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GRAND MENU
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[®FA%h miEATh
Kuroza hotpot /R B

[ =444 57%&% 23 /available for 2 or more /Rif7 % ]

SR EX IR
R R G VE PN PE N

Kuroge wagyu beef Sukiyaki or Shabu-shabu
hot pot /HE R4~ 75 =NElilHH
@ B-AR

for 1 person/—/ M\

ﬁﬁJ\b!9000

addedMatsutake JERE (ﬂb& 9,900)

#%%L 6,000

Regular /3 (%& 6,600)

*'Kfﬁk—‘;‘olf/tﬁi@) BABUERITLRL

Soft shelled turtle hot pot
e B-AR

B AR
@ for 1 person/—A
J #%~H 11,000

added Matsutake / & #AE: (ﬁb& 12,100)

#E%L 8,000

Regular /7@ (ﬁ:& 8,300)

m«

%'A.qk-k §248 TEBEF UL Lelled

Eel Sukiy akl or Shabu-shabu
[,

hot pot /i £ 75 15 S0
@ for 1 person/—PA
wmEAY 7800

\++-

added Matsutake /& #AE: (%A 8,580)

wEHL 4.800

Regular /3% (g 5,280)

FRF-L ﬁé FTERE G LeSl oS

Abalone Sukiyaki or Shabu-shabu hot pot
fif f 55 S B B

T | B-Ak

f_’__..w'..’: - "“"" @ for 1 person/—/NMA
Po~ 0 w3~y 8,800
| o : added Matsutake /& A E: (ﬁﬂ:&9 680)

% wi%L 5800
- -rﬁ:- Regular /3 % (ﬁfa&6 380)
ﬂ%h""

*’A ﬁ_ ‘?% ,@ %1;%;%{\ %%ek hot pot

e B—AR

@ for 1 person/— A
wEAD 7800
added Matsutake /& A E: (ﬁ;& 8,580)

ﬁ-ﬁ-ﬁb 4,800

Regular /3% (132 5,280)

MEE | AANFURILIZE YR RS BB e s b h i
The menu may vary depending on the season and availability of ingredients.
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Small hotpot /Wi

BOHTILELORIZH LS
B4% 15cm DB TLOLD I EV!

REGFEDF~
PRRGSETEE

Mﬁt_su ake mushroom
sukiyaki in an iron pot

N ERZSTER=E

—4 %9 3,900
( 6,3 (ﬁii4,290)

i

K :ogi-waqu beef

sukiyaki inan iron pot

REMAF TR 2t

*ﬁmi f;%i9499((>)>

2RDAL,

BLARAAT e

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

'ﬁw%ﬁa%

TERSKSAT M

Duck & leek sukiyaki

In aniron pot

S AT L R BR B o R

42592 3500
( 5,3 (ﬁﬁi 4,290)

EETIEYE)
FIR T8 &IZEL

¥

L E SR A A

Eel sukiyaki in an iron pot

8 1 PR B B
*5&( = 3,900

5,3000  (Bish 4,290)

LPEh BN
FECR#AXZYX

E1%

BRARSAS I BE

Tuna sukiyaki in an iron pot

BRI B

#%M-)( 19%&2999)

AFDTT

’ /s Matsutake

Er FAE

%%
hE—AREE 3800

Whole matsutake fritter (#124,180)
MEREP (BEAARE)

PR R A ¥
Charcoal-grilled 3.800

tsutak h )
ks i) (524150

BERAE (fF LA )
¥k Sy—)F— 3800

Sauteed matsutake w/butter (44,180)
FAEE D

E AL 8 2800
Steaﬁned matsutakeinan ~ (8£3,080)
enware pot 2 000

t
?:crlded conger eel +880) (BLZ2,200)
e e ZEANEE (AR I8 £ +880)

BENFFS 2800
Matsutake kakiage fritter (B2 3,080)
RETRME

REAREL 2800
Chawanmushiw/matsutake (Bt 3,080)
MBS
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Sashimi
oyl

| 7 % b—A%k 2,600
}2] f ﬁl) Preifium/%i(m 3 860)
platter . ¥r B—Adk 1,900
A foprss Superior/ F4E (Eﬁi&é,090)

BN I CRIARSBEVVELET
Please order one item per person.

