& A seating charge of 400yen per person will be added separately.

Okayama Prefecture’s 8rand Beef

Nnagidvu

To deliver a luxurious dining experience, we use Nagi Beef
for our steaks. This premium beef offers a perfect balance of
marbling and lean meat, creating a rich depth o lavor.

and an elegant sweetness.

;{K ._s.i#_m?./’oz,—% 2,880@!

Nagigyu Rump Steak

553 .S.E#mq Of 2,—* 3;190@1

Nagigyu Sirloin Steak

- SARE! PULMULESE S 2,980

Basashi Premium Lean Horse Sashimi 3¢Our horse sashimi is served raw.

B SN ¥ R 2,200q

Awaodori Chicken Tataki

U LML 2,720

Basashi Yukke (Horse Tartare with Egg Yolk) 0ur horse sashimiis served raw.

R K- XP AL JUFAER 5 2,080 0
Beef Carpaccio

ALGAR maﬁﬁﬂm#}'% Lﬂ ol

Okayama Kiyomaro Red Meat Gyd-mabushi Set

&:?n&'##&»! 2.400“'

Perfect for Sharing/

#¢All listed prices are including tax.



o g; | i @m Small Dish

« AR E O 3% & oT scasonal Pickled Vegetables 700 o
= FO 422U ~ & %6 2 il ~ Grilled Eggplant with Tofu Dressing 200

RO LITH I L P T simmered Daikon Radish with Minced Chicken Sauce 900 @
"R B0 26 2 % Salted Salmon with Fresh Herbs 900 o
L BED P 2 L Marinated Chicken and Vegetables in Dashi 900 o
PR F I PR 3EY @b Chef's Choice Small Dish Trio 2,200

5&@( ﬁ:i :(f; Appetizer
AN EIEAFENB~ L BmtET~ 900

Boiled chicken with Japanese Sansho Pepper

A RQLYER I\‘?—'/ $ — Butter-sautéed Whelk and Shiitake Mushrooms 2,200 q
P2V —GF—ZXLAWRT VO WBEET NToRE270M)  £,3000

Honey-marinated Cream Cheese & Walnut Nuts (served with Baguette & Biscuits)

NGO ERY Qb Assorted Prosciutto Platter 2,220 o

.; r:‘ Salad

SAnJiONFER T~ 00~ 900 o
Sanji's Potato Salad with Soft-boiled Egg

G LINOTFINHLET ~bIVBUBKFL v2 27~ 2,200
Beef Shigure Salad with Wasabi Soy Sauce Dressing

FAS 2 % 10N-SJV R A b & 24 2,200 a
Shrimp Caesar Salad with Soft-boiled Egg

okayama'l‘kuraua |

n2BONEY P (zpiece) 4 0yen : vegetab,!{g Skewers =

Kurobuta Pork & Green Onion Skewer

n2FOLP 2P (zniece) §4Oven

Kurobuta Pork & Lettuce Skewer

m %0 F2RP (zoiece) §4 Oven

Kurobuta Pork & Tomato Skewer

BB LYYYEFR  upiece)§40ve.

Kurobuta Pork & King Oyster Mushroom Skewer

] Qﬂim ? $ (lp:ece)Adoye,,

Kurobuta Pork & Chives Skewer

I ey 2,2007en

Chef's Choice Skewer Set (3Skewers)




T = !?0 AlaCarte

I UYL ANBEO BEL Steamed Clams & Seasonal Vegetables in Sake £, 300 ¢

s N\N—9:K 20 PL -2 3 (N¥ekg)Shimp Ajillo (with Baguette) 4,300
s ATUN QYN =P PL— T (/NP e k19 )Camembert Cheese Ajillo (with Baguette) 2, 480 q
s P! B0 S P FEINY @ b Extra Rye Baguette §30a
Y= =0 Y @ P Assorted Sausages 2,780

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

s{ tg .T‘ﬂb Deep-Fried Dish

Rn3Xs o P R~N&—P]—&3%2 ~ Sweet Potato Chips with Honey Cream 200 o
QRN %) 'f" XY L EYE5RE ?~ Fried Chicken with Lemon 2,000 q
AV LY INGR 28 Tempura-style White Leek & Prosciutto 2,000 o

s RO EER~/V1 22 -2t~ Kurobuta Pork Spring Rolls with Parmesan(2pieces) 2, 200 a

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

& @ oasvstesea  Finishing Dish

TG ~ &3 % P LT~ Rawegg onrice 840 o
(R EBHOMBRLLEALFBR TR )

LR E P~ & %19 % ~ Chicken Dashi Chazuke (Rice with Broth & Pickles) 2,090 a
o3 U SN LEZ2w® ~ 0 2 S # ~ Basashi Rice Bowl 2,080 a

*This dish contains raw horse meat and raw egg.

."‘ ks L BRALLIGOT O ELRALEE I AP S LB PR EfS S
KX 1L I - SMISHVII30 SR FEMOLLISE

LPFOLHT®R 2 4%00 "EIOLETEHR 2,7%00
Scallop Clay Pot Rice Octopus Clay Pot Rice

BELT230 LT 28800 | Please note that our traditional clay pot rice

Salmon & Ikura Clay Pot Rice takes approximately 30 minutes to prepare.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

@ ﬁ ﬂi Dessert

U RPT2 2%0a ~ERAREP—TSNIXBYL  840a

Hojicha Ice Cream Homemade Bitter Caramel Pudding

E * S (=3
FLIPNZS %2%0q & TAKEOUT 9700

Premium Vanilla Ice Cream
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A seating charge of 400 yen per person will be added separately.
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