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Marshmallow Sukiyaki Kansai Style Sukiyaki Set for 2 g 2%, B (2 %) Sake Tasting

AARA4RBERMY, OAALBERT . @3 Tfm.aigw
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- M= B, B M E
I—l j:pi‘f]: % %*ﬂ i '}){ I.-Ef ﬁlé FEE %J M _‘Hi;j; ﬁlé Japanese A4 Wagyu & Japanese A4 Wagyu & < x +$228
with Japanese A4 Wagyu & Vegetable Pork & Vegetable Australian M9 Wagyu Pork & Chicken W (BOmi x 4% glasses)
Al B
$288 $188 $548 $438 Sl
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Collagen Skin Nourishing Fish Maw & Chicken Soup Sakura Shrimp &
with Hakata Hanamidori Chicken Thigh Seaweed Soup

$78 $68
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Suki-Shabu Soup Bonito & Vegetable Soup Hokkaido Seaweed Soup Wagyu Beef Soup Mongolian Porcini and Assorted Herbal
Spicy Soup Mushroom Soup Soup
$28 $68 $18

Bonito Soup Tomato Soup

$28

o B 2 Y
i 2 45 £ i 45 £ i, AN

A B WL A T ME R MRS L e vl Chef Todays Spacisl
oon [ |- 8 O b o3 4R B L |-l e i 5E ) 4 - (I 4 Types Japanese Vegetables Platter

BTN Bk LW Stl {F ol 35 o +$25

Any Soup
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Appetizers $38
BMARSETRESEKRERR MEXRKFLEXE -
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s Salted Edamame with Soy Sauce
. HAR AL LRt t s

| Japanese A4 Wagyu Tartare $2.8

$148

R R weH

On-Yasai Salad (with Cheese)

$58

A T 1 e I
+$23 Served with Crispy Chicken Skin

5 DGR 35 ok 3%

Okra with Sesame Paste

$35

Bl o S A (st )

Potato with Salted and Fermented Squid,

Mayonnaise & Butter

$28

R 7 H A K,

Mentaike Mixed with Mayonnaise
on Japanese Cucumber

$38

HE B2 e fie

Crispy Chicken Skin

$35

Mameko Mushroom with Spinach

$25

it BEaT 1

Scallop with Sauce
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Japanese Vegetables
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STRZHATEELERENER -

E m Fukuoka

A\ @M‘?b@ﬁ’%&fj

Y EMEs,
FAMME

Crown Daisy JIIIl..-":
$45
!
FR 7 Nagasaki
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" Enoki Mushroom Cabbage
$35 $35

b8 Hokkaido
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Potato

$28

.ti;,rj :I‘ Saitama
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Spinach
$38
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Japanese Vegetables
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i Jii]  Fukuoka
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$45 $38
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$38

H A K 6 i) \ |
& Types Japanese Vegetables Platter 5 _-.J
BR-AE-AEYL B EBW -BEF )
Cabbage, Potherb Mustard, Oak Lettuce,

Maitake Mushroom, Purple Yam, Magaimo

$138

i

Oak Lattuce, Japans-ﬂ Mimtard Spinach,
Brown Encki Mshreom, Shimef Mishroom

AR 2 a
$98 2 Types Japanese Vegetables Platter

BE2M (23] ‘}'3& AVERET - B EE - BEE - BE)
20 hM stard
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Radish, Indian Lettuce, Watermelon Radish, Cremini Mushroom, Okra

$88
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HE: 35

Chinese Cabbage

$28

RLOFEE

Watermelon Radish

$28

U ERE]

Baby Corn

$25

H 28 3
Indian Lettuce

$25

HAH

White Fungus

$28

7T 1 B

Baby Chinese Kale

$28

I Ji% ki

Cremini Mushroom

$25

3

Lotus Root

$25

15 &

Radish

$25

Caltuce

$28

HE

Qkra

$28

INE

Young Cabbage

$25

11

White Oyster Mushreom

$25

BAH

Black Fungus

$25
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BB
Wagyu

RENFBRBTEEE REZHELE
KBZEERAOQODLL B HERARBEERE -

H AL i P AS B ERTFH M

Japanese Hokkaidio Tokachi
A5 Wagyu Chuck Roll

$238 110 $128 s

fiRBEEREBHNEFH
BERXBEMLAKXRRER
EFNFEEBRER
HBikEFFB2FH

AAE T/ Ad
RENTH A

Japanese lwate
Ad Wagyu Chuck Roll

$228 (11090 $118 (5503

NANMBEMTEER

Japanese Ad'Wagyu Chuck Rall

$208 =110g) $115 {~55g)
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Japanese Beef Pork & Chicken
REAEERK  FAMBLHANGS BEEBEARBAREEZRRAEOANEASPEY

ORZHAME T~EM - KBRS - BEMRYWET - ORER!

