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A Taste of . anese Tradltlon

Wehared: eXperience.
‘ mmered-with vegetables,
tofu..m‘ﬁrshweet soy-baérﬁaﬁ% then dipped in
’ raw egg Gfm and'délicious tvgflst
The dish me popular in the late [Sth century,
e
. when ea"ﬁl’g"beef %came more common in
| & apan. Toda}ﬁ suk1yak1 is enjoyed in homes and
restaurants es ecially in winter, bringing people
p together arotifid'the table.Don’ t'miss the chance
fo try thls comi}af“tmg and flavorful taste. of
J apanese “tradition!
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Kuroge-wagyu beef *
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Tuna & leek hot pot
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Beef
Shabu-Shabu
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Kobe Beef — A Symbol of Japanese Excellence

Kobe Beef is a world-renowned brand of wagyu, produced in Hyogo Prefecture.
Only the finest Tajima cattle that meet the strictest standards are certified as Kobe Beef.

D a_——=x

E¥Hs5
Hotpot with
loaches

AT
LAHGi / 1p

2,600

Try Dozeu Nabe: A Umqug an Stylﬁot‘ﬁ

Dozeu Nabe is a traditional hot pot from‘ffldj'l"okyo; made with loach (a small

freshwater fish) simmered in a sweet soy-based broth and topped with green

onions. Once a favorite of Edo- -era, locals, it’ s a rare and flavorful taste of Japan’s

culinary past.Adventurous eaters illienjoy this authentic and historic,dis
ry p % joy 1500
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eggs & burdock %
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Try Shabu-Shabu:
A Fun and Flavorful
Japanese Hot Pot

Shabu-shabu is a popular
Japanese hot pot dish where
thinly sliced meat—usually beef
or pork—is swished in a pot of
boiling broth, then dipped in
flavorful sauces like sesame or
ponzu. The name "shabu-shabu"
comes from the swishing sound
the meat makes in the broth!
Served with fresh vegetables, and,
tofu, shabu-shabu is both healthy
and interactive. It’ s a fun dining
experience often enjoyed with
family or friends, where
everyone cooks and eats together at
the table.

Ifyou’ re looking for a light yet
satisfying meal with a hands-on
twist, don’t miss shabu-shabu
during your visit to Japan!
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Rice, soup & pickles
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Assorted eel appetizers
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BESRD BEANY  Rolled eel omelette, Eel ham, Eelin savoy jelly, Eel bone,
ek Chopped eel & cucumber, Eel liver skewer, Eel liver w/ ponzu sauce

Assorted
eel appetizers
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Rolled eel omelette
Eel ham
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Eel in savoy jelly

Eel liver skewer

Eel miso
Eel bone

Mk IEETBARRTY, BEIZL X —YTT, All listed prices are including tax.
The photos are for illustrativepurposes only. ZEREFMEERINT Bl B {UEZ2%/2506
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Eel liver skewer
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Eel in savory jelly
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Rolled eel omelette
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Eel miso
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Eel liver with ponzu sauce
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Chopped eel & cucumber
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Deep-fried tuna
4 tartar sauce

2,650

Traditional Kyoto Home
Cooking

Obanzai is a style of simple, seasonal
dishes from Kyoto, rooted in home
cooking. Made with local vegetables
and rich dashi (broth), these small
plates reflect the spirit of Kyoto:

humble, healthy, and full of flavor.

Rolled eel omelette
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The menu/content is subject to change daily.

Plain Grilled Eel
et £

17.Shirayaki/ ss=
Lightly grilled unseasoned eel

axeEE 4,950

18. Kabayaki / =

Glaze-grilled eel
w/ Sweet Soy Sauce Glaze

HeEE 4,950

Unagi Jiyaki (Kansai-style Grilled E€

A traditional Kansai-style method of grilling e ] ’
eel is butterflied from the belly and grilled, resulting in a crispy exterior 4
and tender, juicy inside. Unlike the Kanto style, which involves ~, r

steaming, this method highlights the eel’ s natural flavor and texture.
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Whale Yukhoe
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Deep-fried loaches Deep-fried tuna
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Spicy konjac

Pounded cucumbers

ieek & tofu

Assorted pickles

a* Small dishes /% et
19. 4 EXBET A 51505~ Deepefried Prawn w/Head VEAUTELIEHEE 3,300
20. BETSA S15NI-2 Deep-fried shirmp YETRASEE 2,200 R
21. <US#IL Whale sashimi R R 2,200
2.<Usavs ~ Whale Yukhoe HALETEA 2,200
23. CEOEET Deep-fried loaches  YEVesi 1,500
24. 95754 S5V =2  Deep-fried tuna  Ye#rEFHEEE 1,800
25. FBR AR < ~ Spicy konjac WHEF 550
26. REEE Leek & tofu HPERS 550
27. DI HOEY Assorted pickles St 750
28 cEHM ~ Smashed Cucumbers 3N 550
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Tempura&Tendon
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Asakusa Eel Tendon

(Tempura rice bowl w/ eel & vegetables)
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Tempura

Crispy and light, our tempura is made with fresh seafood and seasonal
vegetables, fried in oil. A taste of old Tokyo, born in the streets of Edo
and perfected in Asakusa. Enjoy as a rice bowl (Tendon) or part of a set.
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Tendon (Tempura rice bowl w/ Shrimp, fish & vegetables)
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Assorted tempura / XHEZHE
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Assorted vegetables tempura /#3EXEZHHE ’
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Large shrimp tempura/ x¥rxa%

36. EHBDIKE RS
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Una-Ju (Grilled Eel over Rice in a Box)
LETRMEL-ZEARREED ) L X2 A TCIRELTE N S

We serve carefully selected domestic eel from Kagoshima, grilled in the traditional Kansai-style (jiyaki).
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Grilled Eel Rice Box (Unaju):
A traditional Japanese dish featuring
grilled eel glazed with a sweet soy-based

sauce, served over a bed of steamed rice
in a lacquered box.
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Hitsumabushi is a local specialty from Nagoya. It features grilled eel (unagi) glazed with g ="
Sweet soy-based sauce, served over a bed of chopped eel in a wooden bowl. The unique

Ist bowl: Original taste Tossed with condiments 3rd bowl: Pour broth on rice
part of this dish is how you enjoy it in three steps:
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Our unagi is prepared using the “Jiyaki” method—grilled without steaming.
TA KE OUT This style highlights the eel’ s natural flavor, rich fat, and the crispy, aromatic skin.
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Asakusa Eel Tendon
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Tendon (Tempura rice bowl w/ Shrimp, fish & vegetables)
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