DINNER MENU

"WAGYU"”COURSE

Premium Omi Beef Course

Seasonal Appetizer / Assorted Sashimi/ 1 person 01010)
Seasonal Tempura / Sukiyaki / Udon / Dessert

T4 DY EHEET—R

e

Japanese Wagyu Course IINOJI Special Course 1erson 5500

Seasonal Appetizer / Seared Bonito / 1 person 6000 Seasonal Appetizer / Assorted Sashimi /

Seasonal Tempura / Sukiyaki / Udon / Dessert Saikyo Miso - Grilled Black Cod / Braised Pork Belly /

BEAA DT EEET—2 Seasonal Tempura / Hitsumabushi(Grilled Eel Rice)
WWIURRRO—R

Shrimp / Sand Borer / Jap Squash / Maitake Mushroom
RESEDEDE (R21E)

TEMPURA MENU Tempura Platter <zean> 2300 GRILLED DISHES

® Shrimp 760 o Sand Borer 730

B 2

® Maitake ® Japanese
Mushroom 430 Squash 430
234 HARF+

e Eggplant 430

mF

Grilled Grilled Chicken 1490
Semi-Dried Mackerel 1500 with Ginger Soy Sauce and Leek
fEDETFU HEDERBOILREEE
SUKIYAKI with
Japanese Black Beef SIDE DISHES

BEMFOY ELEE

WAGYU Beef

103 3980 /10r1 2560  10r3 5500 / 0r1 4000 D e g 860

g Red Shrimp &

o Beef ©12200 ® Udon 260 Komatsuna Salad 860

Vegetabl 880 E 160 BELIARDY S

® Vegetable for2 e Egg . .
Japanese Fried Chicken 860
BB

Potato Salad with Salmon Roe 790

@ Duck Slices 12p 1200 IO EN DTS5 Eel Rice Ball
Duck Shabu-Shabu ADDITIONAL | @ Duck Meatballs 1 800 L BOT0 o

BLOALBER tor2-3 3500 ® Green Onion 23 700 Dashi Rolled Omelet 860
RUSEET

Get a free drink by following our Instagram or posting a review on Google Maps! OF~0]

. Instagram = ~' Google Maps
*The price includes tax. *There will be a table charge of ¥550 per person. @iinoji o @iinoji
*Photos are for illustrative purposes only. The actual dish may differ in appearance and presentation. [=]




APPETIZERS & SMALL PLATES

Edamame 560
%=

Fish Cake with Wasabi 660
kb

Sea Bream with Shio-Koji 790

EHRDIERTA

Cucumber with Seasoned Minced Meat Miso 630
HRIEZw>5b

Kita-Akari Potato Salad with Salmon Roe 790

EBHDEVWKSDRT R ZS

Additive-Free Rich Silken Tofu 750
(Made with 100% Japanese Tofu)
FERNEESEEE (BEKRZ100%(EA)

Red Shrimp & Komatsuna Salad 860
ILBZLIVIRDOY S

Squid Shiokara (Fermented Squid) 630
WhDIEE

Marinated Firefly Squid 830
FTeBWHDHET

Grilled Stingray Fin 760
IAELDOKD

Whole Pickled Eggplant 600
FO—AEF

Smoked Pickled Radish & Cream Cheese 700

WROM>ZDIY—LF—X

JAPANESE SPECIALTIES

Dashi Rolled Omelet 860
EUEZEEF

Simmered Beef Tendon 890
H£FUDEAH

Fried Eggplant & Mochi 830

with Seasoned Minced Meat Miso

BT FEOEDAKIZIZ

Braised Thick-Cut Pork Belly 1590

B ERoBER

GRILLED DISHES

Grilled Semi-Dried Mackerel (Koshida Shoten) 1500

BHEERE SOXETU

Grilled Black Cod with Saikyo Miso 2300

REZDFERBES

Grilled Chicken with Ginger Soy Sauce and Leek 1490

HEDERBOILEKBES

FRIED DISHES

WAGYU Beef Sukiyaki Croquettes 2p 860

MEgEEEI0vT (2E)

Hokkaido Kogane Fries (Hokkaido-Grown Potatoes) 830
EEE BN UIEZ 7510 RRTA

Japanese Fried Chicken 790

BOEET

RICE

Eel Rice Ball 660
LIV

Grilled Rice Ball with Miso 2p 700
EERIEHICED

DESSERTS

Matcha Ice Cream & Red Bean Paste Monaka 560

INERRTA ARH

Warabi Mochi (Bracken Starch Rice Cake) 590
DSV

*The price includes tax. *There will be a table charge of ¥550 per person.



