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Sake with soda (Japanese distilled spirits based liqueur)
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APERH & AR}
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D FTHBOYY—
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Okinawa Pineapple Sour WEREPEL 2714} 30l & ALe}
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Grated Kiwi Sour JiEpkRIBIVEL 7194
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Setouchi Lemon Sour (Sweet) #if*iF R (HD) 2o 32 Akst
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YV p—T— )V

Ginger Ale Z1HRK JA 9L j
Melon Soda %g}l&ﬁﬂﬂ( & A}
White Grape Soda FIA%) FH4T7K =gt Wiz e &)

White Grape H A% 253 ix s

J

#*BHEFAA—ITY



xsoﬁuLo)togti

iy |
3

®© TINT
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Beef Boneless Short Rib Jifj i £2%) .

® H5He

Thinly Sliced Beef Short Rib VI ok-e-2H]

® RbLLHNT

Tender Beef Outside Skirt MBI =&

OF 7 ¥:)]24
Pork Ribs 4 HAEH 284

@ Fa—2A
Pork Loin J5HE =HA 5S4

OF 733

Pork neck i 3}44r

OF 73184

Salted Pork Tongue $h3%H =< &

OF 51X
Chicken Thigh SR gtz

OR x4

Chicken Neck Meat M§f% g 2

Ok @/aV7 /St

Chicken Cartilage W E 715492

Chicken Tail M a4t
XPOEN\SZ(E. BYIDZEUCBARICHERD
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T
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1

WO 7L ONER
TAA BRI TR AXV  TODR RS FIK! 2IE EBEL Fa,
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Spicy Red Sauce FFBEZLHE A Teriyaki Sauce RBEH# Tangy Pork Sauce JE55HE¥ 11
ER HE aa delob7] £ RE GAR7] 22
FURxYV . oo
P THREXY by 7RV
g ﬁciiﬁi h B Shelel OF: E2= @ EALY
A& Chicken Thigh B Sehe]  Chicken Tail X8R 284
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e JKbm : O/ 3023
Pork neck F§3ipy H 4 l@kjlgibs R AR

bYFERXY

o XF VK

Chicken Cartilage X gk} 7HEA 2

fwifﬂ'v THREXV b TRV
Okl ™2 © [pE Y o JKrn
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KEHFAX—ITY



Pork Loin Steak
M RAEPIHE
Ed2Hola

d 243
SBEE L e

® WX T EHSV L xErife

3 Zi-——aew——x“

OBENFFUAT—F
Salted Chicken Steak JRXSHE 25 Lxgdrie]xdHe|=
@ FIRIENFF AT —F
Spicy Sauce Chicken Steak B WHE B9l v 4 2dtig2g 02
® Ba—AAT—F
Pork Loin Steak 3%H % PIHE =42Ho|=2
@ BT AP E FEE TR
Pork Belly Steak with Special Tangy Pork Sauce
JBE AR AR RS IR HEE T A 2 sEel 2

@E B IILE AT —F

Beef Boneless Short Rib Steak 2Bk 204 2Eo|=

Thinly Sliced Beef Short Rib With Raw Egg ¥4 A5 27)0k712H]

OF A K3/ s EE ST

Thinly Sliced Fatty Pork With Raw Egg { Y353 A H =k 27)ok7)33 4 J
P \ VEL s B
) v =B

@ WEEL RS HZDIIVE s KoM

Thinly Sliced Beef Short Rib With Green Onion Ponzu Sauce
ROV R (B ) AFEAREZ)

OF XA UEBN A s T &7 2

Thinly Sliced Fatty Pork With Green Onion Ponzu Sauce

DDA (FHEHER RS PR

RERVIEE
FHPEHAAE !

Thinly Sliced Fatty Pork-\‘(/ith Green Onion Ponzu Sauce
SEDVAS A (BRI RTR) AR ELARE) A

RBHDE|

$§§é%ﬂ“v

Cv’(‘)?ﬁ]—?!
THFEIAV

Teriyaki Mayonnaise Spicy Red Sauce
R B EHE
EE e LR YN EOER O SN

Wufp BT T,

© HpEFhELN—

Japanese Beef Liver HZASF2ZE|F =24 A& 7
® 7Thty

Beef Abomasum 4§ 23
OR [/ DAV

Japanese Beef Heart HZAS=420 ZAF & A3
O V) s )

