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“KOBE WAGYU?” Beef Sirloin Steak (80g) ¥18,200
HREEY —O4 Y AT —F BERRZ
*Kobe Beef” is a Japanese beef that meets the strictest standards among the small amount of ‘Tajima Beef’ produced in Japan.

The amount of distribution is extremely small, making it a rare Wagyu beef.
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Japanese “WAGYU” Beef Sirloin Steak (80g) ¥ 6,200
EEMFY—O1V AT —F BEXARZ

*Wagyu is the generic name for brand-name beef produced in Japan.

It is loved around the world for its exquisite taste.
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Chiba “SHIAWASE KIZUNA” Beef Sirloin Steak (80g) ¥ 4700
FEELUHDODEBFEY—O1 VR T—F BFXERZ
*Shiawase Kizuna Beef is a brand of beef from Chiba Prefecture.
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Kuwa-Grilled Steak with Steamed Vegetables and Spicy Miso
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It is said that the name comes from the fact that it was cooked using a hoe, a farming tool, during the Edo period.
At our restaurant, we serve it on a ceramic plate shaped like a hoe.
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Diced domestic beef steak with three kinds of sauces ¥ 4,000
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Brand Name "KOISURU BUTA” ¥ 3,400
Pork Loin Miso-Flavored Grilled
TFEEERT DH > DRIEEREES

*Koisuru Buta” is a brand pork from Chiba Prefecture raised
using our proprietary fermented feed blend.
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Chiba’s “SUIGO AKADORI” Soy Sauce Marinated Grilled Chicken Thighs ¥ 3,200
FEEEKBREBTEADE NS TS

*Suigo Red Chicken is a brand of chicken characterised by its tender meat with a rich and tasty flavour.
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+¥1,300 CEEAXAAM VT Y VaZxty "XZa2—([CCEEARETY,
(US4 - A - KT - BDY - HRAEE)
+¥1300 change to set menu (salad, rice, miso soup, pickles, dessert)
Tax10% and service charge 10% included.
For food allergies, please ask our staff about the ingredients used in the dishes that we serve.
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Chiba’s Grilled Spiny Lobster
TERE FRBEDORLES

*A whole fresh spiny lobster, grilled.
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Abalone Steak with Butter Soy Sauce
ORT—F N\ —EHY—X

*Fresh abalone with special butter soy sauce
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Grilled Alfonsino with Shio-Koji, Served with Balsamic-Flavored Kinpira
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*Chiba Prefecture’s local specialty, alfonsino.
Rich, fatty alfonsino is prepared with shio-koji grilling for enhanced flavor.
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Miso-Flavored Grilled Salmon, Served with Grated Daikon Radish
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*Grilled fresh fish directly from Narita market, marinated in a special sauce
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+¥1,300 change to set menu (salad, rice, miso soup, pickles, dessert)

Narita’s Special Eel Rice Bowl
EHEY SHBE (KET - FEOHD - TH— M E)

*Eel has been Narita's specialty since the Edo period
BILTRRANS DREOEY

Limited-Quantity Seafood Rice Bowl
HERTE BHFT (KT - FOHD - TH—ME)

*A luxurious bowl generously topped with fresh seafood.
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Assorted Sashimi — Three Varieties
PEDIER

Tax 10% and service charge 10% included.

For food allergies, please ask our staff about the ingredients used in the dishes that we serve.
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¥ 14,700

¥ 6,200

¥ 3,000

¥ 3,000

¥ 6,050

¥4,300

¥ 2,200
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