[
=] i
,” M

KUROZA
AKATSUKI ROU

GRAND MENU
W % A




EEHNIA—RA

Kuroza Course/EEHER

A EREAa—2

LUXURIOUS GOURMET COURSE
FERWEER

BTABY WA BRELBERAL
R BTy .vELl
WALk LT, ok

Assorted home—stzlje dishes platter/Sashimi
Steamed Matsutake mushrooms & pike congerin clay pot
Abalone dishes/Eel Sukiyaki/Mouth refresher
Matsutake mushroom & Wagyu beefhot potrice/Dessert

HBREURR 22 H 3, R S, 0 R AN 1 ) 2K
BN, AREAD AL 3R, B

-4 18,000-

for 1person /—/NA (f9,800)

B. IlFANV2—A

SOFT-SHELLED TURTLE COURSE
EEPHER

BoAs) MA T F THITLERY
RE—RABTFARE. "EL
T L%, T F L8R 2k

Assorted homteu—:tt?rle dishes platter/Sashimi
Grilled soft-shelled turtle/Deep-fried soft-shelled turtle
Deep-fried whole Matsutake mushroom/Mouth refresher
Soft-shelled turtle hot pot
Cooked-rice soup in soft-shelled turtle/Dessert

T HR AU AR SRS, R By X8 R 1 W R 1 BRI R 19 D
TR /NG, B £ K Y B R B AL

-2 16,000-

for Iperson /A (f7,600)

C. §2= k21 —A

EEL EXTRAVAGANZA COURSE
g R T B R

BARTRAR) B RE—RBTALE
BRAASRY B REANBHBTIRY
o NN N

Assorted eel delicacy appetizers/Eel sashimi
Df‘ﬁp—fn'ed whole Matsutake mushroom/Charcoal-broiled eel
Grilled eel gut skewers/Eel & Matsutake Sukiyaki on iron plate

Rice, soup & pickles/Dessert
i 1 IOk R, B8 0 & BRI H R 9%
B K 18 7 15 £ T AN 0 Bk 0 B
KR, 17, R B A

s-2& 13,000-

for 1person /—/NA (f4,300)

D. L a—R

ABALONE & EEL COURSE
ff #2118 5

BIAZE NI ARB . BRAT Y
NN PR Tar - Y

Home-style dishes three-piece platter/Sashimi/ Tempura
Abalone Sukiyaki on iron plate/Mouth refresher
Eel & Matsutake mushroom beefhot potrice/Dessert
= FIRUER G S B, R SR8 ) 1 R o e
THEVINE B8 AN E TR TR, B A

s-2# 10,000-

for 1person /—/NA (fl ,000)

FRT=siEh AN T

Course meals are available for parties of two or more.
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Kuroza hotpot /R B

[ =445 57%&% 23 /available for 2 or more /Rif L% ]
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PO S VE W N P N
Kuroge wagyu beef

Sukiyaki or
Shabu shabu hot pot

BB FE el

@ e
" forl —N

@ or 1 person /—/ M

i~ 9,000

added Matsutake / & #AE: (ﬁb&9 900)

#%%L 6,000

Regular /78 % (ﬁb& 6,600)

i B
L {UE N PE N
Conger eel

Shabu-shabu hot pot
il

-G e
W or 1 person/—PMA
J #x~h 9000

added Matsutake /& FAES (ﬁb& 9,900)

%Aﬁrvib 6,000

Regular /3% (%A 6,600)

EAEBEERITHLRL

ETHITA4E

Soft shelled turtle hot pot
KA A

B-AR
@ for 1 person/— A
J #3~h 11,000

added Matsutake / & FAE: (ﬁb& 12,100)

#%%1 8,000

Regular /7 (%A 8,800)

FREL
THgx
P Azl UE I P N

Abalone Sukiyaki or
Shabu-shabu hot pot

fff = :.%JZ(E'J%%

// Q)  forlperson/ 40
U4 e3n1 8800

added Matsutake / & #AE: (ﬁb& 9,680)

ﬁ#ﬂb 5,800

Regular /3 % (EEJ& 6,380)

FaE L g2 4R
THm¥
Pz S PE N PE N

Eel Sukiyaki or
Shabu-shabu
hot pot

ﬁrm% Eﬁ\

KR

It

-,
// ) for 1 person/—/PA
mEAY 7800

added Matsutake /& A E: (ﬁﬁ;& 8,580)

w3k 4,800

Regular /351 % (532 5,280)

*“'ﬁ‘ ‘P%au

Duck & leek hot pot
S ALK B

// %Q\  forlperson/— A
(
4% 7,800

added Matsutake /& A E: (ﬁﬁ;& 8,580)

w3k 4,800

Regular /7 (m 5,280)

A AAFURILIZE YA RS B b e r b h i T
The menu may vary depending on the season and availability of ingredients.
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Small hotpot /Wi

HOhTILELaRIZH Y HR)
% 15cm D&M/ TLHOLD TRIFEW!

