Lunch

We ask all customers to order a course menu.

Guests aged 12 and over are required to order from the set menu
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Bamboo Steamer
Steamed Dishes in

Course Menu : Appetizers, Seafood, assorted
meat and vegetables, rice, miso soup,

pickled vegetables, dessert
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This image photo is for 3 people

2% EREBRAEVAEL ¥10, 000

E Steamed Kagoshima Kuroushi in bamboo steame

( Kagoshima Kuroushi prime rib, Kagoshima Kuroushi fillet )
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E A mix of steamed Kagoshima Kuroushi and Kagoshima Kurobuta in bamboo steamer

( Kagoshima Kuroushi prime rib, Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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EE= Steamed Kagoshima Kurobuta in bamboo steamer

( Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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Shabu Shabu
( hot pot dish )

Course Menu : Appetizers, Seafood, assorted
meat and vegetables, a choice of keihan

(chicken rice) or noodles (to enjoy in dashi
from shabu shabu), dessert
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This image photo is for 3 people

E Kagoshima Kuroushi shabu shabu

( Kagoshima Kuroushi prime rib, Kagoshima Kuroushi fillet )
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E A mix of Kagoshima Kuroushi and Kagoshima Kurobuta shabu shabu

( Kagoshima Kuroushi prime rib, Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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E Kagoshima Kurobuta shabu shabu

( Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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BE= Steak

Course Menu : Appetizers, Seafood, soup,

salad, grilled vegetables,
(chicken rice), dessert
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steak, keihan
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E Kagoshima Kuroushi fillet 120g ¥12,000
e L5y B2 75 2 150z ¥14,000
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120 ¥10,000
E Kagoshima Kuroushi sirloin g
W L5 TR 2 150g ¥11,500

180g ¥13,000
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E= Cutlet

Course Menu : Rice, miso soup, pickled
vegetables, dessert
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EE= Thickly cut Kagoshima Kurobuta tenderloin cutlet (200g)
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EE= Kagoshima Kurobuta premium tenderloin cutlet (150g)
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E Kagoshima Kurobuta fillet cutlet (Three pieces)
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Dinner
menu

We ask all customers to order a course menu.

Guests aged 12 and over are required to order from the set menu
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Prices are all tax included. We ask 10% of the total meal as a service charge.
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Bamboo Steamer
Steamed Dishes in

Course Menu : Appetizers, Seafood, assorted
meat and vegetables, keihan (chicken rice),

dessert
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E Steamed Kagoshima Kuroushi in bamboo steame

( Kagoshima Kuroushi prime rib, Kagoshima Kuroushi fillet )
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E A mix of steamed Kagoshima Kuroushi and Kagoshima Kurobuta in bamboo steamer

( Kagoshima Kuroushi prime rib, Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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BE= Steamed Kagoshima Kurobuta in bamboo steamer

( Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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Shabu Shabu
( hot pot dish )

Course Menu : Appetizers, Seafood, assorted
meat and vegetables, a choice of keihan

(chicken rice) or noodles (to enjoy in dashi
from shabu shabu), dessert
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This image photo is for 3 people

E Kagoshima Kuroushi shabu shabu

( Kagoshima Kuroushi prime rib, Kagoshima Kuroushi fillet )
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E A mix of Kagoshima Kuroushi and Kagoshima Kurobuta shabu shabu

( Kagoshima Kuroushi prime rib, Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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E Kagoshima Kurobuta shabu shabu

( Kagoshima Kurobuta rib, Kagoshima Kurobuta shoulder loin )
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EE= Steak

Course Menu : Appetizers, Seafood, soup,
salad, grilled vegetables, steak, keihan
(chicken rice), dessert
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E Kagoshima Kuroushi chateaubriand

*Chateaubriand may not be served depending on the availability.

120g ¥ 23,000
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EE= Kagoshima Kuroushi fillet 120g ¥21,000
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E Kagoshima Kuroushi sirloin
150g ¥21,000
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