. Order o
Meat

For meats and other items.
Please order to our staff.

WOBPHLYIZ, AF v 7IZBH LT ZEE N,
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Buffet Corner

For vegetables, pot ingredients, noodles, desserts
Please take them freely from the buffet corner.
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Dessert

4 types ice cream
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AS Wagyu Course
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A5 Rank Wagyu
Beef Chuck Roll, Rump or Aitchbone
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¥8,3800

(#A¥9,680)

Choose from 4 kinds of soup

SHABU-SHABU
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Dipping Sauces

Ponzu Sauce Sesame Sauce
I TANE 1711/ A2

Soup is made from beef tails, and
the meat and v 1bles are quickly
dipped into the soup and served
with ponzu sauce or sesame sauce.

KIncluding Tax
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Raw Japanese “Kokumi Egg”
LA ET

Meat and vegetables ar d in
de with soy rom

Shodoshima and brown sugar from

Okinawa, then dipped in eggs.

X Seat charge ¥1,100 for each person who doesn’t order any pot

K1 d S 4'6J/” 4~6 % ¥550 X Course menu can only be ordered by each group

Ok 7-12 yrs ~12i% ¥2,200 * Using Japanese rice

Seniors : . : . .
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MO-MO-Course

E—FE—I2—A

¥4,500

(BA¥4,950)

Beef chuck roil, Flank
A Bu—z. N5

Japanese Beef Course
EEda — R

Japanese Pork Loin, Belly
DAEIR—=7 b—x ~5

¥5,3800

(BA¥6,380)

Japanese Beef chuck Roll, Shoulder Clod, Flank
FEREEF Ho—-z, v7 ~7

+¥220
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SHIO-TONKOTSU
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Solt Sauce

v

Meat and vegetables are stewed in
a thick broth made from pork

bones and dipping with an
aromatic salt sauce.

Condiments #u

Enjoy the hot pot even more

O O

Hot Chili Sauce
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. , .
with the world's best condiments. Garlic Vinegar

Japanese Pork Loin, Belly
DAEIR—7 wv—2 ny
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KIMCHI
EE A A

Dipping Sauces

Miso Sauce

RISV

It is stewed in kimchi broth and
dipping with a rich and aromatic
miso sauce.

O

Shrimp Chili Oil Ginger & Green Onion
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