DINNER MENU

"WAGYU"COURSE

Premium Omi Beef Course

Seasonal Appetizer / Assorted Sashimi/ 1 person 7500
Seasonal Tempura / Sukiyaki / Udon / Dessert
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Japanese Wagyu Course

Seasonal Appetizer / Seared Bonito / 1 person 5500
Seasonal Tempura / Sukiyaki / Udon / Dessert
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IINOJI Special Course 1erson 5200

Seasonal Appetizer / Assorted Sashimi /
Saikyo Miso - Grilled Black Cod / Braised Pork Belly /
Seasonal Tempura / Hitsumabushi(Grilled Eel Rice)
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Get a free drink by following our Instagram or posting a review on Google Maps! . Instagram  gEtorea Google Maps
*The price includes tax. *There will be a table charge of ¥550 per person. *The image is for illustrative purposes only. gt |‘E|;,|:-E, i e




