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WAGYU SIRLOIN SHABU-SHABU COURSE WITH ABALONE STEAK
¥22,000

i % BEEG T EEERZ Appetizer Boiled crab

ALY AGEE T A DN L Steamed dish Steamed egg custard
F—R  BEXH Cheese, Rice cake,
Tl AR Starchy sauce

o8 s ] SASHIMI Assorted SASHIMI,
wZ—30 g s Soy sauce

B B HEHDVRT—F Grilled dish ~ Abalone steak
PESPPRIRA Grilled vegetables,
BLANY — 5 Butter soy sauce

Ay A4 BB —nfvLeiles Main dish WAGYU sirloin Shabu-shabu
(IPSERE X SER Vegetables,
HAXKBEARRSY L R WE Sesame sauce, PONZU
HZR (FOY i) Rice or Noodles
MiF At AR

KT FioY) Dessert

REELOR VA N ERCMESZ O Reservaiton is requested by 12:00 of the three days before ‘

2 HBREDRD £T,
Two orders minimum. / 267 & DA EAKGRTHIZA.  / 260 R DL B ABER[FEA - / 290014 <975, ‘
HIN—T VDI~ A 22— TEX B 7 LT, KEEOHIO B L BEIE AL 2 0fhOREI— ARTOb DL h T,

Please order the same menu for the whole group.

The main dish and appetizer in the photo are for 2 people, and the others are for 1 person.
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Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.

WAGYU SIRLOIN SHABU-SHABU COURSE
¥15,000

0 3E BEEAIC ERRAZ Appetizer Boiled crab
ALOOOFREEE Grilled abalone
EDOZH HX Mushroom, Vegetables
ALY JWEEEADA—T7KL Steamed dish Steamed onions
F—R  BEEHt Cheese, Rice cake,
Tl - SRR Starchy sauce
5 fEfASRee SASHIMI Assorted SASHIMI,
WA ILZE s Soy sauce
ALY A BB —mA v LRl e8 Main dish WAGYU sirloin Shabu-shabu
H3EM A SRk L Vegetables,
BB L R Sesame sauce sauce, PONZU
HIR (FEOY i) Rice or Noodles
NiF  ALHERR E T
IKET Ziioy Dessert

RAEL2BPA EXCMC:SZ 0l Reservaiton is requested by 12:00 of the three days before ‘

2 HRED AR E T,
Two orders minimum. / 20} DA B ABCT L./ 200 K L B NS FE L o/ 2910 AF o 2F7}
KIN—=TDFA— A= a—DTEXL B 0 LT, XEEOBHIE AR TT

Please order the same menu for the whole group. The hot pot in the photo is for 2 people.
AT ANEAERARRE . B E2 AL .
AR N B AR B - IR A K B2 Ny Y o

I5% ¢ dw FE2 FEHEFYCL olvA] A A& 2912 AT

ofr

PRSI S OK B RS T R (TR D Ao TH AL Lhh L,

EA B Kor IO ERELOLUL DI LT EFLC DY FAL I TT,

Dip the meat in the broth for a few seconds to heat it up, then dip it in the sauce and enjoy.
The trick to enjoying the tenderness and deliciousness of WAGYU beef is not to overheat the meat.

HOW TO EAT

Image is for illustration purposes. We might change the dish depend on the situation.
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WAGYU SIRLOIN SUKIYAKI COURSE WITH ABALONE STEAK

¥22,000

i % BEEG T EEERZ Appetizer Boiled crab
KLY jh@l_f%@d\/?%;ib Steamed dish Steamed egg custard
BES Cheese, Rice cake,

*Hﬂ?ﬁﬂmﬁeﬁ Starchy sauce

g EEARGY o SASHIMI Assorted SASHIMI,
wZ—30 g s Soy sauce

B Y EHOURT—F Grilled dish  Abalone steak
BES IR A Grilled vegetables,
BLANY — 5 Butter soy sauce

XLy A4 %{j}uq}‘f—ﬂ/f UEBE Main dish WAGYU sirloin SUKIYAKI
BESIE Lo Vegetables, Egg
FICi(FOY bi) Rice or Noodles
Mix 9EA

KET Fioy) Dessert

REELOR VA N ERCMESZ O Reservaiton is requested by 12:00 of the three days before ‘

2 HBREDRD £T,
Two orders minimum. / 267 & DA EAKGRTHIZA.  / 260 R DL B ABER[FEA - / 290014 <975, ‘

KN =T NDFFA— A= 2—D TGO LET, XEEOMOEM LRI AR, 20O I~ AHObD L 3T,
Please order the same menu for the whole group.

The main dish and appetizer in the photo are for 2 people, and the others are for 1 person.
FHFNEAHRNEE . BRI R FIBEUZ 2 A, HSEa 2 AL,

A 15 LA N BRI B G o ORI K S R AR B R 2 Ay > HABSE A AR A ©
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SAGHEHE I — ARTERS: (F —E 2BhA - BUA) TF, 3CUIEDO IR IALEEE QD CO 2 2HEALTE T,
MEHIAA—DUTT, RN E R LRI L5460 HVE T,
Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.
Image is for illustration purposes. We might change the dish depend on the situation.