Beef Aorta 23k o=
O & a5 2 7

Beef Large Intestine 4Kl & o3

. " EIEE I\
Beef Large Intestine 2> K% Japanese Beef Heart F 282420
: ERFOIE

Salt with Green Onions Ponzu Vinegar with Green Onions
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Cabbage 03 Fulj 3= gyszjzlzﬁ%o)k;o@f
. tir-fried Rice Cakes
\ @ f: ih 3 Cooked in Sauce with Cheese
‘4 /T )VEE é’ ) Onion HA ¥t HAERE A= g2l
@® v—=v

@ AR B AILPiEE Green Bell Pepper 4 51 E

Garlic to Roast on Foil 838l ki Pl &4 9| @ x y ‘/#:
King Oyster Mushroom
® a—2 DR A)VEE ABEE A 01 A
Corn to Roast on Foil %g"'ﬁ}%ﬁﬂﬁﬁ‘ S FEF3Y ol @ ;/f /j——é_
King Oyster Mushroom Foil-grilled with Garlic Butter ) ]ft‘l;—'frlsed RlceY.Cl?lEehs
FHERMARIEBALLE A58 rhslE 570l T

A= HRo|m

ﬂFE -/

® FIEFLF ® I 7TF oxmw Or1%= 3

Cabbage Kimchi Radish Kimchi Koreran Lettuce Leaves %Iﬁ]ﬂﬁi(ﬁﬁ) =

= orean Sala #iﬁ ifj
FIEHSE #1330 AW bk 25 © £F M FIL B znfnyﬂ ‘*gac ’
® FLF2RESE e1xsom Potato Salad +E b AAH =
2 Kinds of Kimchi (Cabbage and Radish) . Y.
R (3-8 b) UA 2% 2F @® Fav¥Y 4

Korean Salad gy A=y Azy=
‘ >0 esame Dressing w? i]‘rle/ss ng
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u 1 ok & Egg Salad Y§HEIH A& A= ZAsk =g
JZ5 ok

OF 151

Edamame BH 957 e WAV .
Green Onion Mini Salad »
OF =) ) T b H
Korean Seaweed $hE#E 3t= 4 v g¥=

® BOFHRFYIH

Green Onion Mini Salad T%%ﬁ%?ﬂ"ﬁ j‘]’ /QE'IE @ ;—#\/ﬂ‘bf‘y ]\ Green Onig;\ ET}(;:){%H ﬁ’%
@ }QJ}O% % » 5 D . B Chicken Nuggets }ENSHE 1A

Salted Cucumber £X BB R S5 Q0] @ 7 3/{ Fﬂ.:i. ]‘
@ iﬁl:‘:'\"\‘/ =Y » 7 Jink) French Fries }E2 2% A5

Salted Cabbage (Garlic Flavor) HBkELOFEGEW) 25 FlF(ks F)
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Cabbage with Sauce B #HHHEE LR @ &d |3 Green Onion Takoyaki %Ak} 3 E}sob7]
® FLIVARE OF S22 393
4 Types of Namul FHHZE4HPHE UE 45 2 Potato and Cheese Mochi 1 S #lfig 1 243 =2 24

OR 3ol 2N OF =)= 3 154

Bean Sprout Namul ZHEE 33 TUE Fried Chicken %%%X_@‘ﬂ =3 slglolA
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Korean Rice Soup

#hkin iR =
OF f7 3=V Y o219

Stone-grilled chicken skin rice

HENER 5€ SRy
OF £} 1A <24\

Stone-cooked Bibimbap
AR =Sy

@ EEIN
Bibimbap #h3HER B3

@ BHHEEDEITHI A
Korean Seaweed and Rice with Egg hiE g W8 B LR
% 19 e Ay

@MERHYWINTRA

Special Rice for Yakiniku BBQ P& ARk oHIUF A& %

@WIAYIiRA

Rice Topped with Cod Roe BY K11k A gt

BRASACEA
Special Rice for Yakiniku BBQ
AR
BT A& %
HEHFAX—ITT., BARBIRTEXLEEL

#This Dnoto is for illustrative purposes only.
Please order meat separately.
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Rice KR ¥
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@ERLA—Y

Bean Sprout Soup
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ON=THAX) (Half Size)
Morioka Cold Noodles B R& M =3 <7 Y&
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Vanilla Ice Cream FHEPKEHH vlda} ofo)x=d
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Ice Cream Puff(Strawberry) UK H 1 FE 5%
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Brown Sugar Syrup and Kinako Soybean Flour Ice Cream
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Chocolate Baumkuchen

TSR
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Brown Sugar Syrup and
Kinako Soybean Flour Ice Cream
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HEBHE[FAAX—ITT