R ESFEFDF~

PR ESETM¥

Mﬁtsui(ake mushroom
sukiyaki in an iron pot

IRE BRI 2k

—48 M-’ 3,900
(BGX 6,380y (BLih 4,20)

5%??%%

K toge-wagyu beef

sukiyaki in‘an iron pot

REMA TR 2t

“ﬁ%”( 51194998

2RDAL,

LS U Ry i

Abalone sukiyaki
in an iron pot /fif] # £k i =%

*%(M-)(gsﬂ%

TERSKSAT M

Duck & leek sukiyaki

In aniron pot

MR AR BBk Bt

'%<M"( a%i%gg

EE I
FIR T8 £IZEL

BRI b

Eel sukiyaki in an iron pot

8 1 R B

'ﬁMT&?&%

wLH%
R

Poﬁk with grated yam
su

iyakiiran iron pot

FE AT B PR LL 2 Bk S

200022000
( 4,2 (ﬁﬁi 3,190)
K-\~

IR LE k(Y]
FETCRHEAXFYX

BRARSAT E T

Tuna sukiyaki in an iron pot

BIAEINE 5k
—4A = 3,900
(BOK5,3008  (BLix 4,290)

AR TEBE

Chicken sukiyaki

In aniron pot

R b

2809 2500
(B2 4,2 (#t3% 3,190)
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, / f,’ 4 Matsutake
- T B

%%
RE—ARAR A

3)800 Steamed matsutake inan  (Bi& 3,080
Wholemtfuke ifer (654180 gafhenatyst 9 600
HREY (BIFNH ;
) o R A E (s e rg0) P2 2200)
¥ > B

BENERY 2800 HEARAL 2800
Matsutake kakiage fritter (#543,080)  Chawanmushiw/matsutake (ﬁiA)S,OSO)

KADHRANE L/NERE

\ )

N\
PEGEE 3,300
ﬁ‘;i‘i‘d*%at‘ sutake @l 4,180)
JS L VNEN
RENY—YF— 35800

Sauteed matsutake w/butter (’Wi 4,180)
FAEL D

EEHREL #2h 2,800
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Sashimi
Efa

T48h #5124 2500
%}sﬁ fﬁl) Premium/4% | (863,750)
platter ¥ B-A# 1,900
U g sy Superion/ F5E (BEA2,090)

BINY T CRXRAESBEWELEY
Please order one item per person.

T RS —ATHROAE R

5
3,800
X l\ﬁf %}\;)n =Y (B2 4,180)

Assorted tuna(extra fatty/medium-fatty/lean)
AR~ R A £ @%*@ﬁﬂ%

E1%

g% Il Kk

Tuna sashimiw/leek sauce
ek titn

2,800
(552.3,080)

%ﬁgﬁafi}‘ Phaih 2300
= w4

Extrafatty & medium-fattytuna (B2 é;530)
FEL <5 A e AT L < A £ T

E 8}

895 4 1,800

Lean tuna sashimi (8ii21,980)

9 Sk £ )

E)

vk 1,500

Tunayukhoe (521,650)

S

HOUEEEF 180
D

PickledtunavF\]r/ teen chill (B ’1,930)

H@ﬁﬁ@m%gﬁx

KA DADFRIEFUKITT
Sashimi of the day s listed separately.
L HAR SR SIS — KA b o

ThIS
i%& Tempura
A\ KA%

L RE—ARER 3,800

Whole matsutake tempura (t:£4,180)
MEREY (BIANE)

s ¥ =] Ay
2 FAEFH 2,800

Mixed matsutake kakiage fritter (b2 3,080)
KD RANE

AR Bt

Assorted tempura platter

fHRRE®
R #irh B 5,800

~¥  Premium (Bii2 6380)
7 w/ matsutake
( 7/ BHIE /R -

+ 3,800
Superior/ -5 (ﬁbg 4,180)

# 2,800

Regular/ 78 (m’ 3,080)

HEARARB DAY

Vegetable tempura 1 800
R | (@S0
#EAY 3,800
w/ matsutake 1 A E (52 4,180)
BESHPEBY 1800
Shrimp Kakiage fritter (#ii21,980)
BRE®
bbbt 900
1
i%dl)f\%% (22,090)
alone tempura
fta Ra®
iy 3,900
1%
ﬁiﬁﬁ- (#524,290)
el tempura 1/2
bt R PR 200
RF—AB 1,800
'\;}i‘ *“%IH- (#a 1,980)
ole conger ee
i3 PN aE

