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WAGYU SIRLOIN SHABU-SHABU COURSE WITH ABALONE STEAK

¥22,000

il ¥ IEEEEST EEERZ Appetizer
ALY LS A ONIBIAL

Boiled crab

Steamed Dish Steamed egg custard

BEPHRA Sea urchin,
F—R ﬁ%%’ﬁ# Cheese, Rice cake,
T TR Starchy sauce

il B i SRS Sashimi Assorted sashimi,
w22 ILZE I Soy sauce

B W {E%bU\XT ¥ Grilled Dish  Abalone steak
PEZPF IR A Grilled vegetables,
BNy — 8 Butter soy sauce

A4y A4 BB —a /Lol Main dish Wagyu sirloin Shabu-shabu
PSR- 3 Nl Vegetables,
AR L R WE Sesame sauce, Ponzu
Sh €L/ ) Rice or Noodles
X3 AWmESR -

KEF Fio) Dessert

REEIDRPA =SSO Reservaiton is requested by 12:00 of the three days before
X2 HRREDKD £,

Two orders minimum.

XN —FVOFA A2 — DL 2 BHEOWELET

Please order the same menu for the whole group.
XEEOMOBM EBHIE AN ZOMO R IZ— ARTObD L) T

The main dish and appetizer in the photo are for 2 people, and the others are for 1 person.

HAGRRLE L — AATEHE (B —E 2 8BA - BlA) T, X YJE DI R IZALIHEE WD o 2AEHI LTI H 27,
MERBAA—UTY, MEHNFR—EEEI L5503 H0 E 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.
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WAGYU SIRLOIN SHABU-SHABU COURSE

¥15,000
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Appetizer

Steamed Dish

Sashimi

Main dish

Dessert

NEA—=A(L2IL»S)

Boiled crab
Grilled abalone
Mushroom, Vegetables

Steamed onions
Sea urchin,
Cheese, Rice cake,
Starchy sauce

Assorted sashimi,
Soy sauce

Wagyu sirloin Shabu-shabu
Vegetables,

Sesame sauce sauce, Ponzu
Rice or Noodles

REELIRPA =SSO Reservaiton is requested by 12:00 of the three days before
X2 AREE DR £
Two orders minimum.
KN —=TICOEA A= 2 —DITHEXE B LET
Please order the same menu for the whole group.
XEEOEHIZARTY
The main dish in the photo are for 2 people, and the others are for 1 person.
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HOW TO EAT

BHOA B RBPEILLOE T e (T30
Zov WO ERETOLT DI
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.
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WAGYU SIRLOIN SUKIYAKI COURSE WITH ABALONE STEAK

¥22,000

B X EBEEST EERRZ Appetizer Boiled crab
ALY B ERO/NEBIKL Steamed Dish Steamed egg custard
BEPHRA Sea urchin,
F—2 ﬁ%%’ﬁ# Cheese, Rice cake,
T TR Starchy sauce
g fEmERSE Sashimi Assorted sashimi,
w22 ILZE I Soy sauce
B Y {E%bU\XT ¥ Grilled Dish  Abalone steak
PEZPF IR A Grilled vegetables,
BNy — 8 Butter soy sauce
ALy A4 BB —aA 3 EhE Main dish Wagyu sirloin Sukiyaki
BEXMFE LEE KT Vegetables,
HIf(FEDOY  Hi) Tomato, Egg
Nlx HEA Rice or Noodles
KET iy Dessert

REEIDRPA =SSO Reservaiton is requested by 12:00 of the three days before
X2 AR DED £,

Two orders minimum.

KN —TICOEA A2 —DIFE XL EBEASWELET

Please order the same menu for the whole group.

KEBEOMOEM L BT AR, ZOMOREIE— AFIObDERD ET

The main dish and appetizer in the photo are for 2 people, and the others are for 1 person.

