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Eel claypot rice
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Enjoy your second bowl as
"Chazuke" with Dashi broth.
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2 orders minimum
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Eel claypot rice
course

Eel delicacy, Sashimi, skewered eel
liver & eel claypot rice w/ pickles
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For 1 person +3,630

Special Wagyu steak

We accept orders starting from 150g.
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For 1 person 6,600 ‘
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Special Tempura plate
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Shrimdp, eel, beef, chicken Tempura &
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5 kinds of vegetable Tempura
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KuroEe Wagyu beef, Tofu, onion,
Shitake mushroom, leek, Enoki
mushrooms, Sukiyaki sauce, raw egg

4,840
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*@hicken Tempura plate
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Chicken Tempura, vegetables Tempura,
Tempura dipping sauce, salt, lemon
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2 orders minimum  For 1 person 7,480
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Shrimp Tempura plate
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(Veg) Vegetables Tempura plate
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Chicken steak plate
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Grilled salty chicken, lemon,

green salad; sesame dressing
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Eel Tempura plate
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Rice set (rice, pickles & clear broth)
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Vegetables Tempura, tempura
dipping sauce, salt, lemon
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' | Kuroge Wagyu, Sukiyaki sauce,
il roled’egg, leck, rice, chili pepper
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' Chicken over rice
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Chicken steak, Teriyaki sauce, seaweed,
leek, rice, chili pepper, mayonnaise
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Tax is included on the prices listed on this menu. The photos are for illustrative purposes only./260119




