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Beef Steak set meal
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(A Atk ¥ 3,000)
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Please understand that the Contents of the meals may be changed.
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¥ 5,500

(tax included)
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¥ 8,800
(AARAT# ¥ 8000)
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Please understand that the Contents of the meals may be changed.
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(tax included)
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HANAMI-BENTO
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¥4,180
AARATHE ¥ 3800
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HANAMI-BENTO
with DENGAKU
(Raw Fu Wheat Gluten Broiled with a Miso Glaze)
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¥ 5,060
AAA#S ¥ 4600
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KNigZ LHRDREOGN ¥2,970

REZMXREAS AT ¥ 2700
KYO-BENTO with TEMPURA
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KYO-BENTO with DENGAKU ¥ 3 ’ 0 8 0
(Raw Fu Wheat Gluten KA ¥ 2800

Broiled with a Miso Glaze)
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Please understand that the Contents of the meals may be changed.
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UNAJYU (Zpieces of eel on rice) /
Rice Topped with KABAYAKI(Eel Fillets Broiled with a Sweetened-soy-sauce Glaze

= -~ e UNAJYU TOKUJYO
WIRANLEEN q:TJ: gt ¥ 5,280 (xpkimts ¥ 4800)
GHBE 572X 1.5 BJ5) UNAIYU TOKUIYO (3pieces of eel on rice)
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UNAJYU #8fa £ UNAJYU TOKUJYO 8t £ iR - UNAGI-SUSH] fi8 ff1 % 7] Atk ¥ 3800)
¥4,104 ¥5,184 i ¥2,160
Chtifif ¥ 3800) Gttt ¥ 4800) CRARTFA ¥ 2000)
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