p\um@\ 900
B, s  yL -

Eel Kurikara skewer (soy sauce/ sa\t/p\um)% 1,200
fig g N

BEE A 380

Eel bone crackers

%‘ j: ;é %‘4 ggﬁRCOAL GRILLED

K Hb BE fig 12 3,800-
FBE / B / MElE Lok 2,000-
Grilled eel with

salt or sweet soy sauce or salted plum

fil R i e 12 3,800-
Eel tempura Lo 2,000-
i E it 8866 » 4,.800-
Fel over rice #2480 » 3. 800-
A 22060 » 1,980-
5 5+ 3,900-
e )
ffﬁ | £ 2.900-
el tempura over rice % 1.980-
i - TR IR #1 2,900-

Fel & conger eel tempura overrice £ 2,300-
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A LA CARTE DISH

&

LA—IVHHETA YZEL

7‘[é Mussels steamed in white wine 1000
Gratin (Oyster or shrimp) ’
— Ay F—obRN—a VT —
|| Sauteed zucchini & bacon 1000
| ‘
7[3,‘[» Deep-fried horse mackerel
b2 LTS S P 0
Shiitake mushroom frit
A~ L
E VR ANl i 1500
= Hachis parmentier ’
/\
‘)C%j'—"i va—<A
Z Steamed Shumai dumpling 600
j : HSPER—=27DXFh
/l:\l/ Minched pork cutlet 17 500
T:‘ Mashed potato with truffle '
N 150 145
é Delicious fried chicken 10p 980
H12 D METE HEAFAD 2,800
\/ \ Mapo tofu LAY 2,800
F—ZIAY 1,800
// 2% =1 1.200
i 2 27 4 1350
Fried chicken with sweet and sour sauce ™’
T ITUfRWORT A v E AR 2300
Beef stew in red wine ’
RN 4 BERE LR 1900
Beef with sweet sauce ’
— 7 L 2,300
PRO— A& TR v 1900

Grilled pork loin with yuzu pepper s 1500

PRIE W ORFET AW Y iy L 1,980

Stir-fri chicken with chili pepper M 1,480
W3 2 b0 050
Stir-fried 2 types of green vegetables

A/J‘
bR LFOVERAYD 380

Stir-fried bean sprouts with ground beef

FORAH BT

Tax is not included on the prices listed on this menu./240613
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OUR RECOMMENDATION

WAGYU BEEF STEAK

We feed 15 to 20 Kuroge Wagyu beef per month.
Buy a whole animal at auction at a slaughterhouse!

BB BENS % HIZ 15 BH~20 B8
BiGiccE AT A 1EEEN B |

Ek L WEEMFE
-0 VAT —F
400g  5,900-
300g  4,900-

200g  3,900-
150g  2,900-

/:9:\/ BEM4

OUR RECOMMENDATION

FTEEZLLRELRS

SUKIYAKI & SHABUSHABU

2 ABNEYDETTOT
AERETHARNLE TS

BEMS

O\ T&XI|EEX/ LeSLeS
jo=y)

Japanese black beef &
bamboo shoots
Sukiyaki/Shabu-shabu

—Adir 2,900-

FVFH
o B A — 788

o=y \ Spicy beef hot pot
—Adr 2,900-

o PEFELLEFEIVZA
o\ EEHF 460

Japanese black beef hotpot
—AHr 2,300-
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NOODLES & RICE

SOBA/UDON
feel smooth going down
DEZTLEL
FXE LS
13 I EA
DU (21X /) EA) 880
LB WS Lo e
~ Gyro Sesame sauce D&an soup
dipping sauce dipping sauce
+400 +400 +400

Soba or Udon noodles with duck

Soba or Udon noodles with pork ’

R CHEMTHERIES (v

RH

S

MYV E

Y

PO ALIE 1800

Dried mullet roe Soba

LEVEED) EA 1,000

Lemon fried udon

Dandan Noodles without soup

GOHAN/clay potrice
T8 T8

FHBRC LOA 0
K 1~2 ARATT o
ICCIITEE SEEE N

» - HOBH 03
FHEOLWTIFA  GREIOEEL g
Seasonal clay pot rice NERBFR SN

BEMA9 SBE
Japanese black beef sukiyaki 3,500

N1 27 TKG
Truffle & raw egg 3,000

fiEVW < B 2’500

Salmon & salmon roe

SRS 1.200

Rice

1 AHT

ZWhE LI A

Eel clay pot rice

FORMAE B TS

Tax is not included on the prices listed on this menu./240613



