DINNER MENU

WAGYU COURSE

SUKIYAKI Set of
High-grade Ohmi Beef Course

3 Side Dishes / Sashimi / Tempura / 1 person 8500
Hot Pot / Udon

ETHOFEREI—A

SUKIYAKI Set of R T A
Japanese Black Beef Course IINOJ Special Course 1person 5000

3 Side Dishes / Seared Bonito / Tempura/ 1 person 5500 3 Side Dishes / Sashimi / Tempura / Unagi Hitsumabushi
Hot Pot / Udon / Sweets Grilled Sablefish with Saikyo Miso / Braised Thick-Sliced Pork
BEMFOTEREI-—R WWALHHED—2

e Shrimp 750
@ Fried Squid with Perilla Leaves 630
WD 2 MBI
e Sweet Potato 400
IDEF
e Mentaiko and Lotus Root 700
BRSRSEAR
e Pumpkin 400
ARFy
oE lant 400 . ;
T Platt ~22p Atka Mackerel war 990  Grilled Chicken 1200
€mpura rlatter 2000 - Salted and Dried Overnight Fu1 1500  with Ginger Soy Sauce and Leek
Shrimp 2p / Pumpkin 2p / Sillago 2p / Shiitake 2p ® Prosciutto and Camembert 800 @iE > O—TFL HEOCERBOLNEES
EASEDEHE ENLATN=)

SIDE DISH

WAGYU Beef
HOT POT SUKIYAKI with S
Japanese Black Beef :
Shungiku Salad 800
and Beef Tendon —
REMEOTEHS Ly ) :
Deep Fried Chicken 820
<for2-3> 3800  <for1> 2200 5;7‘;30)<I:E:;:1ﬁ5&'.l.'_'.o_,..—.'_'é}',f
Potato Salad with Salmon Roe 780
1person 1person EkBMDEVN SORT LS5
e Beef 2200 e Vegetable 880 Eel Rice Ball 650
s Japanese Omelette 830 wOTU
® Rice 330 @ Udon 150 e Egg 110 IELEEET

Google Maps

@iinoji

tagram
@iinoji

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

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



