
4,500
［1 person］

円American Beef Shoulder Loin
Sukiyaki Standard Course

7,000
［1 person］

円
Japanese Beef Shoulder Loin (Kiyomaro)
Sukiyaki Premium Course

Chinese Cabbage
Mizuna (potherb mustard)
Shiitake Mushrooms
Enoki Mushrooms
Eringi Mushrooms
Shimeji Mushrooms

To begin with, we will serve assorted vegetables.

Onions
Carrots
Japanese Leeks
Green Onions
Chinese Chives
Potatoes

Vegetables Popular

Chicken Tsukune (2 pcs.)
Sausage (2 pcs.)
Mochi (rice cakes) (2 pcs.)
Udon Noodles
Raw Egg

À la carte

Wagyu Beef Croquette
French Fries
Edamame (green soybeans)

Salted Cabbage

■2 hours (last order is 90 minutes after you start). ■The prices shown include consumption tax.
■Drinking alcohol is prohibited for drivers and anyone under the age of 20, and alcoholic drinks will not be served.
■If there are a lot of leftovers, additional charges may apply. ■We do not allow customers to take-out/take home all-you-can-eat meals (including leftover food).

Sukiyaki
Sukiyaki

K
anto-style Sukiyaki, sim

m
ered

in H
osoda’s secret broth that has been

passed dow
n over m

any years.

2,000
［1 person］

yen

All you can drink

+
120min.（Last OrderAfter 90min.）

120min.
After 90min.
Last Order

A
ll-you-can-eat M

enu

Wakame Seaweed Soup
Corn Potage (Japanese corn soup)

Soup

Chinese Cabbage Kimchi
Cubed Radish Kimchi

Kimchi

Rice (Small or Medium or Large)
Bibimbap
Soboro Don

Rice

Caesar Salad
Green Salad
Potato Salad

Salad

Vanilla Ice Cream
Yuzu Sorbet
Petit Ice Cream Puff

Desserts

Bean Sprouts
Konjac Noodles
Fu (wheat gluten)
Tofu

Tonchinkan Pork Loin, Tonchinkan Pork Belly,
Olive Local Sanuki Cochin Chicken




