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Available December 30 - January4
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Available for groups of 2-20 guests
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o-flavour
Hot Pot Course

Amakusa Beef
Splendid Alfonsino Fish
Iwachu Pork

Sukiyaki (sweet Soy)
Shabu-Shabu (i Sea Herd)
Mala (Spicy Sichuan Pepper)

Soy Milk Paitan (sih and Silky Soy)
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Amakusa Beef /Two-flavour Hot Pot Course
2-Hour Free-Flow Drinks Included

l)‘\

BERBBA—T (HFAh T ZF85)
TEB X Ledles BB OF)

Two Appetisers/ Kumiko Wooden Box - Assortment of five Appetisers/Assortment of three selected
Sashimi types/ “Twin Flavour” Hot Pot / Chef Specialty Mo-Udon (Sea Herb Udon Noodles)

“Twin Flavour” Hot Pot- Please select two soups from the four choices below -
Sukiyaki (Sweet Soy)/Shabu-Shabu (Mild Sea Herb)/Mala (Spicy Sichuan Pepper)/Soy Milk Paitan (Rich and Silky Soy)

Seasonal Appetizers, served in a traditional Kumiko Box
Chef's Selection of Fresh Sashimi, carefully sourced from across Japan
grilled Seasonal Fish and Vegetables
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Charcoal-Grilled Kumamoto Amakusa Wagyu Beef

Today‘s clay pot rice, served with Japanese picRles
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¥9,000
¥12,000
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(5 2 A4 == 30 57il) Bottled beer ¢ Highballs * Lemon sours ¢ Selection of Sake
Shochu (Barley, Sweet Potato, Rice, Chestnut)
Fruit liqueurs (Mandarin, Plum, Yuzu, Kabosu) * Wine (Red, White)
Soft Drinks (Orange juice, Oolong tea)

2-Hour Free-Flow Drinks Included
*Last order: 30 minutes before the end

“Twin Flavour  Hot Pot
Please select two soups from
the four choices below
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Mala (Spicy Sichuan Pepper) Soy Milk Paitan (Rich and Silky Soy)
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Splendid Alfonsino Fish/Two-flavour Hot Pot Course guurryrremgymempee )
2-Hour Free-Flow Drinks Included FTERE Ledled AR -3 a5
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Suklyakl (Sweet Soy)

Shabu Shabu (Mild Sea Herb)

Two Appetisers/ Kumiko Wooden Box - Assortment of five Appetisers/Assortment of three selected —

Sashimi types/ “Twin Flavour” Hot Pot / Chef Specialty Mo-Udon (Sea Herb Udon Noodles)

“Twin Flavour” Hot Pot- Please select two soups from the four choices below -
Sukiyaki (Sweet Soy)/Shabu-Shabu (Mild Sea Herb)/Mala (Spicy Sichuan Pepper)/Soy Milk Paitan (Rich and Silky Soy)
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2-Hour Free-Flow Drinks Included

“Twin Flavour” Hot Pot- Please select two soups from the four choices below -
Sukiyaki (Sweet Soy)/Shabu-Shabu (Mild Sea Herb)/Mala (Spicy Sichuan Pepper)/Soy Milk Paitan (Rich and Silky Soy)
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Tofu with Red Shiso (YuRari) Vinegar Sauce Chef's selection of seasonal sashimi ¥1.800 per serving Ala Carte
j . . .
H&HE EY . ¥800 Served with chilled dashi broth, Nanban soy sauce, and Salt ponzu. by ﬂl (@ .94 vk EX b }ﬁﬁ 2 THbh 4
Homemade Japanese Pickles A selection of Japanese sake and fine wines is also available.
fis DIKIR R ¥1,500
Slow-Cooked Sweetfish (Ayu) FBE R AMEDERIZT  Kawara-Yaki I Rice & Noodles
MFEDL ChE ¥1,200
Wagyu Beef Shigureni (sweet soy simmered beef) RO B D R K BE & ¥1,900 RKEMFD L5 Tk ¥1,800 per serving
RKEBREMGF RN EVEAAL ¥900 Charcoal-grilled Fresh vegetable, carefully sourced from across Japan Clay pot rice with Amakusa Wagyu Beef
Simmered Amakusa Wagyu Beef Tripe
DI & ¥700 E ELT R o K 5 & from¥2.800 &Y FREED LA ¥1.480
KuriRichi’s Signature Rolled Omelet (TamagoyaRi) Charcoal-grilled Fresh seafood, carefully sourced from across Japan Our Signature Ishigaki "Mo-Udon" ocean herb noodles
AR HDHEE ¥900
Today’s Nama-Fu (Japanese wheat cake) FEPE BB R4 D e KE X from¥2.800 JBORSAY)  Premium Hot Pot Selection
FEEMIEGE DMK L FFR DY 7 X . ¥1,600 Charcoal-grilled Japanese Black Wagyu Beef from AmaRusa BOR4E Bt Lol o8 from¥3.800
E;g% :;0‘; ‘;fgemble & Green Salad (Direct from th;"fggg"t) 47 | > Zabuton (highly marbled premium cut) PremiumBeer ShabuiShabulin dashibroth
Fresh Yuba salad (made from soy milk) "7 277 > Toaurashi (tender fean shotlder cut) fﬁ;@t‘: g ans . from¥3.89
ZLULHBE (1A s ikt it MHEARRTAHOBA CHEIIVWET Premium Beef Sukiyaki

Steamed seasonal vegetable

Dinner (H~%)
17:30~21:30 1..020:30
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17:30~22:30 1..021:30
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Lunch
11:30~14:30 L.014 : 00
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% Seafood selections vary depending on seasonal availability and daily sourcing
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