T RS A TR B R

5 .

e Py 3,800
Kb dha %4 (12 4,180)
Assorted tuna(extra fatty/medium-fatty/ lean)
<46 f0 ~ FAT <A £ E%’fﬁﬁlﬁ”g

EL)

BT 3

Tuna sashimiw/leek sauce
HiERA

2.800
(52 3,080)

EL) v
Abadpes 2,300

ﬁra—fa]\ &mj:'iil\m—fa ﬁtu?a (B2 5,530)

FE St ER A S s

{5
#h 5 1,800
Lean tuna sashimi (Bti21,980)
A R B
EI)
B2y s 1,500
Tunayukhoe (#121,650)
B fa Az
BOUEEEF 1800

2 3

Pickled tunax?r/ ‘gen chili (B1521,980)

i B4 £ T T R

XKL DaDR HIEFIKIZT

Sashimi of the day is listed separately.
=4 FHYRI S S AL ) — k4t b o

ThIS
i%@ Tempura
N A%

L mE—ARER 3,800

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

R EDEHT 2,800
A

1 #ﬁ ¥ #ﬁ H- (3£ 3,080)

Mixed matsutake kakiage fritter
KD BANE

FREBOE

Assorted tempura platter
(IR PN EE~ @ winh $x 5800
~ Premium (BiA 6380)
K% w/ matsutake
7/ EHME/MAL
x 33800
Superior/ -5 (ﬁﬁig4,180)

# 2,800

Regular/ %7 (552 3,080)

FEARE DAY

(#:21,980)
Vegetable tempura
HRFAD #3AD 3800
Eﬁxﬂww/ matsutake & HAH (524,180)
RESHDFBY 180
Shrimp Kakiage fritter (21,980)
SN EES
bhtt
WORRE 1,900
Abalone tempura (B22,090)
flta K%
oy 12 3900
%R% %— (s24,290)
e tempura 12£ 2.000
8 8 KT / (612 2,200)
RF—RH 1,800
Whole conger eel (B:21,980)
s PR SEA

EOTEIN

KA EHNIN

Side dish

[

B7ENE BARk
8kinds ofassorted appetizers ]. 800
AR\ 20) (#21,980)
AEZE 1,500
3 kinds of assorted appetizers (ﬁﬁg 1,650)
fHERBCE (=)

ByL 1,800
Horse sashimi (B1521,980)
IR B

Enay5ivinv 1,380
Horse meat yukhoe tartare (B2 1,518)
SRR RS

LA 1,000
Japaneserolled omelet (ﬁig 1,100)
Hm7 £ 1%

AATFRAA 1,200
Kombu-cured spicy cod roe (%g 1,320)

EAIAT

W5E5L 1,300
Salmon roe with grated white radish (¥4 1,430)
B N PESE @k

VR 1,200
Japanese meat & potato stew (#:21,320)
[AFEE

i E#] v 1.200
Freshyuba sashimi (%g 1,320)
i 7 K7 I B

TV794 1,500
Deep-fried horse mackerel (#i21,650)
YET S

BEHT 1,200
Tochio fried tofu (ﬁig 1,320)
WRRENE LI

L3 h Bpde R, 800
Shredded yam with ume plum (2 880)
MEFELLZj22

e RER 800
Tomato with green onion sauce (i 880)
RBEPEEn

MART M7 800
Spicy cod roe potato salad (2 880)
1/ Zly N o =R 414

ReEHN 700
Smasshed cucumber (B:2770)
eI

¥ iited 800
Spicy konjac (B2 880)
PRIKEE 5

VWhikF 900
Salted guts ($2990)
JEEA f
HABOFALVS 800
Kinpirayounglotus root (32 880)
2y 800
Assortedjapanese pickles (2 880)
GRIERV it

RE L NECES (NGNS QESE: Lobol 3/ S es b VE S 3
The menu may vary depending on the season and availability of ingredients.
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wag 2300

