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Meals
Homemade O-banzai
3-item O-banzai set:

¥900
5-item O-banzai set: 13
¥1,200
Sashimi
Seasonal Sashimi Platter: ¥3
¥1,800
Bluefin Tuna Head Meat Sashimi:
¥1,500
Satsuma Chicken Sashimi:
¥1,000
Fried Dishes
Satsuma-age (Fried Fish Cake):
¥600
Hiroshima Oysters (2 pieces, fried):
¥800
Crispy and Delicious Aji Fry (Horse Mackerel):
¥700
Daisen Chicken (Fried Chicken): &3
¥700
Seasonal Vegetable Tempura Platter:
¥900

Classic French Fries:
¥600

Teppan & Grilled Dishes
Black Wagyu Beef Steak (100g):

Homemade Grilled Sawara with Saikyo Miso:
Stir-fried Kihoku-Kiji Neck Meat: i3
Grilled Kihoku-Kiji Chicken Breast:

Rice Dishes
Kiji Broth Ochazuke (Rice with Soup): 13

Seasoned Rice with Chicken:

Drinks

Asahi Super Dry (Beer):

Highball:

Chuhai & Sour Drinks:

Shochu (Barley or Sweet Potato):
Today‘s Special Sake:

Today‘s Special Wine:

*Payment is cash only

*We charge 500 yen / person for seat, service, small appetizer

¥2,400

¥800

¥1,200

¥1,000

¥900

¥1,500

¥700
¥600
¥500
¥600
¥800+
¥800+



