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Domestically produced beef steak sandwich. Limited quantities.
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A decadent steak sandwich crafted with premium domestic beef, bursting with juicy, savory flavor.
Tender, perfectly grilled steak is nestled between freshly toasted bread and elevated
with a signature sauce for an unforgettable taste.
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Domestically produced beef, cooked on skewers.

Limited quantities.
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The skewered beef is grilled over a charcoal fire.
It is a delicacy characterized by its aroma and a tenderness unique to domestically produced beef.
It is the most popular menu item at our establishment.

Please enjoy a rich flavor of Japan that will unfold in one bite.
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Wood-fire -Roasted Sweet Potato with Truffle Salt

RIZBZ7DEDFOHI FHKROMFFOFIELSMED - — &,
SOFVLDEELHAHEOLOMN a7y R RLTHE BT $LE,
Uk —cBim iz, HaPFIsIbET,

KERIA) L HFRLOLDEZ)V—I—LEETT,

A fluffy sweet potato infused with the unique smoky aroma of wood-fire roasting.
Topped with truffle salt, it perfectly complements the rich natural sweetness of the potato.

The slow, even heat draws out its flavor, creating a crispy exterior with a moist, creamy center.
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Grilled Rice Ball with Eel
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Delicately tender eel, paired with a sweet-savory glaze, harmonizes beautifully with the crisp,
smoky texture of a grilled rice ball.

The combination of roasted fragrance and rich flavors fills your mouth,

offering an indulgent moment of bliss.
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Chicken fritters
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Chicken fritters with crispy-battered chicken thigh

Prepared with a savory burnt soy sauce and garlic seasoning
Enjoy the moist, tender texture and juicy flavor.
Recommended as a pairing with drinks.
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Bluebirds curry donut
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A crispy exterior with a fluffy bread interior filled with our special curry

A uniquely Japanese savory bread you can enjoy with one hand
Mild enough for children to enjoy

By FIFIRBEOY — 2 ¥1,000
Kushikatsu with Kanayama miso sauce
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Enjoy Osaka's soul food, kushikatsu, with Kanayama miso sauce
Kanayama miso is characterized by being a type of
"ready-to-eat side dish miso" that is primarily consumed in the Kinki region
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Wood-fired edamame
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A delicacy where the flavor of broth made from kombu seaweed

and bonito flakes is infused into the edamame over several days By grilling over a wood fire,

the edamame's skin becomes lightly charred, adding a smoky aroma

Enjoy the natural sweetness and umami
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Uji matcha and soybean flour warabi mochi
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Soft, melt-in-your-mouth warabi mochi is served

with matcha from Uji, Kyoto, and special soybean flour
Enjoy it with a rich black sugar syrup
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Pastry chef's special eclair
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We've prepared a dessert that you can enjoy eating with one hand



