Kamameshi
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a fire making method

using charcoal. literally translated

as "down in summer, up in winter”

% w Kamameshi is a traditional Japanese rice dish,

and it is cooked in a small pot.

Japanese chicken and mashroom rice
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squid rice

Whitebait and Sakura shrimp shoot rice
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% Kamameshi takes about 40 minutes

to be cooked from the time you order it.

red miso soup

Assorted pickles
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shinjuku
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dessert
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Todays Dessert
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appetizer
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meat dish
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tempura
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1 drink for free
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assorted appetizers (4 kinds)
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wagyu beef steak 100g ~
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wagyu beef sirloin steak 100g~
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assorted sashimi(g kinds,2 pieces each)
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assorted sashimi(5 kinds, 2 pieces each)
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tuna
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medium fatty tuna
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assorted tempura (5 kinds, 1 piece each )
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assorted tempura (7 kinds, 1 piece each )
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salad
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sashimi salad
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wagyu-roast beef salad
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warm dish/steaks
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garlic-grilled scallops
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Japanese-style omelette
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dish set
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hot soba noodle with tempura(5 kinds)
with red miso soup, pickled vegetables
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assorted nmaw:&mAm kinds) and rice set
with red miso soup, pickled vegetables
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assorted sashimi(5 kinds) and rice set

with red miso soup, pickled vegetables
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wagyu beef steak and rice set

with red miso soup, pickled vegetables
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