e
z T — #’ ;§ Beef steak GOZEN set meal
8] =

i&%qlxi._%% ¥3,500(taxinc.)

Awaji-Gyu beef steak GOZEN set meal

RSN BEF 2 7 — X Ji% F—a4>  ¥7,000wmmn0

Kunugiza beef steak GOZEN set meal Sirloin

7’{ v ¥9,800(taxinc.)

Tenderloin

R —7 27 — %I H—a4> 10,000 w0

Sirloin

74 v ¥15,800(taxinc)

Tenderloin

Awaji beef steak GOZEN set meal

W27 —%100gi B85, S8R i, Ho Wy

[Beef steak 100g / Grilled seasonal vegetables / rice / red miso soup / pickles]

IEF Donburi

gl ¥2, 500 coxine

Beef box meal

Wit HoWits

[Awaji-Gyu beef box / red miso soup / Japanese pickles]
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Beef pot meal

HIRD GRS LoD Y LIPIE DBy
FREHE(FATB A,
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EE4EO—X100g/ HX/HEEE/
SEAR BT ESR

X2 9800
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sukiyaki-style beef pot meal Syabusyabu-style beef pot meal Aman’s original pot meal “Awaji nabe”
DI FRNERCTEAZHCIAD TS FHr—22 BRGS0 T AL LHKKEE 2N
HRBEFMEOE] T TEA L BT . kL Hhf s Ta-1Eh L ALK 2D A= THNERAD
PIEH D Aol Fohn—2%2{giH]. FHLEDHIIES O, BhED BT
EE4$REO—2100g/ HX /HEIE/ EE4BO—2100g/ HE/ EE4®O—2100g/ HHR/
S3EARIZBIER, &I SEAXR AR AR AR
RUEE- SRR
¥3)500(taxinc.) ¥3,300(tax inc.) ¥2,750(tax inc.)

¥ 1,300 (taxinc.) AL 5 ¥ 300 (taxinc)
ETDIHDNA :

7:' —3 A \ I ‘,200 (taxinc.) T
PRI T Z8 B ] HE

Upgrade to Awaji beef + ¥1,200 (taxinc)

¥2.300 (taxinc.) '_ Y 300 (taxinc.)

¥ 300 (taxinc.) A E Y 300 (taxinc.)
Udon

¥ 300 (taxinc.) {i I i ¥ 150 (taxinc.)

¥ 180 (taxinc) ¥ 300 (taxinc.)
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Teppan Course
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Teppan Course "Utage"

3oL ISR i L2 5D A LR i

Dashi-Dipped Yellowtail Shabu-Shabu with Grated Daikon Radish & Ponzu

RIEDERBLR/ =IO SIX HEBREZBFvyI 7

Awaiji Onion & Island Tomato Salad with House Onion Dressing

HF—nf A7 —F80gL B IF

Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables

HER ., At F O

Rice, Red Miso Soup, Pickles

BIoINV—=VEFERDTAAZY — 24

Awaiji Island Fruits & Seasonal Ice Cream

Rt ¥7,800 oo

Awaji-Gyu beef steak

Rt A O Y8 800w

unugiza beef steak

Rk —2 ¥1 I,SOOH«axmc.)

Awaji beef steak



B —  [%%]

Teppan Course "Awaji"

3o LTSGR i L2 5D 35 LR i

Dashi-Dipped Yellowtail Shabu-Shabu with Grated Daikon Radish & Ponzu

i Hi g D SRR BE S

Fresh Crilled Tiger Prawns

= N R FL D SR BE S

Grilled Setouchi Fish

RBDOERLEMNIMHSE HEHUEZ NV S

Awaji Onion & Island Tomato Salad with House Onion Dressing

HF—nf A7 —X80gL BEE B

Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables

HERE 723 A =) v 274 2 S FOW

Rice or Garlic Rice, Red Miso Soup, Pickles

BINV—=VLERDTAAZY —L

Awaji Island Fruits & Seasonal Ice Cream

R T ¥12,000 00

Awaji-Gyu beef steak

REHIEEE Y13 000000

Kunugiza beef steak

R L —7 ¥16,000 cxn0

Awaji beef steak
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Teppan Course "Sajiki"

