SUX
® L]
2 I%s ﬁk FV/FRA=a— xF | Sajiki’ s Lunch Menu

REEF AT —FRE  ¥3,500 o
FHOYS 5/ KR T —+100g/ FIHR /0 L5t/ %

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]

i%% t‘;—‘ 7 Xj_"—':FH% Awaji beef steak GOZEN set meal
'U_"‘_ﬂ‘r + Sirloin ¥]_0,000(taxinc,] / 71f b Tenderloin ¥15,800[tax'lm:-l

AT —F100g IREBFE K Fdit FOW
[ Beef steak 100g / Crilled seasonal vegetables / rice / red miso soup / pickles]
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[Awaji-Beef box / red miso soup / Japanese pickles]
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Fava bean mousse with lard & Ossetra caviar / Broiled Awaji conger egl / Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables / 5alad with Awaji onion & tomato /
Rice, Red:Miso Soup, Pickles / Awaji Island Fruits & Seasonal Ice Cream
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Awaji Cherry Salmon & Summer Vegetables Terrine / Awaji conger eel & Awaji sea urchin / Orient clam with red sea bream & asparagus nage / Salad with Awaji onion & tomato /
Beef Sirluin Steak (80g) and Grilled Seasonal Vegetables / Rice or Garlic Rice, Red Miso Soup, Pickles / Awaji Island Fruits & Seasonal lce Cream
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Awaji Cherry Salmon & Spring Vegetables Terrine / Broiled Awaji conger eel / Salad with Awaji onion & tomato / Rock-salt-steamed live abalone wrapped in heat-resistant film /
Beef Sirloin Steak (80g) and Grilled Seasonal Vegetables / White rice or garlic soy sauce rice, red miso 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.

# AN dishes are prepared In a kitchen which also handles the 7 major allergens, Please take this inte consideration when ordering,
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Beef pot meal
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Syabusyabu-style beef pot meal
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Aman'’s original pot meal “Awaji nabe”

AR LHAKREEGH L ~N—RL
A 2D A—7 TR EA D
ENFOEA - NG

MEFEO—2100g "HH DS EARBEIR

¥2.750 oo

Flea—= lOOg Y 1,300 taxinc.)

Cyu beef shoulder loin
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Onion

H3¥ ¥ 300 (taxinc)

Napa cabbage
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Japanese leek
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Udon
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Low egg




