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COURSE MENU

Yrecious Gourse Premium Course
¥4,500 ¥6,500

Cold Appetizers Cold Appetizers
Today’ s Salad Today’ s Salad
Cold Natural Tofu Tapas assortment
Warm Appetizers Warm Appetizers
Ebi Shinjyo- Fried shrimp dumpling with sweet chili sauce ~ Ebi Shinjyo- Fried shrimp dumpling with sweet chili sauce
Showa Croquette Steamed egg custard
Tempura Tempura
Fresh Prawn, Calamari, and “Shishito” green pepper  Fresh Prawn, Calamari, and “Shishito” green pepper
Sumiyaki Charcoal Grilled Skewers Sumiyaki Charcoal Grilled Skewers
“Negima” Chicken and green onions “Negima” Chicken and green onions
Asparagus- Wrapped in homemade bacon “Toro” Premium tuna belly
i st e el Sumiyaki Charcoal Grill
Whole Shrimp “Grindara” Miso glazed black cod
Soba “Kuroge Beef” Japanese Kuroge Wagyu beef sirloin steak
The finest buckwheat noodle, served cold Soba
Dessert The finest buckwheat noodle, served cold
Kuzu-mochi & Kinako powder ice cream
th Brown Sucar S Dessert
WIERL Dowh SUSar Syrup Kuzu-mochi & Kinako powder ice cream
with Brown Sugar Syrup

Optional: All You Can Drink 2 hours ¥ 2,500 with any course menu.
Please, ask our special menu and vegetarian menu for your request plan.
We will meet your request according to your price range. Please ask our staff.
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Ebi Shinjo-Fried shrimp dumpling with sweet chili sauce
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Steamed egg custard
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Fresh Prawn, Calamari, and “Shishito” green pepper
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“NEGIMA” Chicken and green onions

“TSUKUNE” Ground chicken stick
“ASPARAGAS” Wrapped in home made bacon
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Gindara - Miso glazed black cod
HEHEDAT—X
Kobe Beef - Special grilled Kobe beefsteak
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Soba The finest buckwheat noodle, served cold
H ek Dessert
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Kuzu-mochi & Kinako powder ice cream with Brown Sugar Syrup
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lease order 4 days before hand so we can prepare the ingredient
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Optional: All You Can Drink 2 hours ¥ 2,500 with any course menu.
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ALL YOU CAN DRINK

)

V&L Beer
=S A Shochu(Mugi)
At Shochu(Imo)
B Plum Wine
74V 6k 8 Wine(Red/White)
H AR Japanese Sake
hE
Non-Algohol Beverage
=2/ Oolong Tea
R Green Tea
2% - 32— Coca-Cola
YU x—T—) Ginger Ale
TV/yva—A Orange Juice
JV—77)N—)3 2—A \Grapefruit Juice
VG e YuzuLime Iced Tea
axel
vV Nz Gin Tonic
7 4 7)) b =S Vodka Tonic
AR — 4 Cassis Soda
7)Y AK VU Cassis Orafige
57— NS Oolong Tea Highball
kAN A Green Tea Highball
DR D] Y Yuzu Tea.£2 Shochu
V7Y — Lemon Sour
TJV—TI72N—I%7— Grapefruit Sour
sonracui [{/ P IVIRR) I R VAV Campari Orange

' ‘ Z5L2—7 Rum Coke



