DINNER MENU

"WAGYU"COURSE

SUKIYAKI Set of
Premium Kobe Beef Course
1 perssis 7500

3 Side Dishes / Sashimi / Tempura /
Hot Pot / Udon
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SUKIYAKI Set of

Japanese Wagyu Course

3 Side Dishes / Seared Bonito / Tempura/ 1 person 5500
Hot Pot / Udon / Sweets
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IINOJI Special Course 1person 5200

3 Side Dishes / Sashimi / Tempura / Unagi Hitsumabushi
Grilled Sablefish with Saikyo Miso / Braised Thick-Sliced Pork
LWWALFHED—R

e Shrimp 760
BE
e Sand Borer 730
=
e Pumpkin 430
hRF+
e Eggplant 430
il s
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Tempura Platter 2200 Semi-Dried Mackerel 1400 with Ginger Soy Sauce and Leek
Shrimp 2p / Pumpkin 2p / Sillago 2p / Seasonal 2p e Seasonal Tempura Ask EOTILFL PEDCERB OIS
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WAGYU Beef
H OT POT Sukiyaki Croquette 860
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SUKIYAKI with
Japanese Black Beef
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<for2-3> 3860 <forl> 2300 Deep Fried Chicken 8ol
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1person 1person Potato Salad with Salmon Roe 790
® Beef 2200 e Vegetable 880 EBHDEVEORT M55

Red Shrimp and 860
Komatsuna Salad
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Eel Rice Ball 660
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Japanese Omelette 860
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® Rice 330 e Udon 260 e Egg 160

Google Maps
@iinoji

tagram
@iinoji

Get a free drink by following our Instagram or posting a review on Google Maps! \ Ins

*The price includes tax. *kThere will be a table charge of ¥550 per person. #The image is for illustrative purposes only.



