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It is said that the flavors of Japanese cuisine are
determined by the dashi (clear broth).

What is Umami? Umami is one of the basic

taste components alongside sweet, salty,

sour and bitter, which is found in dashi.
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In our pursuit to deliver perfection in taste
and flavor, our artisans produce our own fresh
dashi each morning, for the day’s meals, from
a harmonious blend of three types of natural
dried fish flakes. We invite you to experience
the true taste and foundation of Japanese
cuisine -dashi- created using seasonal ingredients
with no artificial additives.

Our artisanal dashi is combined with fresh
seasonal vegetables and umami-rich meats

to produce deeper, complex flavots which

emanate across the palate.
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Last but not least is our traditional Osaka-style
udon. When it comes to udon, our ‘artisan’ chefs

are unwavering in dedication

and devotion; paying particular attention to the types
of water, and only using quality natural salts

and meticulously selected flout.

Experience the true local Osaka flavors with

our seasonal dishes.
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Japan Culture of Gathering Around the ‘Nabe.

Food tastes better when shared with good company. In Japanese culture,
gathering around and sharing from the same nabe (hot-pot) is thought to
enhance the flavors and enjoyment of the meal, while deepening
relationships amongst family and friends. We encourage you to order only
one style of nabe for the number of people at the table.

—
zjg*

2357} Qe o

=T T | AL eyl
AR A AT AL S g ATL B
How 2311 ¢ el TR FEAFTA L.

Deluxe Seafood Udon Nabe
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Staff will add
vegetables once
the broth boils.
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Dip the seafood
into the pot using
chopsticks
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Next, dip in the
premium ponzu
sauce provided
(individual bowl)
and enjoy.
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Place the udon in
the nabe pot
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Black Wagyu Beef
Suki-Udon Shabu-shabu
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Staff will add
vegetables once
the broth boils.
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Dip the meat in the
boiling broth using
chopsticks for
about 10 secs.
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Enjoy with raw egg
(or soup) dipping.
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Place the udon in
the nabe pot
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Black Wagyu Beef w/
Udon Shabu-shabu
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Staff will add
vegetables once
the broth boils.
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Dip the meat in the
boiling broth using
chopsticks for

8 about 10 secs.
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Enjoy with ponzu
or sesame sauce.
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Place the udon in
the nabe pot.
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The perfect choice for when you want to enjoy your own individually
served dishes. From appetizers through to the main dish, our GOZEN

Udon Set is exquisite both to the eye and to the palate.
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Gozen Course
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