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Awaji-Gyu Steak Gozen Set Meal
[ Seasonal salad / Awaji-Gyu steak 100g / seasonal vegetables / rice / red miso soup / pickles ]
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[ Beef steak 100g / Grilled seasonal vegetables / rice / red miso soup / pickles]

WY — 7 A F — X Awaji beef steak GOZEN set meal
'ﬂ-"_n’f < sirloin YIO)OOO(taxmc.) / 7»{ L Tenderloin ¥15,800((axinc.)
A7 —F100g /HEEUFE /B At/ Fow

[ Beef steak 100g / Grilled seasonal vegetables / rice / red miso soup / pickles]
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[Beef box / red miso soup / Japanese pickles]
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Dashi-Dipped Yellowtail Shabu-Shabu with Grated Daikon Radish & Ponzu / Awaji Onion & Island Tomato Salad with House Onion Dressing / Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables /
Rice, Red Miso Soup, Pickles / Awaji Island Fruits & Seasonal Ice Cream
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Dashi-Dipped Yellowtail Shabu-Shabu with Grated Daikon Radish & Ponzu / Fresh Grilled Tiger Prawns / Grilled Setouchi Fish / Awaji Onion & Island Tomato Salad with House Onion Dressing /
Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables / Rice or Garlic Rice, Red Miso Soup, Pickles / Awaji Island Fruits & Seasonal Ice Cream
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Seasonal Appetizer / Fresh Fish Meuniére of the Day with Burdock Root Crema / Fresh Steamed Abalone with Meyer Lemon / Awaji Onion & Island Tomato Salad with House Onion Dressing /
Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables / Rice or Garlic Rice, Red Miso Soup, Pickles / Awaji Island Fruits & Seasonal Ice Cream
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#We cannot serve alcohel to minors or customers who come by car. w\”e use only domesnca\ly grown rice. «Inuredlems may vary depending on availability. :#All prices include tax.
#All dishes are prepared in a kitchen which also handles the 7 major allergens. Please take this into consideration when ordering.
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Beef pot meal
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Syabusyabu-style beef pot meal
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¥3,300 (tax inc.)
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Aman'’s original pot meal “Awaji nabe”
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Cyu beef shoulder loin
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Onion
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Napa cabbage
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Japanese leek
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Udon
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Low egg




