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Seasonal vegetables
from select farms across Japan

KINKI — Premium rock fish
from Abashiri, Hokkaido

Kansai

Kuruma Prawn — Prized Japanese delicacy
from Kyusyu area

Scallop from Hokkaido
Abalone from Mie and Hokuriku

Shiitaké SAMURAI—Premium mushroom
from Tokushima
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Seasonal Sashimi -




Honmaguro — Premium bluefin tuna
FECS

We recommend our Honmaguro — premium bluefin tuna —

with richly flavored lean cuts and perfectly marbled Chutoro,

offering an exceptional taste.

Our tuna is sourced primarily from Nagasaki in summer and from Oma, Aomori

in winter — both renowned for their outstanding quality.
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Ezo Bafun Uni from Hokkaido — Premium Sea Urchin
WHEEE TN

From the northern seas of Hokkaido, Ezo Bafun Uni is renowned
for its rich flavor and natural sweetness.
Selected at the peak of freshness, its delicate, creamy texture offers

a refined taste of the ocean’s bounty.
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Kinki — Line-Caught Premium Rockfish
from Abashiri, Hokkaido
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A prized delicacy from the deep sea, Kinki is renowned for its rich,
buttery flavor and naturally sweet, succulent flesh.
Traditionally longline-caught, each fish retains its vivid red skin

and firm texture, offering exceptional purity and depth of taste.
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Live Kuruma Prawn -J apanese Tiger Prawn
LERE

Sourced from the pristine coastal waters of Kyushu,

our large, premium-grade Kuruma Prawns are taken live from the tank
right before your eyes and expertly grilled to order over an open flame.
Their refined sweetness, delicate firmness,

and the subtle aroma of the grill offer a true taste of exceptional quality.

MDFCNLHETEEINERINTRGREDER LY,
TEXEWVEAWVTIOLBORMOETEL)ER)EL, TEICESETFES
L HLY ILKB I DOHLBE R, ZLTHFIILWEFNE R LL(ZSD




Hama—yaki — Grilled Fresh Live Shellfish
S ESBRE

Abalone and scallops are taken live from the tank before your eyes
and grilled over an open flame in the traditional hama-yaki style.

Enjoy the rich, savory aroma and the delicate, ocean-fresh flavors at their finest.
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Premium Wagyu - As grade
i B EAg

Savor the exquisite richness of A5-grade Wagyu,
carefully selected for its fine marbling and deep, elegant flavor.
Each skewer is grilled with precision to highlight

the beef’s natural character, offering a truly refined dining experience.
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Yakitori— Daisen Chicken
P BEX

Daisen Chicken, a renowned chicken specialty from Tottori, is known for
its tender texture and rich flavor.

Each skewer is expertly grilled to highlight its natural taste.
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Shiitake Samurail — Premium Shiitake Mushroom
LWzl — BEELITLHE

A premium Japanese delicacy, “Shiitake Samurai” is known for its thick, tender
texture and elegant, earthy aroma. Carefully grilled over the robata hearth, each
mushroom reveals concentrated umami and highlights the pure, natural flavor of P
this exceptional ingredient.
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The Finest Seasonal Vegetables
SDTEPYEE

A carefully curated selection of beautiful, seasonal vegetables,
including locally grown Kyoto varieties and the finest garlic from Aomori Prefecture.

Each ingredient is expertly grilled to highlight its vibrant flavor and delicate texture.
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