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Black Wagyu Beef

Suki-yaki with Premium black wagyu and

“ A J
SUkl_Yakl Gozen Course Udon Noodles for One Person Serving.
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Enjoy with raw egg dipping sauce.
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’—‘ﬁr‘p“ll e Suki-yaki ‘Gozen’ Course
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== Syki-yaki with Udon Noodles / 2= A7[0}7|
= Raw Egg / <72t

== A |acarte / QEtRE

== Rice / Pickled Vegetables / g}, EQl0Fx{

== Dessert / SA|

2 2 8 person 2 =IOk 8 2 8
5 7 ] o] B Dessert / &4 3 ’ yen / <l

22| Sashimi Tempura
1" Suki-yaki ‘Gozen’ Course
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Suki-yaki with Udon Noodles /| = A7|0f7]
Sashimi / 3]

Tempura / §[Z

Raw Egg / A2t

A la carte / 2lgkRE

Rice / Pickled Vegetables
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Deluxe Serving Suki-yaki (Larger portion of beef)
A7)o}7] 7] F7}

A7lob7] 317] F7}
JeEL 3,542 0/ TEEIAEYD 4,642 .

Deluxe Serving Suki-yaki (Larger portion of beef)

Bamboo basket ‘lunchbox” containing

’il] %ﬁ: Take—kago BentO (avariety of individual dishes)
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== Seasonal ‘Fuki-yose’ Platter / |&2| b=t per
(Canapé style platter with an assortment of small dishes) 2 : 17 8 yen / ¢l A

== Sashimi/ &l

= Tempura/ F& Served with sushi

= Tarai-Udon / B2 o} 25 N 29 wft e
(Local udon dish from Tokushima Prefecture)

== Dessert /| $A 2,948 yen / <l

Pz Sashimi Tempura ‘Gozen’ Course
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Sashimi / 3|

Tempura / 5|2

A la carte / Zgbzt

Rice / Pickled vegetables / & H2lokxH

Udon noodles
(Please select hot soup or cold dipping sauce) person

S = (mEEsp or A1) 1,738 ensa

7| Sushi Tempura ‘Gozen’” Course
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== Nigiri Sushi / =g}
== Tempura / §&
== A |3 carte / 2EERE

== Udon noodles
(Please select hot soup or cold dipping sauce) 1 S 62 8 yen / ¢l

P& (WSSt or X))
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What is Premium Black Wagyu (Kuroge) ?

Wagyu refers to a particular type of beef enjoyed in Japan since ancient times. The
Black Wagyu is said to be the highest grade of beef worldwide, even amongst the vatrious
wagyu types; exhibiting complex umami flavors with succulent soft textures that melts
in the mouth. The Premium Black Beef is the very finest grade of Wagyu beef available
in the world.
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== don Sashimi / 53|
(Thin slices of udon served sashimi style with specially crafted tsuyu dipping sauce)

== Seasonal ‘Fuki-yose’ Platter / #|&2| Bhzt
(Canapé style platter with an assortment of small specialty dishes)

Sashimi / 3|

Tempura / §&

Udon Noodles (Please select hot soup or cold dipping sauce)
S (MEstA or XHA|)

Seasonal Rice / A &2 &t
Dessert / SA! 1,628 yen / ¢l
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70| Kasuga (spring) Course / 7}~ 7}
Mﬂ% #H (2T 5)

== don Sashimi / 53|
(Thin slices of udon served sashimi style with specially crafted tsuyu dipping sauce)

Seasonal ‘Fuki-yose’ Platter / H|&2| Htxt
(Canapé style platter with an assortment of small specialty dishes)

Sashimi / 3|

Tempura / &2

Okinawa Pork Suki-yaki Nabe / @7|Lt2t 2 K| AF|0FF|
Udon Noodles (Please select hot soup or cold dipping sauce)
LS (EeatA| or XA

Seasonal Rice / A& 2| gf
Dessert / &4 2 ,728 ven / <l |IE
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