amakawa_Dinner_|anuary-February

Kiwami

Small appetizer

Jeft

Small hot pot, snow crab
AT A BED /Ny

Select your choice of seafood

Bl HOFIT 2 1 OBEOPF S
Live tiger prawn Today’s shellfish Today’s fish
e (1 2) AHDIER A H Ofiffa

Live rock lobster half or live abalone

m e (CEE) UL 15

Green salad (seven kinds of vegetable)
THEFRDO 7 ) =Y TH 3Ly v b BAFAT

Select your choice of Wagyu

BHOM 2RO T S
Kagoshima Wagyu prime sirlojn 130g
Dry-aged Wagyu sirloin 130g
Kagoshima Wagyu prime tenderloin |00g
Kumamoto brown cattle tenderloin |00g
FE VR R E BB R —m A 130g
AR BRI —m g 130g
BV W pE REBRE Fp® Y 4 L 100g
SEBLELNE 741 100g

Roasted vegetables
T Tk BEEEP

amakawa style garlic fried rice with Nanko |apanese plum or steamed rice
Miso soup, pickled vegetables

RINFFFEEMEA D T —V v 7 T4 2 X% #R

BRIV HOW

Chef’s dessert
AKHOTHF— b

¥21,500

The menus may change, due to availability.
A= a—EIAPRIUC KV EEITR D Z LR TEVET

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.
FINTiE, FRMEEREA S e Y REFEEARESHTIVOT L FR2EHL TR £
All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



amakawa_Dinner_|anuary-February

Amakawa

Small appetizer

Jeft

Small hot pot, snow crab
AT A BED /Ny

Live rock lobster, half
IEFEE ()
Live rock lobster can be substituted to live abalone for an extra ¥1,000
e 215U ZEE W £ (GBAN¥1,000)
Green salad (seven kinds of vegetable)
THBXO )= % T4 3Ny v InbBIART

Select your choice of Wagyu

BiFAOMEEZBRERITFT N
Kagoshima Wagyu prime sirlojn 130g
Dry-aged Wagyu sirloin 130g
Kagoshima Wagyu prime tenderloin |00g
Kumamoto brown cattle tenderloin 100g
IS R EREMF Y —o 1 130g
W ERIE S 130g
VLS W pE BB Fp® T 4 L 100g
<ELELNMNME 741 |00g

Roasted vegetables
T Tk BEEEP

amakawa style garlic fried rice with Nanko |apanese plum or steamed rice
Miso soup, pickled vegetables
RINFFRFEEMEA Y T—V v 7 T4 2 303 HE WE Fow

Chef’s dessert
AKHOTFHF— b

¥20,000

The menus may change, due to availability.
A= a—NEIARIUC KLV EEITR D Z LR TEVET

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.
FINTiE, FRMEEREA S e Y REFEEARESHTIVOT L FR2EHL TR £
All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



amakawa_Dinner_|anuary-February

Hana

Small appetizer

Jeft

Small hot pot, snow crab
AT A BED /Ny

Choose two of below

B H DI 2 OBROT S

Live tiger prawn Today’s shellfish Today’s fish
e (1 2) AKHOER A H Ofiffa

Green salad (seven kinds of vegetable)
THERXO ) =% F748 3NV y v INhbIBIHRT

Select your choice of Wagyu

BIFAOTEEZBERT I
Kagoshima Wagyu prime sirlojn 130g
Dry-aged Wagyu sirloin 130g
Kagoshima Wagyu prime tenderloin 100g
Kumamoto brown cattle tenderloin |00g
IR B IEERER S FRRY—a A 130g
H R BEfE Y—a A1 130g
BEIRERERENS 7 ¢ L 100g
<FELEENFE 74 L |00g

Roasted vegetables
Vo TR BEX B

amakawa style garlic fried rice with Nanko |apanese plum or steamed rice
Miso soup, pickled vegetables
RINFFRE A Y =Y v 7 T4 2 T R g FoW

Chef’s dessert
AKHOTH— b

¥17,000

The menus may change, due to availability.
A= a—RIARRIUC LV EEIT/e D LR TEVET

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.
FINTiE, FRMEEREA S e Y REFEEARESHTIVOT L FR2EHL TR £
All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



amakawa_Dinner_|anuary-February

Kaori

Small appetizer

Jeft

Small hot pot, snow crab
U A BED /NG

Choose two of below

BAFH DRI % 2 DRBED T S

Live tiger prawn Today’s shellfish Today’s fish
G EEE (1 ) A HDIER A H Ofiffa

Green salad (seven kinds of vegetable)
THERXO ) =% F748 3NV y v INhbIBIHRT

Wagyu

Sirloin | 30g or tenderloin 100g

Fog

P—nmA > 130g ik 7« L 100g

Roasted vegetables
v TR BEX B

amakawa style garlic fried rice with Nanko |apanese plum or steamed rice
Miso soup, pickled vegetables
RINFFRFERMEA Y =V v 7 T4 2 3 HR WEH FoY

