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d beautiful forests. In this stress-free environment, Shinshu

premiun

e are raised with love and care, and are said to have an

ma

aroma and texture. Among them, only beef that meets the

rd set by Nagano Prefecture for both the grade of fat

d the tender tex
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lity of the fat, is certified as "Shin
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UL F2av x600

Bean sprouts Namul

IHINAFKF LV ¥600

Spinach Namul

Kt F 200 ¥ 600

Radish Namul

Namul Assortment

¥ 880

AN R T

Seasonal Vegetable Salad

., SGHBED
v
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19znaddy

SHZEAE 960

Kimchi Assortment

FRX% A F ¥ 660

Chinese Cabbage Kimchi

Radish Kimchi

X LT

Cucumber Kimchi

ARXLF e 600

/4 A
XY I7X 1680

Green Onion Salad from Kyoto Tamba Kogen

il aL X9 5%  ¥740

Choregi-salad

5 WA RIEYADYE y840

Vegetables to Wrap and Eat

Y Fa Y 540

Korean Lettuce

R D B ¥ 420

Korean Oilseed Perilla

RIRDOEET T ¥y 440

Pickled Radish

T AF 2 (xx3) ¥ 240

Red Pepper

XEmARELeT@HRA) MBRELVET XBEEEAA-JTT
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agyu Beef “Yukhoe” (Steak tartare)

s Ml

I The Choicé

5 [Aer=4 ¥ 880

Beef Omasum

D2 2%  ¥1,320

Seared Wagyu Beef

LERREFAOEEOT RENEEALHE/LLSHMIFIAERARMMIYBRVEFAIZRGELTVET,
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) 0 K Iﬁ BN E2UH ¥2,500
Special Japanese Black Beef Tongue with Salt and Green Onions
Special Japanese Black Beef Thick-Sliced Tongue ,*l) /'i{ %IS j‘L %Z‘ 9 / tjﬁ ¥ 1 640

Beef Tongue with Salt and Green onions (Kujo-negi)

el Frllz-fhxy y 1,480

Beef Tongue with Special Souce

D wsEosTromaTy HERMEEE T (BAH) M La0ET HERRA-ITT
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\aa Chuck Eye Roll

25 1,820
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§4 2 Boneless Short Rib Special Loin
53 b > - N
s N EAne ¥1,860 73 ¥2,100
&, ~— Special Boneless Short Rib Outside Skirt
h&ELAVE ¥1,540 BTS2 ¥ 2,480
Rib Finger Special Outside Skirt
—a= v »
72— ¥1,580 =TI AHNVE ¥1,540
Loin Boneless Short Rib Soaked in Sauce
A3 3,240 ®9FEE¥1,.800 . »F
“Misuji” (top blade) “Uchimomo” (top round cap off) I:'
- o °
eYF  ¥2,140 7  ¥2,140 .
gfj “Hiuchi” “Rump” (sirloin butt) " ,J ‘
coAFE w2140 A= 1980 LN Y
;(E) “Aitchbone” “Kamenoko”
s PN TTE¥2300 TATY ¥2.300 00
g “Marushin” (eye of knuckle) “Rum-shin” (knuckle main muscle) FUNDBZEIETEMT IV,

‘ . —SE2 Y N %
i HEMEEH L 3 ,j:“

- Speciality Short Ribs
S

Jeog uea|

|||||

®

O RHAOBEEL S ¥1,800

.“ . RoastSliced Lean Beaf

S ERHBEE ¥1,980

Choice Lean Beef (Round)

HoNS ¥ 1,800

Ribs

XERMRELT(HRAR) MiiReh)ET XBEERAA-ITT
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Assorted Lean Beef

Assorted Special Wagyu Beef

¥ 6,600

&k ¥1,380
“Mino”(first stomach)
TvFry ¥1,200

“Tecchan”(large intestine)

=Y ¥ 960

“Hoso”(small intestine)

KA y 1,380

“Ten-niku”(cheek meat)

;:ts‘u{(heart) ¥ 960 @ ﬂ‘ } V % ‘/ i‘l.l‘_j];‘
Za?n”;obur;ﬁomach) ¥ 980 4 *ﬁ !ﬁ O {_:"\ b % #/:l.:
=2 l) | ]) ¥ 7 6 0 Assorted Beef Offal st
“Kori kori”(edge of the tongue) ¥ 2 ’ 580

D wsEosTromaTT HERMEES T (BAS) M La0ET HERRA-ITT

f‘ AFEREY A v5,280
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Tenderloin

¥ 11,600

~» > 1)
Chateaubriand i\

¥6,600

200 ¥8,000
300g ¥ 10,200

& vuBEosTTOmaTT

GEInyp +¥220)

JEHEER

ST 7 PO AT

Special Sirloin “Sukiyaki”
with Eggs of Kyoto “Kuro-Tamba”

