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matuba Snow Crab Fair
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Scattered Sushi
with Snow Crab from Tottori

(with Stewed Item, Miso soup)
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Snow Crab from Tottori, and
Hakushu-bijin Scallion Gratin in Shell
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Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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A la carte

b9 BF ¥1,100

"Mozuku"Seaweed with Vineger dressing

BRZUPe e 2% 75 ¥1,100
Salad topping of dried Sakura shrimp and Whitebait (Dressing of Japanese Horseradish)
BE X 4o ¥1,200
Grilled and Seasoned Eggplant

b NS Ty ¥1,800
Tomato Salad
Pk Ak ) +3,300
Three Assorted Delicacies

b h &) &be (44) ¥4,600

Assorted Sashimi of the day(4 kinds)

TREGW] hitEEF ¥1,300

Japanese Omelet

M X LA LT ¥2,000
Broiled"Atsuage"(Deep-fried Tofu)

AR D BT ¥2.000

Japanese-style Fried Chicken

PR D ¥2 000
Pork Cutlet on Skewers

RELEN) &by ¥2,800
Assorted Tempura

Bt YA ¥2,000
Fried Noodles

IR F ¥3,000
Pork Cutlet Sandwich

RF—AHITLEHER ¥4,200

Whole Anago Eel Tempura and Hen of the Woods
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Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences. The above menu is subject to change without prior notice.
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Seasonal Recommendations

CIE X040 ¥1,100

Boiled and Seasoned

A B ¥2,200
Roast Ginkgo Nuts

&8 ¥1,100

Broiled Beans of the Season

TRAZLFR ¥2,200
Kyoto-style Boiled and Seasoned Vegetables

ERATE A L Y KF ¥2750

Steamed "Anko" Sea Toad Liver in Soy Sauce, with Chinese Yam

ZHEIEA X iy E R ¥3.300

Kelp-seasoned and Seared Yellowtail with Powdered Bottarga

RKADEZHWEEH I /Ny F 3 ¥4,400

Seared Sashimi Carpaccio of the Day

SCEHITYLE ¥4,200
Deep-fried Globefish and Wild Vegetable

witat skR& ¥4.200

Fried Milt with Globefish Skin Sauce

Fh AR L ¥11,000
Seared Globefish Sashimi

ELEBLY 7 AT T — ¥7,700

Steamed Abalone and Sauteed Asparagus

Fo- 8 AL TAK ¥5.500

Tender-simmered Wagyu Beef Tongue Oden-style
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Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