REEAIIM— PARINE (BTSR, R . RARESS. BARRTELHRAA. | BENERS— AR GRELRRE - MARKSY - BARRTRAATLE-

AAFRL Ak FAH| 22T EFA1F ERDIU DL ofulA AL, M3zt A% ¥AD Aol i

B LR L BN S 2 — R (3 35E)

WAGYU SIRLOIN SUKIYAKI COURSE
¥15,000

Hi 3E BEEAIC EEEAZ Appetizer Boiled crab
AZLOOUEFEREEE Grilled abalone
TOZH HX Mushroom, Vegetables
KLY 1[:?@1_35%‘50)% T AL Steamed dish Steamed onions
F—2  BEXHE Sea urchin,
T SHHRAEEN T Cheese, Rice cake,

Starchy sauce

o ﬁ¥ﬁ'@é\t‘

WA IUZE MR SASHIMI Assorted SASHIMI,
Soy sauce
A4y Ad BB —aA T35
BEEI LT Main dish WAGYU sirloin SUKIYAKI
I ﬁﬁ(§@4% 1it) Vegetables, Egg
iz HEA Rice or Noodles
IKFEF DY) Dessert

RAEL2BPA EXCMC:SZ 0l Reservaiton is requested by 12:00 of the three days before ‘

2 HREDADE T,
Two orders minimum. / 2 & PA EABAT LS./ 260 L B ABOTHA o / 2900174 2715 ‘
HIN—TIDEE A= 2— D TEX R 2 LE T, REEOBIE AT

Please order the same menu for the whole group. The hot pot in the photo is for 2 people.
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The ingredients are simmered in a special sauce, then taken out of the pot and eaten with a raw egg.
A combination of WAGYU beef and eggs for a mellow taste.

HOW TO EAT
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BEErg/\EEa—2
OMAKASE HASSOUAN COURSE

¥10,000 / ¥13,000 / ¥16,000
¥20,000 / ¥25,000

SEEIORPARERCNC SO Reservaiton is requested by 12:00 of the three days before ‘

Two orders minimum. / 20V X PA_E AT L./ 207 LI E NS TEA) -/ 291014 d2F71s \
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HOKKAIDO COURSE

¥13,000
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Two orders minimum. / 2{3 Je PA_-E AELAT T2,/ 20 K DL B BRI A -/ 2910148 S<F7}
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Appetizer, Fried dish, Steamed dish, Grilled dish,
Fresh seafood rice bowl, Dessert

Reservaiton is requested by 12:00 of the two days before ‘

L
o.

Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.
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Image is for illustration purposes. We might change the dish depend on the situation.
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025 to April 30, 2025
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W IRSE — A
OBANBURUMAI COURSE
¥8,800
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Appetizer  Shrimp and onion TEMPURA
Grilled squid, Grilled bamboo shoots
Steamed ball of lily root, Boiled broad bean

Bowl dish ~ Clam soup
Green beans TOFU

SASHIMI Assorted SASHIMI
WASABI, Soy sauce

Grilled dish Grilled WAGYU beef with Sansho Pepper
Bamboo shoot TEMPURA,
Rapeseed blossom with mustard

Hot dish Sea bream SHABU-SHABU
Japanese parsley, Turnip, YUZU pepper

Rice Sakura shrimp pot rice
- Soup MISO soup
2 HRREDARD ET,
Two orders minimum. / 28 & P\ E ABAT AL/ 26 BB ST FR o / 290014 elob7ts. | Dessert Strawberry ice cream

Almond pudding

Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.
Image is for illustration purposes. We might change the dish depend on the situation.
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HOKKADO ZANMAI COURSE

¥16,000 / ¥20,000 / ¥25,000
CHIZE oW - D - AHOfESE R - BUWM - BEYw - TR
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Appetizer, Soup, SASHIMI, Hot dish, Fried dish, Grilled dish, Rice,
Miso Soup, Dessert

PREEIRPARERCNCSS S Reservaiton is requested by 12:00 of the two days before ‘
2 HRRE DR ET,

Two orders minimum. / 2 & DA EAECT L)/ 247 % L B NS TEZ) o/ 291014 d1eF7) 5. ‘

SRR — ARTERE (F— b 2RBA - BUA) TF, 3CHIED IR IBILBEE QD O > 2L T T,
MEEIAA =TT, BN A R LTI L2560 &,

WA S R
OKOSAMA ZEN (Special meals for children)
¥2,200 / ¥3,300

CEEYYX WEETIA cWELYR - bR oY= UpSENY—

- 7myay— - HIPEET - ZfiokEEf - BolwiFv - EEYEHE

EEK (3 H) WEE - HEFRBIRL GEE B MEEREY) - W - TAAZY—L4
Fried Chicken, Fried Shrimp, Lettuce, Tomato, Hamburger, Potato Butter, Broccoli,
Japanese Omelet, Grilled Fish, Crab Dumpling, Sweet Boiledt, Rice, Steamed Egg Custard,
Miso Soup, Dessert

EERRVAESQMSESE Reservaiton is requested by 12:00 of the previous day

¥AZa2— - BHIZ ¥2,200 DA A= TT,
The menu and photos are images of ¥2,200.

Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.
Image is for illustration purposes. We might change the dish depend on the situation.
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