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Course Minimum 2 pax

& a3 — A  Suiko course 100

R (2vrorVag*ay) [—cha@#fdt/R36/$ 14/
FRRKEE 1M LL B4 TERE or KRS/ & IT8Mor 4> Lo/
k&t /| FH | T -t

Appetizer(Yukke or Ryukyu)/Charcoal grilled Omi Kamei Wagyu/Tempura/Skewers/

Charcoal grilled vegetable/

Omi Wagyu Beef (A5) Sukiyaki with Rice or Charcoal grilled Omi Kamei Wagyu with Kashiwa meshi
/Miso soup/Pickles

ANREY p JUELE o — A Special Suiko course 150

wF (2vrorVavkay) [ & 38/ REXKKE2M/ AADEDE KK/
RGG [ R4 T ERI&O TRor RIL @A RSB T & L/
kgt [ g TH-b

Appetizer(Yukke or Ryukyu) / 2kinds Charcoal grilled vegetable / 3kinds of Skewers /

Charcoal grilled Seafood /Tempura/
Omi Wagyu Beef (A5) Sukiyaki with Rice or Charcoal grilled Omi Kamei Wagyu with Kashiwa meshi

/Miso soup/Pickles

L r70DARBDEFHH a2 — A Todays Omakase 198
HixFe DA F A7 16 FebNF L DL THE
Minced Omi Wagyu beef cutlet Wagyu Harami tataki
FX-EE 15 S S MO

additional Chicken nanban Beef tendons 10
B 45~ 39 3| XHDFHHE
Beef tongue steak Chicken wings
I X HOLTHE 18

Chicken tataki



TEREIELY P FEE-AS9REI LR EH)
Sukiyaki set (Vegetable, Japanese egg, included)

B @4 (A5) XX ‘

Omi Wagyu Beef (A5) Sukiyaki B—AHK 125
BREERDT X4 X .
Kagoshima Kurobuta Sukiyaki - Atk 68
B3DEVT EME ‘ '
Motsu Sukiyaki B — Atk 48

2ARL Y AY £ ¥ Minimum 2 pax

L& H 4 (A5) Omi Wagyu beef (A5 Marble)
& H A4 (A5 &%)  OmiWagyu beef (A5 Lean)
BRE B Kagoshima Kurobuta
Fe$ 2 Wagyu motsu
Add on gL Assorted vegetables
L & 4 DM
by

ok ARZKAGFD—2 (P4 - RS - RILE)
<R E—NFEE AL, FINT - fEADY—, LB BETEE S

K BEHDGILE ShKEE A 5iT0ET,
B BT DA IUIL 23X43L Gk & DA B F R AG T BT . hoX Ltk by iRk A 14 AR T

Specialty of Omi Kamei Beef

Commitment to the quality

* Bloodline: One of the three brands of Japanese Wagyu beef (Kobe beef, Matsusaka beef, and Omi beef)
* Feed: Made from beer lees, high in protein, low in calories, and rich in fiber.

« Water: We provide mineral-rich water from Lake Biwa every day.

Healthy beef fat is high quality and not greasy, with a low melting point, resulting in light, flavorful meat.




Appetizers

gL 2—=4 (118)
Shrimp shumai

FHREVETIH I kttFFD -

Potato salad with seasoned eggs

ARrEX-2FHIT

Homemade fishcake

ttYnFELR &
Chicken neck with pepper ponzu sauce

frofcld (18)
Chutoro and pickled radish

o &f

Octopus vinegar

IIZRBFHOD LY
Grilled chicken fillet with kombu seaweed

A= alh it
Tuna with yam

FaaY ebe
Assorted pickles
T h NF
Sesame Kanpachi

ZYVHESHKT
Hakata Mentaiko

WA I F—R
Iburigakko cream cheese

ARBEI YV —LEG
Homemade cream tofu

%3 — oty
Hakata small gyoza

Fapb 2O LAk g - DREEAS
Wagyu beef tendon and Wagyu tongue

12

15

12

13

18

18

12

10

12

12



B o %
Charcoal grill

BigY 45
Beef tongue steak

N XEHEOLTHE
Chicken tataki
VL4 D R KK
Omi Wagyu beef

Fohb&kgns5% REEL
Wagyu beef tataki with grated daikon

FoENFT L DLTHEX
Wagyu Harami tataki

Fo T Db F kg M &
Eggplants with yuzu miso

LEFH T HE
Yam with spicy miso
AELWT T
Shiitake Mushroom
F—RRAy ¥ —=
Cheese Zucchini