¥3,828

A golst 3



1;@ 2} a—A 120%

Last Order
Premium Course 5 E48 Tan|dax ( )

2T EANB,028 s i ¥3,289 Wi ¥1,078 1245 ¥0
#60 LOFHR S

a—A

Deluxe Course SEIEEE Cjgira ~

475502 TEAOE 2

All-you-can-eat includes Grade 4 Wagyu Beef !
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emgni Japanese Black Wagyu: Short Ribs
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mse%ntp j:ye@mnna XBERE JTFESA
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Thinly Sliced Beef Short Rib [ VIiif SF&72HH]
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Salted Beef Tongue Kalbi
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Salted Beef Tongue Kalbi with
Green Onions 24 EH H42294

73 587
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e
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& »bsmaie

Tender Beef Short Rib Wi H=2]<zH)

HH0e
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Spicy Red Sauce Ll 1% %
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[ThREHL ]

Teriyaki Sauce H%7%
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Tangy Pork Sauce J235HE¥ 71
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fee e ZALY

Chicken Thigh Chicken Thigh Chicken Tail
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Pork neck Pork Ribs Chicken Cartilage

LB i RN whhs A LTl ity

gy F [ Kiw
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Thinly Sliced Beef Short Rib With Raw Egg #1240l fi 5 5iké 27)0F712H]
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Thinly Sliced Fatty Pork With Raw Egg VI8 A H EhE 27)0)38 4

PEZ LA H SV IILE scaEimint

Thinly Sliced Beef Short Rib With Green Onion Ponzu Sauce

RO E R A PR ) AFRAREZ]
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Thinly Sliced Fatty Pork With Green Onion Ponzu Sauce
DT P (PR R ) ARELARE A
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Pork Belly Steak with Special Tangy Pork Sauce
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Hpf—r 25 —%
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Ka—2 27 —*
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Beef Aorta ik T =4
roFrr

Beef Large Intestine ki 2= T3
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v &7 A2 o3|

KBH[EA X—ITY

“*Premium Beef Small Intestine



REFDRVINTIAIAE -

]
Y '
Scallop Foil-grilled with Garlic Butter
i o i DB AR
iﬁ % /{ 7] ZhEHlkE HElY Fol

Shrimp #F{~ Af-$- Squid #ifa 270
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Scallop Foil-grilled with Garlic Butter 37585 N/S405 712)8|uls WEY Fo]
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Head-on Shrimp 7f SkiF
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Exclusive to premium course customers
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42 F—
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Green Bell Pepper 71l A% Stir-fried Rice Cakes
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Hyi 0055
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B % XY o—v i) )
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H
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Garlic to Roast on Foil Corn to Roast on Foil

Biar K vie 39 7ol BTk FFsd o)
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King Oyster Mushroom Foil-grilled with Garlic Butter
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Savory Dressing
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Potato salad with spicy cod roe Bk F-H: L Gy B AAAH=
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Fried Chicken
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Chicken Nuggets
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French Fries
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Green Onion Takoyaki Potato and Cheese Mochi
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Korean Fried Chicken~ Sweet and Spicy~
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Korean Fried Chicken~ Garlic Soy Sauce~
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Green Onion Takoyaki ZiEifi}%é Korean Fried Chicken ~ Sweet and Spicy~
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Korean Rice Soup
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Stone-cooked Bibimbap

GRS &80
AP IEE N

Stone Pot Bibimbap with Spicy Cod Roe & Mayo
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Stone-grilled chicken skin rice
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Korean Seaweed and Rice with Egg i} [E 5 & W3 & 51k
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Special Rice for Yakiniku BBQ P& i oF71UF A& %
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Rice Topped with Cod Roe K11 = 2515+
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Special Rice for Yakiniku BBQ
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#This photo is for illustrative purposes only.

Please order meat separately.
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Cabbage Kimchi Radish Kimchi
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2 Kinds of Kimchi (Cabbage and Radish)
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Wakame Seaweed Soup
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Wakame Seaweed and Egg Soup
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Morioka Cold Noodles % [X] 7 Jfij
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Chocolate Sundae
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Brown Sugar Syrup and Kinako Soybean Flour Ice Cream

BEHTHKIE SLF7LFolol23ad

FaaYryr—
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Yukimi Daifuku (Ice Cream Wrapped in Soft Rice Cake)
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Yukimi Daifuku
(Ice Cream Wrapped in Soft Rice Cake)
with Strawberry Sauce
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