PHEE MG A (750)

Danish Pork Collar

$48
H A i il 25 A K AR (7s0)

Japanese Hokkaido Snow Pork Loin

$68
H AL i 8 5 2 KN A s0)

Japanesa Hokkaido Snow Pork Belly

$68
H A L8 =5 2 KA A 7s0)

Japanese Hokkaido Snow Pork Collar

AAREFHEA

Japanese Beef Chuck Roll
$158 (-1100) $68
iR Ly
Japanese Beef Sirloin ﬁmﬁ[ﬁ] 355
$198 (g $108 s ChckenThigh
- = $48
H A< ) 7 4 A AR
Japanese Beef Rib Eye
$198 i0r  $108 (550 %%@? .::?59]
ﬂfﬁ E’rﬂhll- Beaf Around the warld $55
Ak : = k l_]: il He s HE gk e R - wafis iy :-_ i -_-. H= 1 = 1ol % . . ) .

Awstralian M? Wagyu Chuck Roll UK Beef Short Rib US Beef Chuck Flap US Beef Short Plate
Japanese Hakata Hanamidori Chicken Thigh

$158 11090 $88is50 $85 §75 $68 $58
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Platter

HERBRETREE®ZF B -BENARS

SABk 7 il BR 1Y (-ess0)
7 Types Meat Platter
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Japanesa Hokkaidio Tokachj AS Wagyu Chuck Rell, Japanese Beef Siroin, Australian M? Wagyu Chuick Rall,
UK Beaf Short Rib, Japanese Hokkaide Snow Park Collar, Japanese Hakata Hanamider Chicken Thigh, Chicken MNack

HEHE 5 Mg (-aasq)

5 Types Meat Platter

ExXEESAR-BEEESHFH -
HES R -ERETH-EHTENE
Japanese Beef Rib Eye, Japanese Beef Chuck Roll,

UK Beef Short Rib, US Beef Chuck Flap, US Beef Short Plate

$438

] W 1 A
B 3 %A 200
3 Types Meat Platter

BEiLBHERENE Bt ESEERR -
BEMeon RS
Japanese Hokkaldo Snow Pork Belly, Japanese Hobdaido Snow Pork Collar,
Japarese Hakata Hanamidon Chicken Thigh

$168

T (2% pcs)

Scallop
$65

j'_\.. ﬂﬁ (10¥pes)
Clam
$68

Seafood

BHENRXARES SBERRE -

]E E} (A% pes)

Tiger Prawn

$48

iy =% B 3

Seafood Flatter

B (28pes) ~RE (4%pcs) W F (28pes)

KW (48pcs) % (2% pes)
Abalone, Tiger Prawn,
Scallop, Clam, Oyster

$238

il 81 (28 pes)

Abalone

$75
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Pot Dishes

]:El %‘HE f).j" ﬂ& WI] {4ffpes) z::'i 1 = J_l[ (Bt pcs) _,LE!; —_I}L: ﬁﬁ‘{ (e pes) W ir—‘- #E?‘ #FII i& (2 pcs) ¥
Premium Imitation Cheese Slice Black Shirataki Bean Curd with Mochi
Crabstick

$28 $28 $28 $28

J&E 5= B (90 9 S (atrpes) BIEZ T e S| attpcs)
Konjac Noodles Bean Curd Cheese Sausage Bean Curd Puft

$28 $25 $25 $25

HEEEFT (6ttpcs) o B R (a0g) o S8 BB AL arpes
Mochi Slice Potato Starch Noodles Cuttlefish Ball with Squid Ink
$25 $25 $25

R AEE A SR

Minced Omnipork with Mushroom and Vegetable Platter

% s - . e pa WM, FeE i NE s, ER, A, et QARH, B
% ﬁ r% W H . W g - :HF 2 }ﬁ ﬁx& ﬁk {dfpcsl Cmnipoark Lunchean, Minced Omnipork with Mushroom, Chinese
Minced Cuttlefish Minced Shn‘rnp Bamboo Fungus D&EP—fI'I'Ed Bean Curd Fish Cake Cabbage, Spinach, Enaki Mushroom, White Fungus, Celtuce

