SASHIMI
EIE

Assorted Sashimi Plate
BRFDE)EHhE

Bluefin Tuna
F: NS4

Sea Bream
KAER

SEASONAL DISH
FMO—mEE

Chef's Choice Appetizers
AIRZ=BDb - IF&EY  (—AFD)

Freshly boiled Fava Beans
WMTHTZHE

Mozuku Seaweed with Vinegar
BEELTCE

Chilled Tomato
BRLETH

White Asparagus and Prosciutto Dressed with Tofu
R4 FTPZANZ EENLOBMA

Firefly Squid and Yamaudo with Miso Vinagrette
HuhElld EDEEKRIEMA

Simmered Bamboo Sprout with Wakame Seaweed
EE (—ARD

Clam with Bamboo Sprout and Steamed Egg Mustard
BECHEFOERBAEL (— AR

Prawn and Chive Spring Roll
BEL—B-SOEEZ

Pork shabu-shabu with Chives
—B-SLEDLeRLpS

SALAD

g4

NOTO Farm Organic Salad
NOTOREREDERERXRY S

HAND ROLLED SUSHI
SHIKAKUDF#E#Z5H7
Tuna and Pickled Radish

FEHEELAI(C
(Tuna, Pickled Radish, Seaweed, Sesami and Wasabi)

Rod Shaped Mackerel Stick Sushi
FoESER

1800
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800
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OUR CLASSIC MENU
SHIKAKUDEE

Celery Potato Salad

with Grilled Itoshima Pork Bacon
LAYDRTISY REER—IYO¥

(Potato,Celery,ltoshima Pork Bacon,Mayonnaise, and Walnut)

1600

Broiled Octopus Carpaccio 1600
KYVEFYADHNINY F37
(Giant Pacific Octopus, Myoga ginger)

Deep Fried Unzen Ham 1600
ENLHY

Mapo Tofu with Whelk 2000
DREAVERESE

GRILLED OR BOIL FISH
RRA

Miso marinated Silver Cod 2600
SREE D PR B

Unseasoned Grilled Eel / Broiled Eel with Soy Based Sauce 3000
EEEORL/FE(EE)

WAGYU BEEF

mE

Charcoal Grilled Japanese Black Beef Sirloin 8000
BEEMFY—Os i ABEE (100g)

Charcoal Grilled Japanese Black Beef Tender Loin 8000
EEMF71LRASEZ (80g)

TEPPANYAKI
BiRpmEE
Seafood OKONOMIYAKI 1800

SHIKAKU O i i 35 47 7 J5E
(Shrimp,Squid,Clam,Cabbage,OKONOMI sauce and Mayonnaise)

Stir fried Hormones and Japanese leek with Spicy Sause 1700

RIVEV(RLFaV)e&R—FREDEKRIGL D
(Beef Hormones,Leek,Onion and Spicy Miso Sause)

Grilled Tamogi Mushroom 1300
HELEEOHKIREEE

SKEWER
SHIKAKU®D®

Chicken Meat Ball in Yuzu Miso 600
2¢hE(IE)

Beef Skirt Steak

800
FNFIEH(IRK)



