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Our Story

"itadaku" is short for the word "itadakimasu",

which means 'gratitude for receiving'.

Gratitude forreceiving the ingredients,
for the people who raised the ingredients,
the people who picked the ingredients and

of course for the people

who have cooked and served the meal.

We welcome you to truly experience
awhole new world of cuisine,

in an authentic Japanese way.

Douzo Meshiagare



E2HDE It T—X [per person] 548
Omakase : Tasting Menu (Seasonal Course)

Omakase is a menu for one person.
Cannot be shared.
If everyone in a group orders the same course,
the price will be AED498 per person.
Omakase can be ordered up until 30 minutes before the last order time.

Japan has four seasons.
InJapan, there are many foods that can only be eaten in season.

Seasonal ingredients are very important to Japanese culture,
and Japanese people feel the season by eating seasonal ingredients.

We would like to itadaku to be not just arestaurant for eating,
but arestaurant where you can also experience Japanese culture.

The seasonal omakase course incorporates Japanese seasons and
the chef's signature dishes.

BEERET
Aji Nambanzuke
Deep fried horse mackerel marinated in sweet vinegar sauce

[ Allergy ] Fish, Soybean, Gluten

EMBHEOEARA L
Maitake Dobimmushi
Hen-of-the-woods mushrooms, shrimp, chicken, and Japanese broth
steamed in an earthenware teapot
[ Allergy ] Crustacean, Fish, Soybean, Gluten



RITFE &
Samma Tataki
Pacific saury chopped sashimi with Japanese herbs

[ Allergy ] Fish, Soybean, Sesame seed

HNBIHAEZ 1255 A
Kabocha Manju Tori Soboro An

Japanese pumpkin ball with chicken mince starchy sauce
[ Allergy ] Fish, Soybean

E£mF Lo LredltadakufkiL T
Kuroge-Wagyu Shabu-shabu Itadaku Shitate

Japanese wagyu beef shabu-shabu plate style with sesame sauce
[ Allergy ] Fish, Soybean, Gluten, Sesame seed

LiIneiEN) L

(R@RE. AE. T, 1775, HE¥)

Omakase Nigiri Goshu
(Hommaguro Akami, Tai, Anago, Ikura, Amaebi)

Sushi assortment of 5 kinds [Ipc eachl]
(Bluefin lean tuna, Red sea bream, Conger eel, Salmon roe, Sweet shrimp)
[ Allergy ] Fish, Soybean, Honey, Crustacean

XBEHIIIWTV 7TV v T—)—2R
Hokkaido Milk Soft Cream Mango Sauce
Hokkaido milk soft serve ice cream with Japanese mango sauce
[ Allergy ] Milk



LNt 7ZI)ILa—R [per person] 658
Omakase : Tasting Menu (Full course)

Omakase is a menu for one person.
Cannot be shared.
If everyone in a group orders the same course,
the price will be AED598 per person.
Omakase can be ordered up until 30 minutes before the last order time.

HIREEFE L
Goma Dofu Agedashi

Deep-fried sesame tofu with Japanese broth
[ Allergy ] Fish, Soybean, Gluten, Sesame seed

HEFRERREEOTIRL
Iwate Shitake Surinagashi
Japanese thick soup of shitake mushroom imported from Iwate, Japan

[ Allergy ] Fish, Soybean, Gluten

SHREG=ZREN (K@ o, BB B W)

Osashimi Santemmori
(Hommaguro Chutoro, Shima-Aji Sujime, Hotate)

3 kinds sashimi assortment of Japanese fish [2pcs each]
(Bluefin medium fatty tuna, Striped jack marinated in vinegar, Scallop)
[ Allergy ] Molluscs, Fish, Soybean

ARRE=ZFBR) FERET:¥. ZFEERRIEY. &%)
Tempura Sanshumori
(Satsumaimo, Shitake, Ebi)

Tempura assortment of 3 kinds [Ipc each]
(Japanese Sweet potato, Japanese Shitake mushroom, Prawn)
[ Allergy ] Crustacean, Fish, Soybean, Gluten



BRIZHERN (B33, o<, E£f})
Kushiyaki Sanshumori
(Momo, Tsukune, Kuroge-Wagyu)

