ICHIJYU SANSAI —if =%

One soup and three dishes—the basic and traditional style

One main dish, served with rice, miso soup, a side dish, and pickles.

Assorted Sashimi
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Kagoshima A5 Wagyu Ribeye
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Grilled Shio-koji Chicken
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Specialty Fish of the Day
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Specialty Meat of the Day
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SOBA NOODLES &%

HOUSE MADE BUCKWHEAT NOODLES

Chilled noodle soup
served with side dish and Pickles

Plain
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with Ikura
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DONBURI

Rice bowls served with miso soup, a side dish, and pickles.

Kaisen Chirashi
¥ & L Assorted Sashimi over Sushi Rice

Salmon Oyako Don
Y —V#HF M Salmon Sashimi and lkura over White Rice

Ikura Don

W< Seasoned Salmon roe over White Rice

Tekka Don

Bk ok Tuna Sashimi over White Rice

Uni Ikura Don

E NS Seasoned Salmon roe and Sea Urchin over White Rice

Uni Don

== I} ¥ Sea Urchin over White Rice

SIDE DISH

Crilled Sesame Tofu
WX OE RATHY w/ Shredded Wasabi Sauce

Chawan-mushi
ZE i 7% L Steamed Egg Custard

Uni and Lobster Chawan-mushi
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Kobachi
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