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Appetizer
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Gonpachi Salad
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Fried Shrimp Dumpling with Yuzu Chili Sauce
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Fried Chicken
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Miso Glazed Blue Fish
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Skewers (2 kmds
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Chicken Thigh
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Seasonal Vegetables
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"Soba" Buckwheat Noodles
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Assorted Sashimi
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Appetizer
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Carpaccio

HEEDEL T MiF-F Y — 2

Fried Shrimp Dumpling with Yuzu Chili Sauce
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Miso Glazed Spanish Mackerel
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Skewers (3 kinds)
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Kuroge Wagyu Sirloin
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Chicken Thigh
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Seasonal Vegetables
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Tempura of Shrimp and Seasonal Vegetables
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"Soba" Buckwheat Noodles
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Dessert
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Free flow drinks for 2 hours (90 min last call)
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Asahi SUPER DRY Shochu(Imo/Mugi)  Plum Wine  Japanese Sake(Cold/Hot) ‘Wine(Red/White)
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Highball Oolong Tea Hai Green Tea Hai Lemon Sour Grapefruit Sour Gin and Tonic
YR —F R Kot a—3 JUT - TV—TTIN—I T 2—A
Cassis Soda Green Tea Oolong Tea Cola Ginger Ale Grapefruit Juice
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Menu is subject to change due to availability
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Price is tax-inclusive

AHOA =1k
Assorted Appetizer (3 kinds)
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Assorted Sashimi (3 kinds)
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Fried Shrimp Dumpling with Yuzu Chili Sauce
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Miso Glazed Black Cod
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Skewers (3 kinds)
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Tuna Belly with Wasabi and Grated Daikon Radish
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Ground Chicken Stick
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Seasonal Vegetables
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Kuroge Wagyu Sirloin Steak

L L F PP RDR R

Tempura of Shrimp and Seasonal Vegetables
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"Soba" Buckwheat Noodles
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Dessert
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