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EEHF)70-R 1080 - SUKIYAKI is a uniquely japanese dish served in the hot pot style.
ingredients include thinly sliced beef, vegetables, Tofu, Shirataki ‘
EEsEARR w5 600 i (noodles made from devil’ s-tongue starch). SUKIYAKI is an f ,

EBhHELY F - 680 Hax excellent dish to enjoy with frieds and family , and is often
2EF & 100 served at SHINNENKAI, Japanese new year parties
. Hax .
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Best partnership between yam & eggs. P R AR 4 ! BT o WARSE > & HARR BT, - EFE o BLALN = o g A -
Going well with plain rice! Sizzling cheese w/ aroma-rich beef slices. Spicy kimchi pulls out the most of beef umami. Refreshing acidity & flavor of tomato gives
i . The burnt part is loved by local p2ople. This new standard sukiyaki style goes well with alcohgls. sukiyaki a whole new definition.
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We also prepare vegetarian
menu for you. The broth-
stuffed wheat gluten is
unbelievably delicious.
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A must-try dish for those
spicy lovers. Sweating and
numbing spicy!
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The simple salt-based

broth pulls out the best of
umami of meat & vegetable.

Our exclusive gourmet.
The udon noodles would
be a wonderful close of
your meal.
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The flavor-rich oyster
sukiyaki is only avaliable
in winter. Highly
recommended.

SRR T IEE
R T YN
DABLIE A mEmIE o
The sweetness of sukiyaki
sauce and the deep flavor
of miso are just perfectly
matched.

Standard U Pork
& A

Chicker
BEH Sl

FHER AR T - AP B RFEpE »
LR > W FERE > KRR AR Py 3 B e M I !

APLHIIRGAR > eI |
The fundamental style of
sukiyaki. It is your best
choice while hesitating.
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Pork sukiyaki is also
popular in Japan and,
of course, delicious!

Despite using the same
sukiyaki sauce,

the chicken sukiyaki is
apparently the most
refreshing one!
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SUKIYAKI is a uniquely japanese dish served in the hot pot style.
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