¥ 3,140

Hetp— 22
sAE o
HAZNL 5

The Choices Loin Beef “Shabu-shabu”
with Japanese Stock and Grated Radish

¥ 1,420

XEmMg e T(BHASR) MiiRetNEd XEERBIA-ITY
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Beef Tendons Simmered in /
Japanese White Miso

¥ 1,100

pm

Ny

. Japchae
3 S MFLShe
WEMAOY S8 %111
; Potato Salad with Wagyu and Truffle
Steamed Pork
& JEHR—7 (537)
Kurao-Pork

POV E SR E

The Freshly Killed Locally Produced

ABEEEE Y ¥ 1,200

Stone-baked bibimbap

KL ¥ 880

Z il i) ¥380 ©
TR (Ki%) ¥ 440

Rice (large)

g =798 ¥1,980

Tail Soup “Kuppa” (Korean style risotto)

723 A—T779% ¥820

Egg Soup “Kuppa” (Korean style risotto)

bpdDA—TF 793 ¥ 820

Seaweed Soup “Kuppa” (Korean style risotto)

-3 A—7 ¥ 660

Egg Soup

El&%%fﬁw&

WEF v+ 75 =

€5

Shrimp

=

¥ 660

AN AAVBEER %520

Grilled Foil-wrapped Garlic

MILETI4>F— ¥660

Coarse-ground Sausage

R DY

Korean Dried Seaweed Sheets

Ei

¥ 360
¥ 740

¥ 820
Y 880
Dx 800

Chicken

¥1,500

o~

b
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Beef Tail Simmered

bhrdDA—T

Seaweed Soup

¥ 660
?}%}—7 ¥ 780
;:Fi;—oipwx—f ¥ 1,700
i Y 1,260

i ] 243 i
¥y A7L—F ¥1,100

Korean Cold Noodle Soup
Kid's Meal

dnog / saysip oory

T MERCEUTFOPLLSF—WEFEEATOES,
INE O AT. I N B BRSBTS ALY 5T

Abalone Rice Porridge

¥2,300

T ¥ —b=
ZMDOTF—F ¥940

BT Y2l ¥620

Creme Brulee

a—k—XN) =L, FHHN=FTAA

Coffee Jelly with Vanilla Ice Cream

Try=aryY¥ A

“Bingsu” Korean Shaved Ice

¥ 620
¥ 1,100

)

S

BYEDETITOEMTY

IS
@

XEmMARIEL T (BAR) MigehET XBEEIA-JTT



v—iv
Beer

THEeA——F54 Hrh

Asahi Super Dry (Draft Beer) Medium size

FHLAR—I—FF4 Hh

Asahi Super Dry (Draft Beer) Small size

THEA—r3—F 74 (i)

Asahi Super Dry (Bottle Beer) Medium size

¥ 660
¥ 580
¥ 720

¥ 600
¥ 720

IV TPV A—r3—FF4 UhB)

Alcohol-free Beer

XU —HHY o)

Kirin Ichiban-shibori (Bottle Beer) Medium size

J&E m (27K V=& - BUEY FREYOS+1001]) M| HETL ¥350 /L& ¥350 |

Shouchu (on the rocks / with hot water / with water / with soda / +¥100 only with green tea)

¥ 680
¥ 740

=k
Mitake

HHE ]

Aka Kirishima

A R—)v

Highball

T I9I =9 R—i
Black Nikka Highball
HM A F—v

Hakushu Nikka Highball

g~ A R—v

Yamazaki Nikka Highball

vy —A
Whiskey Ginger

fif A

Shochu Highball

¥ 620
¥ 960
)
¥ 620

LEY ¥ 580
Lemon Shochu Highball

TV—=T = ¥ 580
Grapefruit Shochu Highball

FIVE R ¥ 580

Calpis Shochu Highball

w3

Yuzu Shochu Highball

AE) 37—

Fresh Juice Sour

HHYL 'Y

Fresh Lemon Juice Sour

¥ 580

¥ 760

¥ 680
¥ 690

LI it 1 (%]

Toujijufuku Kinuko

—RLDE (3]

Hitotsubu no Mugi

¥ 620
¥ 720
¥ 720

a—7, A4

Coke Highball
Trh=y7L®Y

Gin and Tonic with Lemon

Trh=v 7944

Gin and Tonic with Lime

¥ 580
¥ 580
¥ 580

J—ar
Oolong Tea Shochu Highball
Grape Shochu Highball

173

White peach Shochu Highball

P 7V —7 70— ¥ 800

Fresh Grapefruit Juice Sour

XEmMiigd 2T (BHAR) Mtgeh &y
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Whisky (on the rocks / with water / with soda)

FIH ¥ 940

LS ¥ 940

Yamazaki

. »
e ] 4
Korean Alcoholic Beverage

FrI 2V HE

“Chamisul” Korean Distilled Spirit

) BV ) %

Saranghae Beer

»
H A1
Japanese Sake
i LK

“Kyo Sansui” Japanese Sake (glass)