Abalone sash1m1(ﬁ’é 2,530)
i fa f B

(L8 1900

Steamed abalone (w32 ,090)
15 7K fif £

N
Abalonew/ E’fzu ("MZ 090)
il s

B 9% 48 A XX X 3,900
Abalone Suklyakl iniron pot (B ,290)
il 6 75 B )¢

BWEFE NSy —F 2900

Grilled abalone & vegetable w/ butter ( (#23,190)
B 0 £ AT 55 S

BRI 1,900
Abalonefritter @22 ,090)
fifi 6 K%

53 0
J(L‘Jgf@ogle&yam

-

2%X¥

@Eel/ﬁ%ﬁt

1,900

EOIRIN

LY

Fis}lﬂidish

/.\../#%/ﬁ%

b%&l;%b%’(iﬁﬂhﬁb iy
BT ERILE->TEDIET
HIBARI{EFY

Steamed/Stewed/Fried/Grilled

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

[V X/ Y5
BNSIRE B SRR -
Tk AR A T RPRTT AR L B T

FAEN

% Meat

eI (1A 3800 | Rz R AHEE 3002 4,800
Eel sashimi /#8 1 ] & “]’( 2 ) Chacoal- grilled (%AS 280)
L EALL (M) 800 Kuroge wagyu beef 200g 3 800
A W et (BR300 | ke g (i24,180)
BIRHNT (8)r 1,800 150g 2,800
(ﬁ)& 1,980) (ﬁb& 3,080)
BB ARMEF (/) 12 3800 | Re)#mFRX XA 2,800
Charcoal-grilled eel 1/25?? 491888 Wagyu beef w/sukiyaki sauce (B2 3 ,080)
i BEE Fa (52.178) LI S hs
ﬁ% ﬁé\—ﬂ‘ (SP) 5, 5m2 235039 .3‘5- 9 v *%A“ Superior/ |25 X 3 200
Assorted ele delicacies (3P) 32 ; f 300) Grilled ox tongue Regular/ 3 3 iﬁf %)568
8 6 Uk (2430) S ¢ (82,200)
Eel omelet 1o ;mf 235038 Grilled ox tongue w/ leek sauce (EM 2,200)
g 1% ) 430) BEEAE
0 12 3900 | #BEHY
ﬁé&‘i‘ b (ﬁé ‘b 288 Japg:ese fried chicken (ﬁi‘ 101(())(0))
8 fUR I 2 Vgémz ,200) A
Grilled eel & cucumber (#iR1 ,650) WA
FiE P68 £/ N T
S Rial ¥
ﬁ I'H.. T]'\' VR 1 000 C‘}ri*lbled porkjowlw/ ler;lon (mi 15605(0))
Eegi\éel::rw/ ponzu (%A 1,100) PR T A
BLsrs 1,300
Grated yam on eel (#m 1,430)
{8 £ I SEE R L1124
elhe.d‘ ;1mmered eel (mi&g 8939)
%@@i’i?ﬁ
L 2 1,300
Eg}%@?ﬁ;g (m;& 1,430)
7EALND 500
Crl}sﬁp{‘%fned eelbones (8L 550)
BRATBIVA) 800
Fillet strip skewer (%ti2 880)
i8S m (Fh#)
L 600
Eelliver skewer (832 660)

{1 -
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IRE SbU

> BARk(=4H#LY)
ﬁk Qﬂiﬁ L:td:k for Iperson /—/NA\
Eel & abalone claypot rice 5.800
;Z;ég@eg?jg;); 2 perSOnS or more) (ﬁ)&’6,380}
IBE  SH
fLind 5,300
Eel & abalone rice /fi# f1fif f i) (£.6,380)
¥ )
21414 BoAR (AR
Eel claypotrice for Iperson/ A
for 1 person (for 2 persons or more) 3,900
fig o T sRAR (B5£4,290)
8 & uve) ¥x 7,500
Unaju/§ & Superdeluxe /2% (#:2'8,250)
oo X 5,800
™31 G Deluxe /#54% (g5 6,380)
Hitsumabushi % 3,900
2k R KB R Standard /7 (5:44,290)
% ~ AT | 4RI
iﬁ% b Avajlable for 2 or more
Claypot rice /{1 e
R BT VTA s-A#k 1,900
Eel & abalone claypot rice for llier,ls\‘jr\l (8:£2,090)
FAH G FER
LES X X T s-x4 1,900
Kuroge wagyu beef claypot rice for lpfﬂs\‘}‘\l (B2 2,090)
BEMAFRAER
I Yo Yy C sxa 1900
5— A
Abalone cTa.ypot rice for Iperson (56£2,090)
B AR "
i o )
BV LB s-xi 1,900
Salmon & roe claypot rice for 1Pffli(}f\1 (:£2,090)
fif £ 16 #0162 A
X5 —
BRH AT Ak 1,500
Yellow tail claypot rice for llier,ls\‘jr\l (8l 1,650)
R AT AR
¥ -
BREFLACT A s-xit 1,300
A - 2
Gril\led mackerel claypot rice for lpfﬂs\oj\l (B:21,430)
W& i £ AT

EX > BeA
A %k 5558 A o lpersf; (ﬁlig?gg

eafy greens w/grated yam YNy ’
BREEJEMILLIZS RATER

2% N
Udon noodle
3111 AT
BhIYL e A2CbTFET L1x 800
Chilled Udon /8% 541 s g% (B2 880)

CERED il

BAEY B/ MART /8 /230 /Dh 5800

1 : d (B2 880)
gcél E&Z uke Islﬁjnelc}))nl}tr)rle/ssﬁji)ce};);gr/ ggaeweed
AIED Mg/ BHR A/ =S Fa /BB 1l
BlF) ¥/ MARTF/ 8/ ¥—2 RAF %800
: ume plum/spicy cod roe/salmon (512 880)
Rice ball
P bell pepper & kelp

W IR T = S SRR

TKGZZA

800
Raw egg over rice /4 13 #1k (B2 880)

(o) B34 H0CAED) 1, BRFRIZEYL,

We offer dessert after the meal. Please contact us for details.
BIGBATHRALE R0 1A

KE HEAILRRITE RN BN B2 bh 3T
The menu may vary depending on the season and availability of ingredients.
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