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There is an additional cover charge ¥495 per adult, including sales tax.
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& W Made exclusively from the most

M ,m tender root of the beef tongue.

N M/T Even when thick-cut, it delivers

Mm s exceptional umami and an elegantly
M WW.W refined texture—truly a cut apart.
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Simmered tender Gyutan

Gyutan dishes (beef #o:m:mv
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Fatty Gyutan Sashimi (Limited Quantity)
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A prized cut of beef
tongue, served
sashimi-style

experience. Gyutan Stew
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Low- HmB@mEES Cooked Gyutan with Refreshing Ponzu Sauce
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Japanese-Style Gyutan Croquette (R4o00)
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Lightly Seared Gyutan served with Citrus Ponzu Sauce
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Slow-cooked in oxtail broth
until meltingly tender,

with a gentle flavor that
highlights its natural umami.
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The rich umami of tender,

slow-braised Gyutan
is captured in a velvety stew.
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(prices) are tax inclusive.



40 e »{

Shiogama Oden
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‘Shiogama-Style Oden from Miyagi Prefecture.

y
“Our deeply savory oyster-infused broth
- _“:.:-Mm out the delicate flavors

:H. of every ingredient.
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White radish

NS
Boiled egg
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Burdock root tempura
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Ummv -fried Ho? mixed with edamame
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Flour paste cake in the form of a tube
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Grilled Japanese fish cake

& s

Sasakama fish cake

(Grilled fish cake shaped like a bamboo leaf.)
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Sujikama fish cake
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Japanese konjac jelly
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Japanese konjac noodles
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Rice cake wrapped in a Tofu pouch
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Sanriku Wakame seaweed
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Sanriku Mekabu tempura
(Wakame seaweed sprouts)
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Stuffed cabbage

MR

White fish cake
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Simmered Beef Tongue Tendon
(Limited Quantity)
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Chicken tsukune
with local free-range chicken
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Deep-fried triangle Tofu
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Japanese wheat gluten
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Specialty Oden with a Twist
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Our signature oden, inspired by the season.
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Tomato and Cheese
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(prices) are tax inclusive.
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Korean style salad
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Caesar salad with oden egg

fz AM& Tofu dishes
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Chilled Tofu with Miso-Seasoned gyutan
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Tofu with Yamagata Dashi
(Dashi is a local dish originated from Yamagata.)

WaER T QA UdET
Ay, AR

Grilled Abura-age Stuffed with Spicy Miso gyutan
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Deep-fried triangle tofu
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4T ,» Q Seafood Specialties
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Premium Date salmon OEPFCO from Miyagi
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Flame-Seared Vinegared Japanese Mackerel
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Flame-Grilled Whole Dried Sanriku Greeneye Fish
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Lightly Grilled Cold-Air-Dried Date salmon,
Served with Salmon Roe & Grated white radish
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Sanriku-spiced cod roe, lightly grilled (one whole piece)
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Sanriku fresh raw oyster “Kaki-Oh”
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Assorted japanese pickles
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A jewel of sanriku—fresh oysters Boiled brown beans
with a rich yet pristine umami
that unfolds on the palate.
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Lightly seared mature chicken
with deep richness and a pleasantly .u.,' .vo/\ /N f) ~ 1%..@- .ﬂ?nv 4 0O
firm bite—an exquisite choice . (RA~ow0)
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Matsushima Sasa-Kamaboko (fish cake) with salted kelp & cream cheese b T
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(prices) are tax inclusive.
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Gyutan tsukune Shaba-katsu with torched cheese T
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Deep-fried chinese yam
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Lightly fried Rare sanriku mentaiko (spicy cod roe) OVOMLHOMBE 548 LE
Crispy Shaba-katsu finished
with aromatic torched cheese.
wiad R NIN NE D-NO Rich, full-bodied flavor
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Fried Sanriku oysters in every bite.
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Crispy fried Sanriku wakame seaweed
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Crispy chicken karaage with Sendai miso mayonnaise
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Crispy on the outside,

juicy on the inside.

The rich Sendai-style miso
mayo enhances the savory flavor.
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10 Rice and Soba noodle dishes
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Shiogama Oden
Dashi Chazuke
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d flavors of “Shiogama Oden,”

gondiments, and finish as ochazuke.
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Date Salmon Ochazuke with Shiogama Oden Broth
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Sanriku Oysters Ochazuke with Shiogama Oden Broth
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Rice set (rice, soup, grated yam)
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Beef tail soup
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Grated yam
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Soba noodle (made by grinding buckwheat on a millstone)
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A clean, crisp taste inspired by
the spirit of Yamagata,

with a gentle sweetness that
deepens as you chew.

A refined bowl meant to be
savored slowly.
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(prices) are tax inclusive.
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}$ Desserts
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weet Edamame paste top on the rice cakes
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Dadacha-mame (premium Edamame) ice cream
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Dorayaki pancake filled with sweet Edamame paste,
served with vanilla ice cream
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Bracken starch jelly with roasted soybean powder
and Dadacha-mame ice cream
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Anmitsu dessert with rice dumplings and sweet Edamame cream
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Our seasonal sake selection is available on a separate menu.
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Kirin Ichiban shibori premium (draft beer) R Shochu and soda Smirnoff lemonade
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Kirin Lager (draft beer)
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(Riowo) Yuzu citrus juice, honey, shochu and soda
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Grapefruit juice and shochu
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Kirin Green’s free (Non-alcoholic)
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Black oolong tea and sho N ) )
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Glass Fruit and Vegetable Liqueur

(O N—XFES - BT - VLIMFES]
Ice / Soda / Cold water / Hot water
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Kishu Nanko Ume plum wine
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La Tomato (Tomato)
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Ice / Cold water / Hot water / Sparkling water
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Shirashinken (Barley)
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Craftsman Tada - Spanish Orange (Barley)
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DAIYAME (Sweet Potato) .
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Tomino Hozan (Sweet potato)
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Kiman - Miyagi craft kasutori shochu
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Bottle Shochu

MO [+ © 000
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Tomino Hozan (Sweet potato)
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Kiman - Miyagi craft kasutori shochu
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Umeboshi (Pickled Plum)

> .\/lvr:) (a2 NOO
(R &)er0010)

Soda (decanter)
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Bottle set (Ice and Water [cold or hot])
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Grass Craft Gin
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Ice / Cold water / Sparkling water
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Gunroku - Miyagi craft gin

7 74 V NN Glass Wine
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House wine (white or red)
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% Alcohol will not be served to anyone under 20 years old
or to guests who will be driving.
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SE S I KRS o
Grapefruit juice (RA~o)
AN =K e
Orange juice (Ri~o0n)
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Black oolong tea (RAvo0)
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Tokucha (Japanese Functional Green Tea)
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% (prices) are tax inclusive.