é&ﬁ \ gé%e dish

BoREANE BoAdk
8kinds of assorted appetizers 1,800
AL\ ) (#:21,980)
EEZE 1,500
3 kinds of assorted appetizers (B'ﬁ&) 1,650)
RS (=)
o vy 1,200
Crab with vinegar sauce (8:£1,320)
BEPEEE

»
 ARR 1,500
Salmon & salmon roe (ﬁii&’ 1,650)
=t e
AR-N 1,000
Japanese rolled omelet (#:41,100)
HE7 £ 147
MATFRAL 1,200
Kombu-cured spicy codroe (#:£1,320)
AR MERA KT

W5E5L 1,300
Salmon roe with grated white radish (¥ 1,430)
B N PEEE T

AL 4 1,200
Japanese meat & potato stew (#:£1,320)
e

% E 3] vary 1,200
Freshyuba sashimi (w1 ,320)
e 557 3 B

TV774 1,500
Deep-fried horse mackerel (;mf 1,650)
YEFT S

L5 008

B/ EEEFE 51800

Pickled tuna or bonito w/green chili (Wg 1,980)
i B At (SR AR B 75 AR

WE G 1,200
Tochio fried tofu (#i1 ,320)
Wi RV E S

VWHE ] F 47 900
Spicy marinated squid (B32990)
e ]

b 3540 h Hde k. 800
Shredded yam with ume plum (B2 880)
HPELLIZ522

k3 RLHBEL 800
Tofuw/yamagata-style broth (B2 880)

WERE SIS
BLL LA 800

Okra & myoga withume plum (B2 880)
MEFERKZEZ, faf
> e

Fo bR 800
Tomato with green onion sauce (B2 880)
HETEEA

Al a4 700
Potato salad (B2 770)
TR

WNFF 4L 700
Cucumberwithjapanesemustard ~ ($£2770)
TEARPEE T

3 EIHHL 800
Stewed potato (%ti2 880)
ATHFk

¥ $Z Alted 800
Spicy konjac (%ti2 880)
HERDFLVS 800
Kinpira younglotus root (2 880)
BOL 800
Japanese greens with dashi (L2 880)
IR E

whEY 800

Assorted japanese pickles (ti2 880)
(IRGHEE F

M, EALRRICINHZNEN B ADBe0 Y 3T
The menu may vary depending on the season and availability of ingredients.
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BAl4 2300

Abalone salshlml(%A 2,530)
fifa £ )

ALg 1900
Steamed abalone (‘W’A 2,090)
18 7k

Abalone

N/ 1,900
fififa fﬁb];l:)]r:e ;lfzumz 090)
il i #11
KRB A XY X 3,900
Abalone Sukiyakiiniron pot (BEX'4,290)
fify f 5 B A%
BEENY—F 2900

Grilled abalone & Vegetable w/butter #23 ,190)
I A TR S

RIS 1,900
Abalonefritter (#22,090)
fify 1 4B
Br55 e
Wb Spam

a
%X Eel /4

ﬁﬂ% (L)X 3,800
Eel sashimi /#8 & | & ™) ‘1{:2: :83)3}3
IRIFHLL

. . $)1 1,800
rabveyr (97 1800
B RASEE (b /litk) 12 3, 800
Charcoal-grilled eel

1/2
BERER S / %ﬁi 291879)
BB A (5P)5& 2,300
Assorted e”el delicacies (3P)3 E(mf 23588
2
?’5‘ (i éssosg) BASS 1,800
el omelet Eel fritter ,i
PR P! 300 8 f1 Xt 5iPU21,980)
7 (msa1,430) |
A 1,500
Grilled eel & cucumber (ﬁé:& 1,650)
T E 68 £/ N T
W iH -‘]—2 l/ X’ 1 000
gl;gl%zler w/ ponzu (m;& 1,100)
gLsrs 1,300
Grated yam on eel (%A 1,430)
ﬁﬁﬁl e S B L 24
%ghéd‘ ;;mmered eel (ﬁi&8 fgg))
82 w78 3 At KAR
Cucumber or whiteradish w/ eelmiso (g2 880)
BTN(B S ) C 68 £ LRI 5
83 1,300
Efglajinﬂ}@ (ﬁt:& 1,430)
794 W
7LD 500
%ﬁ}sﬁpﬁéfgée@ eelbones (B2 550)
BERnriot 2,800
zgzssorélegg efjfl skewers (%A 3,080)
,E it

Flllet stglg Eék?\;\;\er/ (Bii2 880)
.ﬁ( han % 1,000
ggg(%r%(ara skewer (ﬁb& 1,100)
{18 6145
L 600
ﬁ%elﬁ;iﬁ%egﬁskewer (832 660)
figfn
Bhs 600
Eée%ﬂ&%iék skewer (832 660)
B2liiizls 600
E§e1 & garhc skewer (B2 660)
118} £y 7o
BLriLCE 600

