
Omi beef sirloin  10,000 yen 

1. Omotenashi of arrival in Edo bay 

2. Enton no jutsu - Smoke style

+1,000 yen change to Omi beef sushi

3. Katon no jutsu - Fire style

4. Shakunetsuhenge no jutsu

- Fire transform style

5. Suiton no jutsu - Water style

+500 yen change to Omi beef seared salad

6. Omi beef sirloin stone oven steak

7. Seasonal Japanese mixed rice

+500 yen change to Omi beef tendon mixed rice 

* If change, please all guest together

8. Kanmihenge no jutsu

- Dessert transform style

9. Appreciation before departure

10. Houji tea from birthplace of Japanese tea

Omi beef round  7,000 yen

1. Omotenashi of arrival in Edo bay

2. Enton no jutsu - Smoke style

+1,000 yen change to Omi beef sushi

3. Katon no jutsu - Fire style

4. Shakunetsuhenge no jutsu

- Fire transform style

5. Suiton no jutsu - Water style

+500 yen change to Omi beef seared salad

6. Omi beef round stone oven steak

7. Seasonal Japanese mixed rice

+500 yen change to Omi beef tendon mixed rice 

* If change, please all guest together 

8. Kanmihenge no jutsu

- Dessert transform style

9. Appreciation before departure

10. Houji tea from birthplace of Japanese tea

Omi beef Shabu-Shabu  15,000 yen                                 

* Please refrain from combining with other courses

* Only online reservation up to the previous day

1. Omotenashi of arrival in Edo bay

2. Enton no jutsu - Smoke style

+1,000 yen change to Omi beef sushi

3. Katon no jutsu - Fire style

4. Suiton no jutsu - Water style 

+500 yen change to Omi beef seared salad

5. The highest quality of Omi beef shabu-shabu 

6. Kanmihenge no jutsu

- Dessert transform style

7. Appreciation before departure

8. Houji tea from birthplace of Japanese tea

* Additional Omi beef 100g is 3,000 yen

Omi beef tenderloin  15,000 yen                           

1. Omotenashi of arrival in Edo bay

2. Enton no jutsu - Smoke style

+1,000 yen change to Omi beef sushi

3. Katon no jutsu - Fire style

4. Shakunetsuhenge no jutsu

- Fire transform style 

5. Suiton no jutsu - Water style

+500 yen change to Omi beef seared salad 

6. Omi beef tenderloin stone oven steak

7. Seasonal Japanese mixed rice 

+500 yen change to Omi beef tendon mixed rice 

* If change, please all guest together 

8. Kanmihenge no jutsu

- Dessert transform style

9. Appreciation before departure

10. Houji tea from birthplace of Japanese tea

NINJA course



“CHU-NIN”  2,500 yen

1. Nigiri sushi 3 pieces 

+1,000 yen change to Omi beef sushi

2. Deep fried big shrimp

3. French fries

4. Fried chicken

5. Grilled sausage

6. Japanese chicken stone oven steak

7. Ice cream

8. Juice 

“JO-NIN”  3,500 yen

1. Nigiri sushi 3 pieces  

+1,000 yen change to Omi beef sushi

2. Deep fried big shrimp

3. French fries

4. Fried chicken

5. Grilled sausage

6. Omi beef 100% hamburger stone oven steak

7. Ice cream

8. Juice

KIDS course

Vegan 7,000 yen 

1. Omotenashi of arrival in Edo bay

2. Enton no jutsu - Smoke style 

3. Katon no jutsu - Fire style

4. Shakunetsuhenge no jutsu

- Fire transform style

5. Suiton no jutsu - Water style

+500 yen change to Omi beef seared salad

6. Mushroom and vegetables stone oven steak

7. Seasonal Japanese mixed rice 

8. Today's sherbet or 

Kanmihenge no jutsu (Including dairy)

9. Appreciation before departure

10. Houji tea from birthplace of Japanese tea

Addition a la carte

Luxury using Omi beef sirloin SUSHI a piece 800 yen

Omi beef stone oven steak 100g  Round 3,500 yen, Sirloin 6,500 yen, Tenderloin 8,500 yen

It is possible to order more 100g 

Japanese chicken stone oven steak 100g  2,800 yen

You can’t order only a la carte

Kunoichi  5,500 yen 

* The quantity of this course is less than regular course

* Only online reservation

1. Omotenashi of arrival in Edo bay

2. Katon no jutsu - Fire style

3. Suiton no jutsu - Water style

+500 yen change to Omi beef seared salad

4. Japanese chicken stone oven stake

5. Seasonal Japanese mixed rice

+500 yen change to Omi beef tendon mixed rice 

* If change, please all guest together

6. Kanmihenge no jutsu

- Dessert transform style

7. Appreciation before departure

8. Houji tea from birthplace of Japanese tea
This menu needs a reservation. 

Request of the day is necessary consultation. 

It corresponds to vegan, but we handle fish and 

meat in the kitchen

NINJA course



Hamburger steak 180g                                          2480 yen

Round  100g 3980 yen

Round  200g 7480 yen

Sirloin  100g   7980 yen

Tenderloin 100g 9980 yen

Round 100g and Sirloin 100g  / 200g 10480 yen

Round 100g and Tenderloin 100g  / 200g               12480 yen

Sirloin  200g 14480 yen

Sirloin 100g and Tenderloin 100g  / 200g               16480 yen

Tenderloin  200g 18480 yen

Lunch special

Highest quality Wagyu Omi beef steak set

Prices are subject to consumption tax / 3% entertainment charge addition

The contents of set is subject to change depending on stock situation of ingredients

12 pm~3 pm (L.O 1 pm)

All set meals include the following meal contents

Salad / Grilled Vegetables / Rice / Miso soup / Dessert