045 19625 30945 0§25 4938 4925  $38 488
NS B T ECAL 6 B T T

Cheese Mushroom with Beef and Pork Ball Bean Curd Sheet Dumpling Cheese & Fish Bamboo Roll

Black Pepper s L » % e R
$38 prs $38 pes $25 pcs $3 pes 525 pes $35 pcs $18

IR IA AL BN BT w0 RIRHEA

Wasabi-flavored Meatball Park Dumpling Minced Chicken

s $35 72 $18 $35 $35

il B 56 8 1 B A

OmniPerk Dumpling Omnipork Luncheon

$35 $38

PR S TR T LA 7 4 5016 i R 5

Minced Omnipork with Black Truffle Minced Omnipork with Mushroom

$45 $38




I
&
v
F\\‘:‘.
QN
5 SN

¥ o E

it 27 2% FE KX

Risotto
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REEZEEFRNBHEDRENEKREE &F
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o Mushroom Risotto

$45
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Lemon Soda

$25

Hi 17 Hi4T

Plum Soda

$28

F I 55 FL R A 4T

Kyoho Grape Calpis Soda

$28

SRR FL R AT

Calpis Soda

$25

it 27 5 R AR o

On Yasai Delight

{Lychee and Peppermint Soda)

$35

MR L B 7 A&

Aomori Apple Juice:

$25

I?\/
A I
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Drinks
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EBERIEE AUREPRAFTEREE
MARBAR!

: (Green Tea with Roasted Rice Soda)

He A M)

BT

5% S 2 W
(2 B T 1)
On Yasai Delight (Lychee Majita)

$68

Nikka Black Clear
Bt ST

Nikka Black Clear
Whisky Highball

$58

CHOYA
1 Aol

CHOYA Sarari Yuzushu Liguaur

$45 somi

125 K

Alcohol Drinks

B
(AR EE i)
Lychee Saketini

$68

ERESaTIN 3
i T R A A T

Okinawa Alcoholic Drink with
Kyoho Grape Calpis

$45

CHOY A A< K& HiF 174

CHOYA Authentic Umeshu
(Flum Wine)

$35 (omi

$68

F & Gio o it i)
Sunset
{Pomegranate & Pineapple Cocktail)

184 i T
TR AT

Okinawa Alcoholic Drink
with Pineapple

$68

fif o st
ol Vel R AT

Okinawa Alcoholic Drink with
Fresh Lemon

$45

Sapporo’f

Sapporo Draft Beer

$35 esomy  $48 so0mi



Japanese Sake

BREERAAT -NBHEERKZ
BREFHHBERE-

&

Wataribune Daiginjo Namatsume

$688 20mi

{EC TR R P Y e e

Teion Kura Kakoi Jyunmai Ginnjo

$3 68 7z0m

B &
oE 9l A

Shunka Shusetsu Echizen
Junmai Ginjo

$258 20m

S gLl ARG

Chokaisan Junmai Daiginjo

$1 48 (300mi)

H s 1 i 5

Sake Tasting

80ml x Z‘fﬂ; glasses $1 08
80”’1' X dﬂ\ glasses $258

[ o5 1 e |
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lsshokoufuku Daiginjo

$4 8 8 (720ml}

fl & FEAS R

Hatsumago Shozui Junmal Ginjo

$3!‘58 {720ml)

=8N
HK KT

Dassal 3%9Junmai Dalginjo

$.‘| 88 {300mi)

KAl E WK G il

Chmine 3Grain Junmai Ginjo

$428 (720mi)

S MoK K R

Asablram Yawaraka Tokubetsu
Junmai Daiginjo

$368 (720ml)

AR H
BOAC K5 i

Kubotalunmai Daiginjo

$148 zoom

gl ok R CROR A |

Daiginjo s intluded in the set
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Hi ’ \ Mango Tiramisu with

Dessert

lce Cream

$48
RIEHEMABIHHEES

Tl

Almond Tofu

$35

o/ EWEETRE

Matcha / Vanilla lce Cream

$25

AR G AR, R
Almand and Butterfly
Pea Pudding

$48

5 FL 75 i
(TR T EEAL IO T MR

Vanilia lce Cream with Crispy Pistachio

$45

= e ; H . e
R IF I B Cnm st R A )
Warabi Mochi Platter ,@,}[- ‘?\F 'ET—:I" 1:;3:&
(Warabi Mochi with Brown Sugar & Soybean Powder, Red Bean Paste, Matcha lce-cream)

Popcorn lce Cream

$68 $38
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