#gie S IR o 16

“Kyo Sansui” Japanese Sake (hot / cold) 180cc

sorm ]

“Kuroushi” Japanese Sake (glass)

sk B2 amow 14

“Kuroushi” Japanese Sake (hot / cold) 180cc

T IATAY
Glass of Wine

75274 (Ff)

Red wine

V7MY 7

Soft Drink

¥1,300
¥ 1,340

¥ 660
¥ 760
¥ 880
¥ 1,200

¥ 680

¥ 460
¥ 460
¥ 460
¥ 460

a—7

Cola

TV —T—)v
Ginger ale

) —R

Melon Flavored Soda

FIVE A

Calpis

miﬁ (ayZ7-K-—=XHY)

Plum Wine (on the rocks / with water / with soda)

L LTURS% A 2 8 i ¥ 680

Matured in toasted casks in YAMAZAKI Whisky Blended Umeshu

TR ¥ 720

Hyakunen Umeshu

>y ¥ 1,860
“Makgeolli” Korean rice wine (bottle)
>y 7 A ¥ 680

“Makgeolli” Korean rice wine (Glass)

sk o L A LR

¥ 1,200
“Kamoshibito Kuheiji” Japanese Sake (glass)

sk BEL A LT K om0 1 ¥ 1,600

“Kamoshibito Kuheiji” Japanese Sake (hot / cold) 180cc

T5A94> () Y 680

White wine

¥ 460
¥ 460
¥ 460
¥ 560

FLvY (100%)

Orange

Oolong Tea

-5

Corn tea

REHER

Black oolong tea

TVITLY 2— AT R —

Premium Juice & Nectar

%FE 75

Grass of Premium Juice & Nectar

¥ 750

XEmMiigd 2T (BHAA) Mitgeh &y



“Benzaiten” Course

B C R

Three appetizers 3 assorted

()

Today's Special
Grilled Wagyu with Salt (3 assortment)
Organic Vegetable Salad

N—UT—R RN

DS CEART O TR
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SO m-
AVID BB

Grilled Wagyu with Souce (3 assortment)
Seasoned Rice Cooked in a Clay pot

=IO M-
N—=NOSm$*-

Today's Soup

EMNEHOTW-
(A R o] nd BF T W2 e s -

Seasonal Dessert

NN M IEREDI O W -
[ApEBe W FHFDREF:-

 ¥7,200

“Daikokuten” Course

N—USHEEY

Three appetizers 4 assorted

an

Special Wagyu Yukhoe
Meat SUSHI 2pieces
Grilled Wagyu with Salt (2 assortment)

LBENGTNLET]
Q
-
J

DIEFBEASVIEIFT N > OF e
S

Organic Vegetable Salad

Special Loin Beef “Shabu-shabu”

with Japanese stock and Grated radish
Grilled Wagyu with Souce (3 Assortment)
Grilled Lean beef with Souce (3 Assortment)

eN—TREEE-

T—F S

N, —NS TP

NN ISR OT M-
[ATPERE ] nd % 55 -5 2 B % -
MEr Elds .
TeHEZFEZ-
AYDSRBAMS: -

SENMEBHOZWM-

(SRR i FE TR -
[(GEBe] ETCRNFT 2 RS-

Seasoned Rice Cooked in a Clay pot
Today's Soup

Seasonal Dessert

WSO EED Y

 ¥8.,800

L
W ok
ﬁ b
. A
“Ebisu” Course = z 7
Three appetizers 4 assorted g% j

Roll Yukhoe
Special Meat SUSHI 2pieces
Grilled Wagyu with Salt (3 assortment)

-

Organic Vegetable Salad
Special SUKIYAKI
Grilled Wagyu with Souce (4 Assortment)

Nl
SID>ERB-%HE-
N—USEF

RYFIFOFZEET, ¥

v
e
SoAN—U S ~ SRR
N—uap G 3
4

=N OF W
N—NSm$-
SRMNEBHOEW-

[(EDEB~]ECRNTDES-

Seasoned Rice Cooked in a Clay pot

TEN B 3o R (B SF -

Today's Soup

s FF b ORFEE 3 -
NN FEEE D OB -
(A EEe ] W EHT DR

Seasonal Dessert

¥ 11,000

RABGE—A | £2—RAI12+¥1,500,+¥2,000 THRABOE (2R 2 B A\ 7270FF

K2ZBRENZFHA - ABBAP DT EXERET, X2HATECICEF N I—ADRER(FII21BETELYET,
MEARRICE), FELEHBENRPERICEDBENFZEVET, MKTLIX—2BEB0OEERHIE. S FHBICTHEREZV,
XZFEEOIHHKLPTRICBHEAETIVEY,

‘ —BREICERADERRBEBFEDIRINHNET . BFIR. CEMODA. RPBICHTIENADBEVWHRBADERERZ TSI,
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