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Sashimi Appetizers

B = f# 1,800yen
Three Kinds of Sashimi

B L 2,300yen

Five kinds of Sashimi

5L E A 1,580yen

Horse Sashimi with Sea Urchin

SHEELLCHESRL 2,200yen
Three-Year Farmed Tiger Pufferfish Sashimi

Rk ERES 75 900yen

Awaji Onion Salad

—“AEEL LSRR
What is Three-Year-Farmed Tiger Pufferfish?

=FELDEA LT TR FTHN
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The Tiger Pufferfish is slowly raised over a period of three years,
resulting in firm flesh with a pleasant texture and rich flavor.

It is a winter delicacy allowing you to enjoy

the translucent texture of the meat.

Kl #E - ¥ 1F

Tempura & Fried Dishes

KIGFER) &b E 1,800yen

Assorted Tempura

ZHFEELSLCEHT 1,400yen

Deep-fried Three-Year Farmed Tiger Pufferfish

MRS 132 CREA AT
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Simmered Dish
fiifi R AR 880yen
Simmered Yellowtail and Daikon
WA N L 1,500yen
Awaji Beef and Tofu Stew
IR 88 5H 890yen

Lotus Root Dumpling

\‘
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Mini Hot Pot

b
L
Rice
BE L WSO DI (3-4 A F1) 2,400yen
Crab and Salmon Roe Rice
W83 R KBTI 1,200yen
Charcoal-Grilled Awaji Chicken and Egg Rice Bowl
BEEBICED 550yen
Grilled Rice Ball
BEXBICZNRELT 800yen

Grilled Rice Ball Ochazuke

% BE (N R 3,000yen
Simmered Tofu (Murakami Tofu)
WigFLeRles 3,800yen
Awaji Beef Shabu-Shabu
—HEELLSTHB) 5,500yen

Three-Year Farmed Tiger Pufferfish Hot Pot

AMAR 134 TRLA AT
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Robata Grill

IR s 18 1,200yen
Awaji Sea Bream
B il I 990yen

Yellowtail Grilled in Yuzu Soy Marinade

AR EL S 2,200yen
Three-Year Farmed Tiger Pufferfish

R 1,000yen
Grilled Fish Collar ’

W EhExsTL 800yen
Whole Awaji Onion

W B — AR 660yen
Whole Awaji Eggplant

X/ R 880yen

Assorted Mushrooms

4
E PN 580yen
Kintoki Carrot

s P 4 I — A 770yen

Whole Naruto Kintoki Sweet Potato

kb 660yen

Japanese Mountain Yam (Nagaimo)

MM 132 TRGA AT
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Robata Grill

74 v 5,800yen
Kunugiza Beef Fillet

W —a A 3,800yen

Awaji Beef Sirloin

WL 2,200yen
Awaji Beef Round

AN —
A e —2 1,800yen
Smoked Duck Breast

e It 55 110 B 1,100yen
Awaji Chicken Sanzoku Style

% i BE & & 13

What is Robata Grill?

PaET TS AYES Rl SN
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Robata Grill is a traditional Japanese dish where fish,
vegetables, and meat are slowly grilled over charcoal,
enhancing the fragrant aroma and natural flavor of the ingredients.

KAMAE IZ L2 TRGAA TS



