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Grilled Miso-marinated Domestic Pork (from SHIMANTO)
and Seared First Bonito
with Rice, Side Dish, Pickles and Miso-soup

¥4,900 (¥3,920)
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Bread or Rice Bread or Rice

¥6,700 (¥5,360) ¥6,300 (¥5,040)
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The prices include consumption tax and a 15% service charge. Special prices are applicable for IH) members.
We use domestically produced rice. ltems may change without any prior notice.
Should you have any food allergies or special dietary requirements, please notify us beforehand. Photos are for illustrative purposes.





