Daiba Course Fuji Course Premium Course
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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
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Tempura of Shrimp and Seasonal Vegetables
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"Soba" Buckwheat Noodles
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Appetizer
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Gonpachi Salad
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Appetizer
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Carpaccio
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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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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 kinds)
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Chicken Thigh
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Seasonal Vegetables
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"Soba" Buckwheat Noodles
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Asahi SUPER DRY Shandy Gaff Shochu(Imo/Mugi) Plum Wine Japanese Sake(Cold/Hot)
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Wine(Red/White) Highball Oolong Tea Hai Green Tea Hai Lemon Sour
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Grapefruit Sour Gin and Tonic Cassis Soda Green Tea Oolong Tea
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Cola Ginger Ale Grapefruit Juice *E}\ 8 Aiﬁ
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According to law, we are unable to se alcohol to customers who will be driving or people of under 20years old



