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“KOBE WAGYU?” Beef Sirloin Steak (80g) ¥18,200
HREEY —O4 Y AT —F BERRZ
*Kobe Beef” is a Japanese beef that meets the strictest standards among the small amount of ‘Tajima Beef’ produced in Japan.

The amount of distribution is extremely small, making it a rare Wagyu beef.
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Japanese “WAGYU” Beef Sirloin Steak (80g) ¥ 6,200
EEMFY—O1V AT —F BEXARZ

*Wagyu is the generic name for brand-name beef produced in Japan.

It is loved around the world for its exquisite taste.
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Chiba “SHIAWASE KIZUNA” Beef Sirloin Steak (80g) ¥ 4700
FEELUHDODEBFEY—O1 VR T—F BFXERZ
*Shiawase Kizuna Beef is a brand of beef from Chiba Prefecture.
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Kuwa-Grilled Steak with Steamed Vegetables and Spicy Miso

MEEE X T —F REF R FRE RZ

It is said that the name comes from the fact that it was cooked using a hoe, a farming tool, during the Edo period.
At our restaurant, we serve it on a ceramic plate shaped like a hoe.
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Diced domestic beef steak with three kinds of sauces ¥ 4,000
EELFDAYIDXT—F 3 DY —XT

Brand Name "KOISURU BUTA” ¥ 3,400
Pork Loin Miso-Flavored Grilled
TFEEERT DH > DRIEEREES

*Koisuru Buta” is a brand pork from Chiba Prefecture raised
using our proprietary fermented feed blend.
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Chiba’s “SUIGO AKADORI” Soy Sauce Marinated Grilled Chicken Thighs ¥ 3,200
FEEEKBREBTEADE NS TS

*Suigo Red Chicken is a brand of chicken characterised by its tender meat with a rich and tasty flavour.
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+¥1,250 CEEAAM VT Y VaZxty "XZa2—([CCEEARETY,
(US4 - A - KT - BDY - HRAEE)
+¥1,250 change to set menu (salad, rice, miso soup, pickles, dessert)
Tax10% and service charge 10% included.
For food allergies, please ask our staff about the ingredients used in the dishes that we serve.
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Chiba’s Grilled Spiny Lobster ¥ 14,700
TERE FRBEDORLES

*A whole fresh spiny lobster, grilled.
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Abalone Steak with Butter Soy Sauce ¥ 6,200
DRT—F \F—ERY —X

*Fresh abalone with special butter soy sauce
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Simmered Kinmedai and Leek with Millet Gluten ¥ 2900
LR ROBDEAH BERZ

“Kinmedai — a specialty of Chiba Prefecture.
*This premium, delicately fatty golden eye snapper is gently simmered in our house-made broth.”
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Two Kinds of Grilled Local Market Fish ¥ 2900
BRHEMISEE R BORESY

*Grilled fresh fish directly from Narita market, marinated in a special sauce
BHEMSEX DA NICETAATEE R

Crispy-Skinned Tilefish with Soy Milk and Seaweed Basil Sauce ¥2,300
HEAOBEE S ERO/N\D)VEKY —X

*FEnjoy the fragrant aroma and delicate crunch of the scales, seared to perfection over high heat.
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+¥1250 CEREXM YT Y Y2ty AAXZ1—[CCEFBARETT,
(3% - Z3A - KRt - FOY - HERAEE)
+¥1,250 change to set menu (salad, rice, miso soup, pickles, dessert)

Narita’s Special Eel Rice Bowl and Tempura of Shrimp and Vegetables ¥ 6,050
BEEY SHE BELAFRDORSS

*Eel has been Narita's specialty since the Edo period
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Tendon (Prawn and Conger Eel) ¥ 3,650
KBEENRFORE
*Ten-jyu (Tenjyu with large prawns and

conger eel that overflows from the top of the stack)
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Assorted Sashimi — Three Varieties ¥ 2,200
HED3IERE

Tax 10% and service charge 10% included.
For food allergies, please ask our staff about the ingredients used in the dishes that we serve.
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