
Obanzai Assortments
（From 2 servings）

Assorted
Sashimi

1p

1,380

680

880

880

1,380

1,380

1,680

1,480

1,580

780

600

600

600

600

600

680

680

600

780

880

980

880

1,380

880

980

980

3,900

2,900

2,000

1,800

1,500

1,500

1,000

Assorted Tuna Sashimi

Assorted Tuna

Tuna（Otoro）

Tuna（Chutoro）

Tuna（Akami）

Marinated Tuna　

Negitoro

1,300

1,500

1,380

1,380

1,500

1,380

1,380

Tuna Yukhoe Style

Flounder

Sea Bream

Greater Amberjack

Spanish Mackerel

Yellowtail Amberjack

Horse Mackerel

1,380

1,380

1,500

1,000

1,480

1,480

Shrimp

Squid

Octopus

Today’s Namero

Salmon

Salmon Tartare

The displayed price includes tax. 26_02

Drunken Jumbo Prawn (1 pcs)

Sea Cucumber with Vinegar

Spicy Jellyfish

Roasted Duck

Roast Beef

Horse Meat Sashimi

Horse Meat Yukhoe

Prosciutto and Mushroom Salad

Mushroom Salad

Marinated Canola Fower

Udo in Sweet Vinegar

Pounded Burdock

Kinpira Burdock

Spicy Konjac

Crab Stick

Potato Salad with Crab Stick

Tofu with Green Onions

Assorted Pickle

Fried Chickens

Japanese Omelet with Grilled Eel

Japanese Rolled Omelet

Sake-Steamed Hama Clams

Crab Croquette

Fried Horse Mackerel

Fried Shrimp

2,900
2,300
1,900

Super deluxe
Deluxe

Regular

3,800
1,900

Whole
1/2

Kuroge Wagyu Beef Sukiyaki Style

Simmered Beef Tendon & Shank

Grilled Duck Loin

Grilled Beef Tongue

Beef Tongue w/ Leek

Chicken Steak

Grilled Chicken

Fried Chicken w/ Condiment Sauce

Grilled Thick-Sliced Salmon

Grilled Today’s Fish Belly

Grilled Silver Cod w/ Saikyo-Miso

Broiled Collars Of The Day

Grilled Salted Mackerel

1,980

1,480

1,580

1,800

1,580

1,380

1,380

1,380

1,580

980

1,680

980

1,380

Deep-Fried Horse Mackerel 

Grilled Eel
Unseasoned / Plum /
Sweetened-soy-sauce

Skewered Eel

Eel liver

Eel & Cucumber Marine

Eel Liver w/ Ponzu

980

1,300

580

980

880

Assorted Homemade Obanzai (5 kinds)
Seafood Ushiojiru
Assorted Tempura
(Mountain Vegetables, Shrimp, Seafood)
Assorted Seasonal Sashimi
Kuroge Wagyu Sukiyaki
Claypot Rice  with Abalone

1,500
5 Kinds of Snacks for Sake

We have variety of side dishes to go with your drinks.
There are also recommendations off the menu so feel free to ask
our staff for more details.

8 ,800
10,800

　　　　per person 
(with all-you-can-drink)

per person

Homemade Obanzai
Seasonal Tempura
Seasonal Sashimi
Final Dish

4,800
6,800

　　　　per person 
(with all-you-can-drink)

per person

per person

5,800
3,800
2,800

Matsu

Take

Ume

For larger groups, 
sashimi can be
 prepared at ¥1,500 
per person.

Assorted Premium
Tempura

5,800

Shrimp, abalone, eel, conger eel, 
seafood &vegetables

（Otoro & Chutoro）

 (Minced Fish with Miso)

3,800

2,800

1,580

2,800

780

1,800

1,200

780

Assorted Tempura (special)

Assorted Tempura (standard)

Assorted Vegetable Tempura

Assorted Shrimp Tempura

Abalone Tempura

Ee Tempural

Conger Eel Tempura

Tiger prawn  Tempura

Giant shrimp Tempura

2,900

2,500

Eel Tempura Rice Bowl

Eel & Conger Eel 
Tempura Rice Bowl

Tempura Rice Bowl

700

700

400

400

480

480

980

880

780

Shrimp

Hama Clam

Whiting

Horse mackerel

Squid

Shiitake mushroom

Bamboo shoots

broad beans

butterbur

780

780

780

780

480

480

880

480

1,380

Fatsia-sprouts

Udo

Uruy

Rape Blossoms

Eggplant

Lotus Root

Asparagus

Burdock

Shrimp & Vegetable



The displayed price includes tax. 26_02

Abalone & Mushroom in clay pot rice 

Crab in clay pot rice

Eel in clay pot rice

Salmon in clay pot rice

Grilled mackerel in clay pot rice

Chicken & Bamboo Shoot in clay pot rice

1,980

2,500

1,980

1,380

1,280

1,580

Draft beer 

Bottled beer 
Non-alcoholic beer 

600

700

500

600

600

500

500

500

500

500

500

600

500

600

500

500

Soft Red Bean Agar Jelly

Ice Cream w/ Flesh Lemon

Beer

Shochu
Tomino-hozan

Yamaneko

Kobiki Blue

Obi Cedar

KIRISHIMA NO.8

Senbonzakura

One Grain of Wheat

Craftsman Tada Chianti Brown

Hyakunennnokodoku

Aokage

Dabada Fire-Shaking

Asahi

Zuisen

500

500

500

500

500

500

600

500

500

500

500

Sour
Plum syrup sour / highball

Shochu w/ oolong tea or green tea

Shochu w/ plum

Coke highball / Sour

Ginger highball / Sour

Orange sour / highball 

Lemon Sour / highball  

Strawberry Sour / highball  

Grape Sour / highball   

Melon Sour / highball   

Blue Lychee Sour / highball   

500

400

400

400

400

400

400

400

500

400

500

700

700

Soft drink
Fresh lemon soda

Plum syrup soda

Strawberry soda

Grape soda

Melon soda

Blue Lychee soda

Green tea 

Oolong Tea

Coke

Ginger-ale

Orange juice

Fuji mineral sparkling

Fuji mineral water

580

9,000

5,000

5,000

8,500

Wine
Glass of wine (white / red / sparkling)

G.H.Mumm cordon rouge brut (sparkling)

Goichi wine Shiojiri merlot (red)

Fujiclair winery kura-no-oto Koshu (white)

Simonnet febvre chablis (white)

700

1,200

1,200

Whisky
Nikka Frontier

Yoichi

Hakushu

Straight / On the rocks /
with water / with soda) 

Duck & leek

Meat

Grated Yam

1,580

1,380

1,280

udon noodles

udon noodles

udon noodles

Clay pot rice : 
more than 2 servings

For 1 person

For 1 person

For 1 person

For 1 person

For 1 person

For 1 person

Bamboo Shoot & Abalone in Clay Pot Rice

Black Wagyu Beef in Clay Pot Rice

Crab Stick in Clay Pot Rice

White Rice in Clay Pot w/ Grated Yam

Chilled Udon Noodles

Chilled Udon Noodles w/ Tempura

1,980

1,980

1,200

1,200

8800

1,800

For 1 person

For 1 person

For 1 person

For 1 person

700

700

Salty Ice Cream from Goto Island 600


