D INNER Hﬁ%_‘—b‘r, = Includes : Assorted Vegetables, Appetizer, Rice or Noodle, Dessert 255 6508 . B B RISE , RS , Fif i

%Free Vegetable refills #Vegetable changes depending on the season. 3% ﬁ%f%'f#\:ﬁ}ﬁ‘g (BRI R )

LIMITED MENU  FREJRF fh

Matsusaka Beef Shabu-shabu or Sukiyaki
FA BN WS 200¢ ¥11.550

2. 160 ¥10,230

Three Kinds of Wagyu Plate  Shabu-shabu or Sukiyaki
=FpAnA- Pt 8 ) oy 5

Kobe Beef, Matsusaka Beef, Yamagata Beef 3. 240g ¥17 ’050
PRI, ARFIA , LRI 4. 120g ¥11,550

ADDITIONAL ﬁ};l—:( YEach person must order one course. v % Bl B #1358

Premium Meat 38 Kobe Beef #iFfI: Islice ¥4.730
39. Matsusaka Beef tARRFIZ: 1slice ¥2,420

40. Luxury Seafood Plate M 9f4

King Crab / SnowCrab # ¥ /%%  2pieces / 2pieces
Prawn / Scallop JedF /mW 4pieces / 4pieces ¥ 15,180

41. Snow Crab & Prawn Plate

[ Snow Crab / Prawn T/ JeiF  3pieces / 3pieces ] ¥ 4,950
42. King Crab 7 E& 3pieces ¥ 13,200
BASIC MENU EARH
Shabu-shabu Beef i fiii#h / #n4: Sukiyaki Beef s / fid:

Yamagata Beef 200g ¥ 8,580 11. Yamagata Beef 200g ¥ 8,800
Yamagata Beef 160g ¥ 7,590 12. Yamagata Beef 160g ¥ 73810
Matsusaka Beef Lean  200g ¥8910 13. Kobe Beef 200g ¥23,210
8. Matsusaka Beef Lean  160g ¥ 8,030 14. Kobe Beef 160g ¥ 19,910

9. Kobe Beef 200g ¥21450

10. Kobe Beef 160g ¥ 19,250



BASIC MENU 444

Shabu-shabu Beef & Pork il / fis: , 4% Meat
15. Yamagata Beef 120g & Yonezawa Pork 80g  ¥7,150

16. Yamagata Beef 80g & Yonezawa Pork 80g ¥ 6,160 24. Kobe Beef  #=A14: Islice ¥4,730
25. Matsusaka Beef BRI Islice ¥2 420
17. Matsusaka Beef 120g & Yonezawa Pork 80g ¥ 10,340
Bl 13 Matsusaka Beef 80g & Yonezawa Pork 80g ¥ 8,800 26. Yamagata Beef  [LIJBFI4: Islice  ¥1,980
19. Kobe Beef 120g & Yonezawa Pork 80g ¥ 14,740 27. Matsusaka Beef Lean A4 75 & A 40g ¥1,760
20. Kobe Beef 80g & Yonezawa Pork 80g ¥ 12,430
28. Japanese Beef Plate  F12-$t4% 120g ¥8,250

% Kobe Beef, Matsusaka Beef, Yamagata Beef ---40g each
AP, R, BB -4 40 .

SENY 29. Y Pork ¥ :
Shabu-shabu Pork W& / 5% onezawa Pork  k¥H4 A Sslice ¥770

21. Yonezawa Pork 200g ¥4.730
22. Yonezawa Pork 150g ¥ 4,290 Seafood

30. Luxury Seafood Plate | King Crab/SnowCrab # ¥4 /%  2pieces/ 2pieces ¥ 15,180
HFEEDERL Prawn / Scallop JedF /I 4pieces / dpieces

31. Snow Crab & Prawn Plate [Snow Crab/Prawn % /%45  3pieces/3pieces | ¥ 4,950

32. King Crab i L 3pieces ¥ 13200
33. Snow Crab 3pieces  ¥4.180
34. Prawn A 6 pieces ¥1,650
23. Japanese Beef Hand-rolled Sushi ¥2,970
- FiER 35. Scallop J L 4pieces  ¥1,980
Japanese Beef and Crab ———————— 2 pieces 36. Wakame (Seaweed) 3% ¥550
A
Japanese Beef and and Salmon roe —— 1 pieces

IR R R




Please choose appetizer and dessert. v iESe4%—iF B B BisE &6l 5
APPETIZER Bﬁ E—Eﬁ% ’ Single item orders are also available. b R H

Soy Milk Soup

LTS

1. Seasonal ¥495  2.Tomato Salad ¥495 3. Steamed ¥495 4. Crab Soybean ¥495
Appetizers BB Egg Custard Tofu
k4 Bl AT AWAE B

DESSERT it

5. Yukimi Zenzai ¥605 6. Green Tea Affogado ¥ 605
TR SE/SHIEIE
(HAEHALER) (Fr IR TRARA AR UK B )
Warm zenzai with white bean paste Serve matcha ice cream with hot matcha sauce.
made from Hokkaido. 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.

Serve with mochi ice cream.

7. Almond Jelly ¥605 8. Seasonal Ice Cream ¥495
WA 7 i vk Bk