SISO il SDBALRVEE

Dashi-Dipped Yellowtail Shabu-Shabu with Grated Daikon Radish & Ponzu

i EDBRRBES IR DR

Fresh Crilled Tiger Prawns with Awaji Seaweed Salt

HUEHOSMAL RDIEDY —R

Fresh Steamed Abalone with Rape Blossoms Sauce

RBDERLEMNIMHSX HEMEZNL Y S

Awaji Onion & Island Tomato Salad with House Onion Dressing

F—nf 27— %80gk FHI DBES K

Beef Sirloin Steak (80g) and Crilled Seasonal Vegetables

HERE 723 A =) v 274 2 S FOW

Rice or Garlic Rice, Red Miso Soup, Pickles

BI2NV—=VLEERDTAAZY —L

Awaji Island Fruits & Seasonal Ice Cream

R T ¥13,800:n0

Awaji-CGyu beef steak

REHIEEE Y15 800w

Kunugiza beef steak

R L —7 ¥18,800 x>

Awaji beef steak
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Teppan Course "Aman"

REBEFOu—2AP—7 295

Yukhoe-style Roast Awaji-Gyu Beef

KIBLIRIEZELLILDHINETIFPR ~TAVYR—RJH ~

Bouillabaisse-style Clam & Awaji 3-Year Tiger Puffer Carta Fata

GO ZRL RIRVEVLRBE NN —Y —2

Fresh Steamed Abalone with Awaji Lemon & Cultured Butter Sauce

WA= —ilFEZEDu—AF A=—nDix THITZIN-TER2

Fresh Roasted Lobster with Lobster Shell Bisque

REDEBLE MDY IX HEBEAZFvyI 7

Awaji Onion & Island Tomato Salad with House Onion Dressing

HF—nf 27— %80gk FHIDBES K

Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables

HRE -3 A —Vv 2542 KB, HOW

Rice or Garlic Rice, Red Miso Soup, Pickles

BI2NV—=VLERDTAAZY) —L

Awaiji Island Fruits & Seasonal Ice Cream

R T ¥15,000 00

Awaji-Cyu beef steak

‘{f}%ﬂ%ﬁﬂ@* ¥17,000(taxinc.)

Kunugiza beef steak

R L —7 ¥19,800 coxro

Awaji beef steak
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Limited Seasonal Teppan Course

(25 A P)

Seasonal Appetizer

AHBROL= 2V KBOLFHD s

Fresh Fish Meuniére of the Day with Burdock Root Crema

GO AL IRE=A T —LvEVDRERD

Fresh Steamed Abalone with Meyer Lemon

RBDERBLE M MDY SX HRBEEZ vy T

Awaji Onion & Island Tomato Salad with House Onion Dressing

—RA L AT — % 80gk HEH B

Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables

FAR AT =Yy 774 R K. /O

Rice or Garlic Rice, Red Miso Soup, Pickles

BI2NV—=YLEMDTARIY) — 4

Awaiji Island Fruits & Seasonal Ice Cream

R T ¥12,000 00

Awaji-Cyu beef steak

REHIEEE Y13 00000

Kunugiza beef steak

R L —7 ¥16,000 caxro

Awaji beef steak



']n Beef steak GOZEN set meal

j‘(B 0)30‘%. b ¥1,800(taxinc.)

Sashimi of the Day

RO XX LK ERE ¥2,800 e

Seared Awaji-Gyu Beef with Awaji Onion

G E D MRIERES ¥2,800 corine

Fresh Grilled Tiger Prawns with Awaji Seaweed Salt

im DRz L ¥3,800 e

Fresh Clay Pot-Steamed Abalone

F=—nwigZEHHTtu—R} ¥9,800 e

Fresh Roasted Lobster



