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ENJOY CAREFULLY SELECTED BLACK PORK AND WAGYU BEEF WITH OUR SPECIALLY MADE SOUP.
WE HAVE A VARIETY OF SEASONAL VEGETABLES AVAILABLE.

TRY ADDING THE GARNISHES OF WHITE SPRING ONION AND YUZU PEPPER.

FORTHE FINAL COURSE, WE HAVE OUR PROUD SEASONAL 100% BUCKWHEAT SOBA NOODLES.

PLEASE ENJOY ALL THE FLAVOR OF THE HOT POT.
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TSUYU-SHABU WITH BLACK PORK AND SEASONAL VEGETABLES
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MINIMUM OF 2 PEOPLE IS ACCEPTED
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BLACK PORK {90G)
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ASSORTED VEGETABLES
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SEASONAL VEGETABLES / MIZUNA / MOUNTAIN ENOKI MUSHROOM
MAITAKE MUSHROOMS / TOFU

N4
GREEN ONION
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YUZU AND PEPPER
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SPECIALDIPPING SOUP
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BLACK PORK (90G)
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WAGYU SHOULDER LOIN(50G)
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BEEF TONGUE (406)
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VEGETABLES
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LETTUCE (2 SERVINGS)
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MIZUNA (2 SERVINGS)
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MOUNTAIN ENOKI MUSHROOM (2 SERVINGS)
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MAITAKE MUSHROOMS (2 SERVINGS)
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TOFU (4 PIECES)
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VEGETABLE PLATTER (1 SERVING)
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100% BUCKWHEAT SOBA NOODLES (60G)
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SALTED BOILED PEANUTS
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PICKLED VEGETABLES
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CRISPY GREEN PEPPERS
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BROWN SUGAR
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SALT CHIPS
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MENTAIKO POTATO SALAD
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SNOW CRAB AND CHRYSANTHEMUM CAESAR SALAD
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SIMMERED CHICKEN LIVER
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STEAMED PORK AND TOMATO COVERED IN GREEN ONIONS
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BLACK PORK SHUMAI (3 PIECES) —@W8 NOOH,
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LARGE FRIED TOFU WITH MISO AND GREEN ONIONS
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DEEP FRIED CHICKEN
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CHICKEN NANBAN
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CHEESE SATSUMAAGE (3 PIECES) —EW8 NOOH,
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SWEET POTATO STICKS WITH HONEY BUTTER
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CHIKUWA SEAWEED DEEP FRIED
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THICK-SLICED HAM CUTLET
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MINIMUM OF 2 PEOPLE IS ACCEPTED
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LOCAL CHICKEN SASHIMI
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LAVA-GRILLED LOCAL CHICKEN(160G)
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LAVA-ROASTED BLACK PORK(160G)
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CRABAND SALMON ROE SUSHI
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ASAHI SUPER DRY (DRAFT BEER)
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ASAHI MARUEF (MEDIUM BOTTLE)
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CRAFT SHANDY GAFF

LEMON BEER
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KAGOSHIMAYUZU BEER
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HEINEKEN ZERO (SMALL BOTTLE)
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SOUR

SEASONAL SOUR
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KANOYA LEMON SOUR
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KANOYA GRAPEFRUIT SOUR
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FRESHLY SQUEEZED LEMON SOUR
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FRESHLY GRAPEFRUIT SOUR
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KAGOSHIMAYUZU HONEY SOUR

REFEH-OHD—

KANOYA UMEBOSHI SOUR
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CRAFT GINGER SOUR
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TEA CHUHAI
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BOTTLE OF WINE
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SANPIN TEA CHUHAI
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CORN SILKTEA CHUHAI
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SWEET GREEN TEA CHUHAI
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YUZU HIGHBALL
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PLEASE SEETODAY'S JAPANESE SAKE MENU
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RECOMMEND PLEASE SEETODAY'S SHOCHU MENU
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TOWARI (SOBATEA MIXED OR MUSHY SOBA MIXED WITH HOT WATER)
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