Chef’s dessert
AKHOTH— b

¥14,500

The menus may change, due to availability.
A= a—NEIARIUC KV EEITR D Z LR TEVEY

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.
FINTiE, FRMEEREA S e Y REFEEARESHTIVOT L FR2EHL TR £
All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



amakawa_Dinner_|anuary-February

Saki

Small appetizer

Jeft

Small hot pot, snow crab
R A BED )N

Green salad (seven kinds of vegetable)
THREROT ) =¥ TF 3Ny I BB RT

Wagyu

Sirloin 150g or tenderloin | |0g

4

P—nmA 2 150g Xix 74 L |10g

Wagyu can be substituted to prime Wagyu or Kumamoto brown cattle for an extra ¥3,000
FFEERRRIA IS E b LM 74 VIZEET L2 LR TEET (GB1¥3,000)

Roasted vegetables
Vo Uik BEX B

amakawa style garlic fried rice with Nanko |apanese plum or steamed rice
Miso soup, pickled vegetables
RNEFRFEEMEAY T—Y v 7 T4 2 T HEK WEHT FOW

Chef’s dessert
AKHOTFH— b

¥13,000

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.
FINTiE, FRMEEREA S e Y REFEEARESHTIVOT L FR2EHL TR £
All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



amakawa_Dinner_|anuary-February

Seafood

Small appetizer

Jeft

Appetizer

e
A2

Choose two of below

B H DRI % 2 DBED T S

Live tiger prawn Today’s shellfish Today’s fish
G EEE (1 ) A HDIER A H Ofiffa

Green salad (seven kinds of vegetable)
THEEROZ) =274 3Ny LB HAT

Live rock lobster, half
[EFME (L)
Live rock lobster can be substituted to live abalone for an extra ¥1,000
ML 2 IEHIC AT 721 £ GBAN¥1,000)
Roasted vegetables
T Tk BEEER

amakawa style garlic fried rice with Nanko |apanese plum or steamed rice
Miso soup, pickled vegetables
RINFFE @AY =V v 7 T4 2 T HER HWEH FoY

Chef’s dessert
AKHOTFH— b

¥14,500

The menus may change, due to availability.
A= a—NEIARIUC KV EEITR D Z LR TEVEY

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.
FINTiE, FRMEEREA S e Y REFEEARESHTIVOT L FR2EHL TR £
All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



Appetizer

Roasted foie gras, Saikyo miso, balsamic sauce ®
TAT 7T OWEKIEREE NP I3y —R

Small hot pot, snow crab
AU A BED /N

Garlic wrapped in foil O)
= = DORAINEIEEX

Today’s soup
AHDA—=T

Green salad (seven kinds of vegetable) ©
THEROZ ) =% 74 3TNy I PbBHAT

Seafood

Live rock lobster

HOr 8

Live abalone

Tl

Two live tiger prawns

TEHE 2 2

Today’s shellfish from Toyosu market
SIS LY AR OIER 2 {8

Today’s fish from Toyosu market
BT S &0 AR O

Wagyu

Prime chateaubriand 350g (for 2 people) ©
Frgffby v b—7 U7 350g Q 4kkE D)

Kagoshima Wagyu prime tenderloin | 50g
eV S R PERR R F5i% 7 ¢ L | 50g

Kumamoto brown cattle tenderloin | 50g

CELEDHIME 74 L 150g

Tenderloin |50g
47 4 L 150g

Dw—iged Wagyu sirloin 200g
WK BB Y —m 1 > 200g

Kagoshima Wagyu prime sirloin 200g
JEE VLS W E R E friEY—m o - 200g

Sirloin 200g
A —m A 2 200g

amakawa_Dinner_|anuary-February

¥2,000

2,000

1,000

800

600

12,000

8,000

3,000

3,000

2,850

30,000

12,000

12,000

10,000

13,000

12,000

10,000

O Vegetarian ® Signature / Chef’s recommendation

The menus may change, due to availability.
A= 2 —RIARRIUC LV EEIC/e D LR TEVET

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.

RNNTIE, FIBRERESEA SN VREEERRESHATEVOT LY RREMEALTEY £7

All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



amakawa_Dinner_|anuary-February

Vegetables®

Assorted vegetables
BEX B &bt

Eggplant
Tt

Shiitake mushrooms

HEE

Onion

EhE

Wheat gluten
GV

Rice

amakawa style garlic fried rice with Nanko |apanese plum, miso soup, |apanese pickles ®

RNFFF A T—Y v 7 T4 A B HOWY)

Garlic fried rice, miso soup, |apanese pickles

=V w7742 HKEH HFOW

Steamed rice, miso soup, |apanese pickles

R RME FOWY)

Dessert

Chef’s featured dessert V)
v 7 BEIOT—

Today’s fruit
KHDOZ L—>

¥1,200

700

700

700

700

1,300

1,000

700

1,500

800~

O] Vegetarian ® Signature / Chef’s recommendation

The menus may change, due to availability.
A= a—NEIARIUC KLV EEITR D Z LR TEVET

amakawa serves original blended “Koshihikari” rice from Sadogashima, Niigata and “Sagabiyori” rice from Saga.
FINTiE, FRMEEREA S e Y REFEEARESHTIVOT L FR2EHL TR £
All prices are subject to consumption tax and a 10% service charge.

BRI IR BLL 10% D% — B AR S TV & 5



