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Actual dishes may vary from the photos due to the availability of ingredients.

Noto Wagyu Beef (also known as Noto-ushi) is the phantom
NOTO PENINSULA wagyu brand of Ishikawa Prefecture. Due to its strictly limited
ISHIKAWA PREF. production, it is rarely found outside the region, earning it
a reputation as a hidden gem among connoisseurs.
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Noto Beef Yakiniku Lunch Set $46.00

Savor the Best of A5 Noto Beef and Hokuriku Seafood.
Indulge in our luxurious set featuring Noto Wagyu
Yakiniku and a decadent seafood bowl topped with
sweet shrimp, scallops, and ikura. Accompanied by
seasonal vegetables steamed in a bamboo basket, served
gl with our rich "Kinzanji Miso Butter" to enhance their
mages orilusurztonon |- natural sweetness. Experience a blissful moment where

HERDETIH ! the finest delicacies of land and sea unite. Serve with
9573w TICT ASEEES R 3 small dishes, chawanmushi and miso soup.
BTHEROVWERTET, TEORED /
AL, RT—FICHETITOHD (S5 / \
& TA4FR). BOYOBALICETT A5 Premium Cuts Now Available at the Clubshop
HO TRy IPUZEELL LpRL» Z>7 Rump 200g $32.00 (UP $36.60)
IAFRE (9F-TF) 2CHASBLT 4 FR Ichibo (Top Sirloin Cap) 200g $36.00 (UP $41.30)
WET, AF—FDEXAH. FEOHI Ky O FEE L Neck Slice for Stir-Fry 200g $19.00 (UP $21.80)

s R - by 2 L» 3L » 3 (77) Shabu-Shabu (Shoulder) 300g  $37.60 (UP $43.00)
Yix B8 ITICH ICHE ’
AA ne en L% 3L %3 (EE) Shabu-Shabu (Top Round) 300g $47.70 (UP $54.50)
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NOTO USHI DINNER SPECIAL : 16 JAN FRI - 28 FEB SAT
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One of Japan's Finest Marblings

Noto Wagyu Beef (known as Noto-Ushi)
is the phantom wagyu brand of Ishikawa
Prefecture. Due to its strictly limited
production, it is rarely found outside
the region, earning it a reputation
as a hidden gem among connoisseurs.
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Noto Beef Shabu-Shabu

Experience its meltingly tender
texture and the natural, rich
sweetness of the beef, perfectly
complemented by refreshing ponzu
or creamy sesame dipping sauces.

$68.00
Noto Beef Suki-Shabu

Briefly sear the beef in Akane's
signature "Warishita" sauce and dip
it into a rich, premium egg yolk.
This exquisite dish is a luxurious
fusion of the deep, savory richness
of Sukiyaki and the elegant
lightness of Shabu-Shabu...

$68.00
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Rare-Fried Scallop $28.00

Succulent scallop lightly fried to a
perfect rare, wrapped in aromatic nori
seaweed "Isobe-age". Enjoy the contrast
between the crispy tempura batter and

\ the tender, sweet center.

Lunch Promotion

Hokuriku Dehghts Vol.2
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$28.00
Braised Noto Beef Shank

Braised patiently until melt-in-your-mouth
tender, capturing the profound umami of
Noto Beef. Recommended as a savory
accompaniment to champagne
or sparkling wine.

$28.00
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Hokuriku Seafood Don $28.00

Hokuriku’s winter seas bring you the
refreshing sweetness of "Ama-ebi" (sweet
shrimp), plump and rich scallops, and
ikura (salmon roe) that bursts with flavor.
A luxurious seafood bowl featuring a

\treasure trove of the ocean's finest gems./
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Noto Beef Yakiniku Lunch $46.00

Steamed Vegetables with Kinzanji Miso Butter, Chawanmushi,
Hokuriku Seafood Half Don, Small Side Dishes, Miso Soup
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