XH BERODBELE X

[ 8 RE]
Fwo7rFa—-2R

Seasonal Lunch Course
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Somen noodles
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Shrimps & Lotus loots
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Tuna/octopus/Green soybeans

Spaghetti squash & squid/Egg role
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Barracuda in Hot pot
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Steamed rice with eel
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Dessert
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12:00~16:00(13:30 L.O.)
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Special Lunch Course
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Somen noodles

B AERARIT S HG T

Shrimps & Lotus loots
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Tuna/octopus/Green soybeans

Spaghetti squash & squid/Egg role
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Pike conger in Hot pot
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Ukai beef “SUKIYAKI” & Steamed rice

£ BT —

Dessert

11,000H
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*You may chqnge Steamed Rice to Seasonal Steamed Rice with an additional fee.
TKABAYAKI Eel rice cooked in a pot ¥4 400/par person | [Hair Crab and Corn rice cooked in a pot ¥4,400/par person |
(reservation required 2 days in advance) We would like to ask you to change the meal together.
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*If you do not like meat, You can change meat to seafood.
% All the items on this menu are subject to change without notice.