HAGRRL L — AHTEHE (B —E 28BA - BlA) T, X YJE D I R IZALIHEE WD o BAEFI LTI h 27,
MERBAA—U TS, PN F R EI 500350 3T,

*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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WAGYU SIRLOIN SUKIYAKI COURSE
¥15,000

Hi 3E BEEAIC EEEAZ Appetizer Boiled crab
EKLHODUOERIEE Grilled abalone
IOZH HX Mushroom, Vegetables
ALY g EZDA—THKL Steamed Dish Steamed onions
EEE'??'}(?T%K Sea urchin,
— R BEEfE Cheese, Rice cake,
M?Eﬂffﬂﬁaﬁﬁ Starchy sauce
P ﬁa‘?ﬁﬂ fElee Sashimi Assorted sashimi,
nZ—2 LZE R Soy sauce
A4y A4 BB —aA v &5 Main dish Wagyu sirloin Sukiyaki
I}Eé‘fﬁ“’ s Vegetables,
ﬁﬁ(%‘o)% i) Tomato, Egg
R I & Rice or Noodles

KET Zfifioy) Dessert

REELIRPA =SSO Reservaiton is requested by 12:00 of the three days before
X2 ARREDRD £
Two orders minimum.
KN —TICOEA A2 —DTHEX R BN ET
Please order the same menu for the whole group.
KEEOEHIZARTY
The main dish in the photo are for 2 people, and the others are for 1 person.

T XBED HCso EORRA L TEIAALZEM 2D OIRY AV AN U Tl A L LS80,
FR LRSS RA LG RAAATIALIND BADEY AP B AL LT E T,

HOW TO EAT A combination of wagyu beef and eggs for a mellow taste.

The ingredients are simmered in a special sauce, then taken out of the pot and eaten with a raw egg.
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CHAICADETITHEWALETOTIHIRLLEE, ACHRE DM % 3 A 72 AN S T AL E R 2 — AT,
B s/ \EfRa—2 - \\
gﬁAKng ﬁASSOUAN COURSE WLHHERD D 3 —2
HOKKAIDO COURSE
¥10,000 / ¥13,000 / ¥16,000 12 000
¥20,000 / ¥25’OOO - HiIE ’;7%”“% KLY - B - - KET

Appetizer, Fried Dish, Steamed Dish, Grilled Dish,
Fresh seafood rice bowl, Dessert

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

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

*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.

SABRURLE L — ARTERE (B —E2BEA - BUA) T, 3CY4)E O 3o R IZALIHEE WD b 2L L TR b 27,
HMEEIAA—DTT, PHNA R —METI LA 560 H0 2T,
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, 2024 to April 30, 2024
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Appetizer  Sakura shrimp tempura
Grilled firefly squid with herbs
Grilled bamboo shoot & butterbur with miso
Cherry leaves tempura, Horse bean

Bowl dish  Japanese style clear soup
Clam, Carrot, Yuzu

Sashimi Assorted sashimi
Wasabi, Soy sauce

Fried Dish  Fried trout & bamboo shoots
Canola flower, Broccoli
Smoked radish pickles tartar sauce, Bean sauce

Hot dish Duck & mizuna hotpot
Duck dumpling, Grilled green onion, Deep fried tofu

Rice Sakura shrimp pot rice
Soup Miso soup
Dessert Seasonal desserts
SKIBHEUEI S 13— AFTEIS (= 2BBA -BOA) TF, 3CYE DI KT ILIBEFE WD AL T 27, *Prices shown are for one person (including service charge and tax). *We serve "YUME PIRIKA" rice from Hokkaido.

WHEIAA—D T, RN AE A E I 880 h T, *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

SHIE oW -dEDh - AHofffa - - BUW - B - T
< B - KT

Appetizer, Soup, Sashimi, Hot Dish, Fried Dish, Grilled Dish, Rice,
Miso Soup, Dessert

PAEEIOR VA NERCMESZ O Reservaiton is requested by 12:00 of the two days before

SAGHORL G 3 — ANRTRRE: (= 2 BRA - BlA) T, 3 YJED IR IBILHREE WD SO 2L TR &7,
HMERIAA—DTE, AN EEHIL 5000 E T,

WA B RS

OKOSAMA ZEN (a meal specially for children)
¥2,200 / ¥3,300

CEHBRTVY cHEE7IA cWELYAR - bR oAU =S s DN —
-7uya)— - HPEERET - BHEiOBEEMA - Bolw)iFw - EEFEHE

IR HE) WEE - AEABIALGEE B HEERY) W - TARZY—L
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

CIERPA NERCMEESZ O Reservaiton is requested by 12:00 of the previous day

¥AZa2— - BEEIX ¥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.