Eel & shiitake mushroom skewer

(K52 660)
118 1 A 4k

SVES

244e3 kpE 3008 4,800
Chacoal- grilled 200(%§ 58288
Kuroge wagyu beef (%;m 4,180)
e E A BB 150g 2, 800
(Fin 3 080)
~a') 3R XX 2,800
Wagyu beefw/sukiyaki sauce (%& 3,080)
AR SR
J‘:‘ 9 4 9:%3—- Superior/ |- %5 vh( ﬁ% 325(%9)
Grilled ox tongue Regular/ 257 3. 2 000
KR & (B22,200)
3
YRR 2000
Grilled ox tongue wy/ leek sauce (8:22,200)
BT E
BB 1,000
]apsi}resg fried chicken (#21,100)
EEWARL
Bk 1,500
Grilled chicken (i3 b ,650)
JEXGA
RhalL g 1,500
Grilled porkjowl w/ lemon 2 1,650)
TR S A
EY orse sashimi (ﬁ% 189(5);8)
AR &
BRA2YFIVIN 1330
orse meat yukhoe tartare Bk 1 ,518)
SN HEASESE (

VY

Fislljdish

5%/ B/

i s £y
e,

BHltAbETHEVWAELET
WAL ->TEDLIET
HobihiEry

Steamed/Stewed/Fried/Grilled

We will cookit according to your preference.
Prices vary depending on the type of fish

Please ask for details

A/ XE) S

B TR R B R o
kAR t ORI AL, eI ]

Boves | B v
BlackthroatSeaperch | Squid
nfice () fiftth
I ik 8 :05
Longtooth Grouper Tuna
s e
L 28 o
Grouper Japanese Bluefish
ARt TRk
B *o | §Rrw
Golden seabream SeaBream
SHIR it
x| By
Splendid Alfonsino Salmon
R =g
4B 8% wurs | Rk
Sablefish Herring
R fifFfA
grddc vvrn | vor
Fat Greenling Sardine
INER Wit
) 7 AT
Yellowtail Atka Mackerel
fifmee et
B vsn B v+
Olive Flounder Dried Sardines
[ltH®& Bl (NS TET)




HFTTHRIIA

Eel dish/#E B8 AR
2517 > BoAR(=4#LY)
BLB AL T lper;;n i
Eel & abalone claypot rice 00

for 1 person (for 2 persons or more) (B J£6 330)
g A R - SR

IRE  HHV

Léng 5,800

Eel & abalone rice /## f1fifi f AR (t:46,380)

ggiﬁ&&’tﬂ:}, BAR(=4R&)

for Iperson /—/NA

Eeldl t
foi lcp?;spo(;l (rflgre 2 persons or more) 3 900
i Fa - Ha N (ﬁ)&4 290)
8 8 yuve) R 7,500
7, Unaju/#3 Super dehuxe /72 (%&8 250)
y — x 5,800
‘U")i U & Deluxe /427 (g2 6,380)
Hitsumabushi B, 3 900
it K £ R Standard%a (32.4,290)
;‘; } 4B C8R | 0w
Ava‘ilable for 2 or more
@ Claypot rice /{781 MR
S RX T VY s-x# 1,900
Eel & abalone claypot rice for lperson (#L2 ,090)
AEE R ATER - ,
L ES R e s-2# 1,900
Kuroge wagyu beef claypot rice for lpfﬁc}r\‘ (B322,090)
E%fl‘ﬂfF‘% 187
ﬁﬂ&-é@: Nr 9 -4 1,900
Abalone claypot rice for IPerS‘}I\I (#6£2,090)
ﬁ@ﬁ' RAFER -
NSy Aty s—-Ak 1,900
Salmon & roe claypot rice for lpers‘}r\l (m’éz 090)
ﬁ*@ﬂlﬁ*% IR (TBR
....‘)&-ﬁ& A s-ad 1,500
Yellow tail claypot rice for IPerls‘jn w21 ,650)
MR R
ﬂc;*t«’rﬁid-.é@; XA s-2# 1,300
Grll\led mackerel claypot rice for lperson (#:£1,430)
Y& i 6 R AT
AL A -k 1,300
Lea%y greens w/grated yam for 1Pefs°“ (m,ﬁ 1,430)
BRFEVEMILIZT AT AR
I A
é Udon noodle
3111 3 A 1]
ﬁ;) :) k§k lserl\né ﬁgg g;(o))
Bam METHTCEET — S
Chilled Udon /& 24T

i‘i\ BAFY Ochazuke %t 800<msso>
‘ BIZEh  Riceball 15 800 (st 880)




