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Steaming nabe hot-pot of artisanal dashi filled to the btim with seafood
and vegetables. Enjoy with our specially-crafted ponzu dipping sauce.
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Please order according to the number of people eating (e.g. For five persons please order
five servings of one nabe of your choice) Image is a one-person serving
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== Starter Canapé / Xl

== Sashimi / g

| Black Wagyu Beet Suki-Udon Shabu-shabu
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Premium Black Wagyu beef slices cooked shabu-shabu style in a suki-yaki soup with
a dense dashi content and more robust flavors. Enjoy with raw egg dipping sauce.
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Please order according to the number of people eating (e.g. For five persons please order five
servings of one nabe of your choice) Image is a one-person serving
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Black Wagyu Beef Suki-Udon Shabu-shabu
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Osaka-Style Udon / @At 25
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Black Wagyu Beef Suki-Udon Shabu-shabu
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Black Wagyu Beef
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Deluxe Seafood Udon Nabe
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== Deluxe Seafood Udon Nabe
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Tiger Prawns
Fresh from the Tank
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Premium Black
Wagyu Beef
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Okinawa Pork Duck Meat
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Vegetable Platter
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il Black Wagyu Beef with Udon Shabu-shabu
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Premium Black Wagyu Beef Shabu-shabu Nabe.
Comes with a choice of two types of tare dipping sauces.
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Black Wagyu Beef w/ Udon Shabu-shabu
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== Black Wagyu Beef w/ Udon Shabu-shabu
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Please order according to the number of people eating (e.g. For five persons please order five
servings of one nabe of your choice) Image is a one-person serving
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Black Wagyu Beef w/ Udon Shabu-shabu
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Black Wagyu Beef
with Udon Shabu-shabu
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