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Black Sweet and Sour Pork with Steamed bread
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Squared shaped black sweet and sour Matsuzaka pork from Mie Prefecture

We use only the parts that have a good balance of meat and fat, which can only
be taken 10 servings from one pig.

By applying heat for 3 hours or more, it is finished to be soft enough to cut with
your chopsticks. Please enjoy our special dish that has been further devised
with the finest ingredients.

JAPANESE Me JIFRIEE FEILM RS w T Hanasanshou Specialty

L= S == v K 2 GO O OO —ABI  ¥1,700

Kuroge Wagyu Shabushabu Mineoka Style
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First soup stock. Itis the ultimate of Japanese cuisine.

The best dish that combines milk with beef stock to create our original taste.
Mineoka Ranch in Kamogawa City, Chiba Prefecture, which is known as the
birthplace of dairy farming. In Japanese cuisine, the dish using milk is often
named Mineoka.

The best soup stock of Japanese cuisine is the very first soup stock that is made
by soaking Rishiri seaweed in water for 3 hours to bring out the full of flavor of
seaweed, then heating it for 1 hour, and adding dried bonito flakes.

We will prepare a hot pot on fire in front of you, so that you can enjoy boiling
Kuroge Wagyu like Shabu-Shabu.
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Condensation of Umami Onion Gratin Soup
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Our special dish that took more than 11 hours to cook has a condensation of
Umami.

Consomme using TOKYO beef, onions from Awaji Island.

By making it from scratch using carefully selected ingredients, the dish can be
very tasty and finished in a gem with a condensation of Umami.

Please enjoy the savory smell of cheese that is baked in the oven, the bread
that soaked the onion soup, and the melting texture.

¥ ESRERRICIETINTEERNEENTUVET, All prices are inclusive of tax.
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KEANDRKRICED . FHERBAEEIGBIHEENTEVET, Menu may change without notice due to circumstances.

KRBMICEBTLILF—DHBZBERKRIE. HODLDRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BHICE T TRETCTBRLERD STV ET, We use only domestically produced rice.
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