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Matsusaka Beef Shabu-shabu or Sukiyaki
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1. 160g ¥9.900
2. 1202 ¥7.920
Premium Meat  31. Kobe Beef #FfiI4: Islice ¥4,730 33. Luxury Seafood Plate  #EHf 4
32. Matsusaka Beef #AFRRFIZ: 1slice ¥ 2,420 King Crab / SnowCrab # E#% / {515 2pieces / 2pieces
Prawn / Scallop fiEurig / I 4pieces / 4pieces ¥ 15,180
34. Snow Crab & Prawn Plate
( Snow Crab/Prawn s / sl 3pieces / 3pieces ] ¥ 4950
35. King Crab &7 E& 3pieces ¥ 13,200

( 7 TN A% I | 1_

Shabu-shabu Beef 348 / fn2k Sukiyaki Beef a4 / fis-

3. Yamagata Beef 200g ¥ 6,930 9. Matsusaka Beef Lean 200g ¥ 6,490
4. Yamagata Beef 160g ¥ 5,940 10. Matsusaka Beef Lean 160g ¥ 5,720
5. Yamagata Beef 120g ¥ 4,840 11. Matsusaka Beef Lean 120g ¥ 4,950

12. Yamagata Beef 200g ¥ 7,150
13. Yamagata Beef 160g ¥ 6,160
I14. Yamagata Beef 120g ¥ 5,060

g 6. Japanese Beef 200g ¥ 3,960
7. Japanese Beef 160g ¥ 3,630
8. Japanese Beef 120g  ¥3,080

15. Japanese Beef 200g ¥ 4,180
16. Japanese Beef 160g ¥ 3 850
17. Japanese Beef 120g ¥ 3 300




Shabu-shabu Beef & Pork

Shabu-shabu Pork

Tl % / %

24.
25.
26.

W/ A Meat
. Matsusaka Beef 120g & Yonezawa Pork 80g ¥ 9,020

31. Kobe Beef #hFEfn4: 1slice ¥4.730
. Matsusaka Beef 80g & Yonezawa Pork 80g ¥ 7480
. Matsusaka Beef 40g & Yonezawa Pork 80g ¥ 5,500 32. Matsusaka Beef & BAIF: Islice ¥2,420

33. Yamagata Beef  IIJEAI4: Islice ¥1,980
. Yamagata Beef 120g & Yonezawa Pork 80g ¥ 5390

34. Matsusaka Beef Lean #ABR4=7% 5 A 40¢g ¥1,980

. Yamagata Beef 80g & Yonezawa Pork 80g ¥ 4 400 )ﬁ @ (E @
A= 8,250

. Yamagata Beef 40g & Yonezawa Pork 80g ¥ 3,190 35. Japanese Beef Plate I Hf ik

* Kobe Beef, Matsusaka Beef, Yamagata Beef ---40g each
SRR DY RABRAE A, BB A 40 B
Japanese Beef 120g & Yonezawa Pork 80g ¥ 3 630

Japanese Beef 80g & Yonezawa Pork 80g ¥ 3,190 Ak ORI EOLS SSil] shiee o
Japanese Beef 40g & Yonezawa Pork 80g ¥2.750
Seafood
. Yonezawa Pork 200g ¥ 2 860 37. Luxury Seafood Plate [King Crab / SnowCrab 78 / 354 2pieces / 2pieces J ¥ 15,180
—ua i i
. Yonezawa Pork 150g ¥ 2,420 WHEEDE AL Prawn / Scallop i pieces / dpieces
- Yonezawa Pork 100g ¥ 1,980 38. Snow Crab & Prawn Plate [Snow Crab / Prawn {554 / #5t 3pieces / 3pieces ] ¥ 4,950

39. King Crab it 3pieces ¥ 13,200
40. Snow Crab &% 3 pieces ¥4.,180
41. Prawn L 6pieces  ¥1,650
42. Scallop J# 4pieces  ¥]1,980

4 [ \
/ & ’ 43. Wakame (Seaweed) #EHy3E ¥550

. Japanese Beef Hand-rolled Sushi ¥ 2,970

CVEGETABLES BE

Japanese Beef and Crab ———— 2 pieces

— A5 dd ¥550
, 44. Assorted Vegetables 455 a 3 a

Japanese Beef and and Salmon roe —— 1 pieces #Vegotable changos deponding on the season, CKEESEHEHTIR)
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Grilled Eggplant

R T
1. Seasonal ¥495 2. Tomato Salad ¥495 3. Steamed ¥495 4. Crab Soybean ¥495
Appetizers B Egg Custard Tofu
4 Bl 3R FEWiAE 18Pk S8

5. Japanese Chestnut ¥605 6. Green Tea Affogado ¥ 605
Mont Blanc Monaka T 1 BT A S T
H A SR f P
Japanese chestnut cream is Serve matcha ice cream with hot matcha sauce.
squeezed intoice cream daifuku, If desired, add 2 spoons of matcha powder

to the matcha sauce and stir to taste.
The bitterness of the matcha combined with the
sweetness of the ice cream makes an exquisite dish.

so enjoy it by sandwiching it.

7. Almond Jelly ¥605 8. Seasonal Sherbet ¥495
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