NT7DL kX
Chicken hearts

5oL N—&
Chicken liver

2{ %

Chicken tsukune
FETU S

Beef tendons

e XEBDF P X
Chicken wings
FALY &

Chicken tails

BRLXLTOREABYT TS
Korean-style tofu and kimchi salad

ENLERBEDNNYF S
Prosciutto and vegetables salad

39

18

56

32

32

15

18



e AV )
Deep fried

b D
Rice food

Dessert

¥4 FHE

Fried chicken wings

WixFeE DA A F A2
Minced Omi Wagyu beef cutlet

FxoHE

Chicken nanban

POt DRLG
Corn Tempura

a Tt
Rice

BmEBITEY
Grilled rice ball

HELBREYDL 7704
Grilled rice balls topped with salmon roe

TELAEELEFFET
Sesame Amberjack Ochazuke

BRALEBT -G@ETARA

Matcha ice cream with Azuki shiratama

N=ZFT7LARA ZEXL#H
Vanilla ice cream with kuromitsu kinako

12

16

15

10

15



Fo Y =T LT LELY
Suntory The Premium Malts 380ml

¥y (faE—n) 13
Kirin(bottle)
4 H— (FRE—1) 12
Tiger(bottle)

HIGH BALL

ﬁ 7y 4’ d‘: —JU 15
Kaku Highball

EMn4F—n 16
Hekishu Highball

gELNLF - 13
Fujisan Highball

Lt —LngF—-1 D
Jim beam Highball

Yuzu Highball

S e —nAF -1 15
Ginger Highball

s 77 Y- 15
Kaku Highball

. AN o
NV 16

Hekishu Highball

777tV 13
Fujisan Highball

Jim beam Highball

Y7 — & B
SOUR & PLUM WINE
£HEYLELH T —

Fresh Lemon Sour

UMACHA %87 — o “ 24 7 —
UMACHA Taiwan Tec Kannon Tea Sour
UMACHA ¥ —F 9 —a 4% 7 —
UMACHA White Peach Ooolong Tea Sour
40 F 47 —

Yuzu Sour

MY 7 —

Peach Sour

@7 Fo24%7—
White Grapes Sour
7447 -
Kiwi Sour
AINERY T —
Calpis Sour

GEH T —

Green Tea Sour
HiHa o

Plum Wine on the rock
B —5

Plum Wine with soda

A

Kaku (bottle)
CLt—L

Jim Beam (bottle)

o3

Chita (bottle)

22 I ENL
Kanosuke (Single Malt)
EzmAE

Kanosuke (Hioki Pot Still)
B2 5 T
Kanosuke (Double Distillery)

oo it
Yamazaki (bottle)

ek 12
Yamazakil2 (bottle)

Lied 18 &
Yamazakil8 (bottle)
& i

Hakushu (bottle)

E S

Hibiki (bottle)

15

13

13

13

13

13

13

13

13

13

13

178

168

198

360

380

420

390

800

2500

400

380



e &

SHOCHU

IMO

2% 5
Kurokirishima 720ml

=&
Mitake 900ml

ik
Akazaru 900ml

%
Kizaru 900ml

AR
Daiyame 900ml

KW 40
Daiyame 40 900ml

Sekitoba Aka 900ml

MUGI
A% @D &
Kannoko 720ml

+ w5
Kichomu 900ml

#A&
Asakura 500ml

GLASS

a7 7 A
Shochu Glass

98

138

138

138

138

238

138

118

178

188

15

J7bFFYe7
SOFT DRINK

A7 AT
Collagen Yuzu

a7 —F
Collagen Peach

az-r-a7rF7
Collagen White Grapes

37T %74
Collagen Kiwi

LS
Green Tea(Hot or Ice)

UMACHA k8. 7 — o &
UMACHA Taiwan Tec Kannon Tea

UMACHA & — F 7 — o %
UMACHA White Peach Oolong Tea

AL R
Calpis

e er—T—N

Ginger Ale

Frovva—2A
Orange Juice

74 L a—2R
Lime Juice

LHFFZIND =5 —
Mineral Water

AIN=I Y T g5 —58—
Sparkling Water
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Aka TF #HiE

W30k Hks® EH
$8 4% M
EOE #AASH BM

Rk #HRRKASHE BH

BEB #Hrdk BA
BER £ #ARASHE EE

BEB
R shAkSR B4
M #RXXSE BHE
M40 MR RSB
RE 38 shAKRAE® EE
Ik 40 HRKASE BE
HEF I “ARKAE BH
WA 23 #KRAASERE Lo
RAN—p YT aRE &
AE1 4

#IM14

Dewatsuru Junmai Ginjyo
Tamadeizumi Junmai Ginjyo
Kubota Senju

Hakatanomori Junmai Ginjyo
Minogame Junmai

Niwa No Uguisu Junmai Daiginjyo
Kansansui Junmai Daiginjyo
Komagura Tokubetsu Junmai
Komagura Gen Junmai Ginjyo
Komagura Shin Junmai Daiginjyo
Oku Junmai Ginjyo

Shigemasu Junmai Daiginjyo
Shigemasu 40 Junmai daiginjyo
Ichikichi Junmai Daiginjyo

Oga 38 Junmai Daiginjyo
Shirokujyaku 40 Junmai Daiginjyo
Chikushino 38 Junmai Daiginjyo
Dassai 23 Junmai Daiginjyo
Sparkling Sake Mio

House Sake

Hot Sake

85

88

98

98

98

118

128

136

138

248

138

136

168

168

178

198

238

265

19

17

17



