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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]
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[ Beef steak 100g / Crilled seasonal vegetables / rice / red miso soup / pickles]
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[Awaji-Beef box / red miso soup / Japanese pickles]

ﬂ‘ﬁ: — A FEJ Teppan Course "Utage"  HBEE7 7.800m s ) WY 8.800m wisy WEHEY —7 11L800m #is)
AHOWE Y EBOC 2T LKA -V 2 /—o 1 v AT —%80g & FiliobEE IEE 0, S, Foth  Borv—2 L FHoOTAAZ ) — 4

Seasonal Appetize / Pure Awaji New Onion Potage / Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables / Rice, Red Miso Soup, Pickles / Awaji |sland Fruits & Seasonal lce Cream
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Awaji Cherry Salmon & Spring Vegetables Terrine / Pure Awaji New Onion Potage / Setouchi Cherry Bream with Burdock Leaf Etuver, Spring Pea Purée & Bamboo Shoot /
Beef Sirloin Steak (BDg) and Grilled Seasonal Vegetables / Rice or Garlic Rice with Whitebait, Red Miso Soup, Pickles / Awaji Island Fruits & Seasonal lce Cream
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Awaji Cherry Salmon & Spring Vegetables Terrine / Fure Awaji New Onion Potage / Awaji Pen Shell Clam Poéle /
Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables / Rice or Garlic Rice with Whitebait, Red Misa Soup, Pickles / Awaji Island Fruits & Seasonal lce Cream
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#We cannot serve alcohol to minors or customers who come by car. # We use only domestically-grown rice.  #Ingredients may vary depending.on availability.  #All prices include tax.

Al 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

AREH TR L o> LB DR E

P HEdERA LR,

FREFROB TR, AVATREREZERLE
2ARHPREDCTT,

REBEEREO—2100g /B3R BEXGE S
SEARGFEIMREDR

¥2)980(taxinc.)

LA BN PN

Syabusyabu-style beef pot meal
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Aman'’s original pot meal “Awaji nabe”
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Awaji-Gyu beef shoulder loin Japanese leek Udon
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Onion Burdock rice
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Napa cabbage Tofu Low egg