Kushiyaki assortment of 3 kinds [Iskewer each]
(Chicken thigh, Chicken meatballs, Japanese wagyu beef)
[ Allergy ] Soybean, Gluten, Egg, Molluscs, Honey

LEnCE)NLE

(RERE. AE. RT. 177, T

Omakase Nigiri Goshu
(Hommaguro Akami, Tai, Anago, Ikura, Uni)

5 kinds sushi assortment of Japanese fish [1pceach]
(Bluefin lean tuna, Red sea bream, Conger eel, Salmon roe, Sea urchin)
[ Allergy ] Fish, Soybean, Honey

FXIDFKEL
Nameko Akadashi

Soybean miso soup with nameko mushrooms
[ Allergy ] Fish, Soybean

DAUL ) ARS
Kampyo Maki
Dried gourd strips simmered in sweet soy sauce with wasabi
[ Vegan] [ Allergy ] Soybean, Sesame seed

FErOLoOBEDD ) v
Purin
Old-fashioned Japanese caramel custard
[ Allergy ] Milk, Egg



LEEine Yya—Fra—Xx [per person] 438
Omakase : Tasting Menu (Short course)

Omakase is a menu for one person.
Cannot be shared.
If everyone in a group orders the same course,
the price will be AED398 per person.
Omakase can be ordered up until 30 minutes before the last order time.

HBFRERREEOTNIRL
Iwate Shitake Surinagashi
Japanese thick soup of shitake mushroom imported from Iwate, Japan

[ Allergy ] Fish, Soybean, Gluten

ARRBE=ZFR) (FERETOIF. 5FEERLIEYT. BX)
Tempura Sanshumori
(Satsumaimo, Shitake, Ebi)

Tempura assortment of 3 kinds [Ipc each]
(Japanese Sweet potato, Japanese Shitake mushroom, Prawn)
[ Allergy ] Crustacean, Fish, Soybean, Gluten

EREZBRN) (B, 2 ELfF)
Kushiyaki Sanshumori
(Momo, Tsukune, Kuroge-Wagyu)
Kushiyaki assortment of 3 kinds [Iskewer each]
(Chicken thigh, Chicken meatballs, Japanese wagyu beef)

[ Allergy ] Soybean, Gluten, Egg, Molluscs, Honey

LENCENAE(RKBRE, AW, RTF. 4177, T

Omakase Nigiri Goshu
(Hommaguro Akami, Tai, Anago, Ikura, Uni)

5 kinds sushi assortment of Japanese fish [1pceach]
(Bluefin lean tuna, Red sea bream, Conger eel, Salmon roe, Sea urchin)
[ Allergy ] Fish, Soybean, Honey

HEOVCOEDD ) v
Purin
Old-fashioned Japanese caramel custard
[ Allergy ] Milk, Egg



HARAOEHESRYM | Japanese Excellent Ingredients

We import various ingredients from Japan 4 times a week.

Please
enjoy
o Japaness
ji excellent
ingredients
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Thank you for coming to "itadaku" today.

The essence of traditional Japanese cuisine is
to carefully select ingredients and highlight their potential.
Too much flavour, too much sauce, and too much heat
hide the potential of the ingredients.
Please taste while exploring the layers of deep flavour
hidden behind the simple and neat taste.



~E
bt
Ser
+
ik

| Robata: Charcoal Grill

B | Meat

W& 3+ 3 (B#H¥ L) Yakitori Momo 28
Skewered chicken thigh with sweet soy sauce [2skewers]
[ Allergy ] Soybean, Honey
W& FHTE dd-FdHM) Yakitori Tebasaki 28
Skewered chicken wings with spicy yuzu sauce [2skewers]
Y& 2< 4 (R L) Yakitori Tsukune 28
Skewered chicken meatballs with garlic miso sauce [2skewers]
[ Allergy ] Soybean, Egg

BE E£fd (79E) Kushiyaki Kuroge-Wagyu 98
Skewered Japanese wagyu beef with wasabi [2skewers]
[ Allergy ] Soybean, Gluten, Molluscs

FE#4 | fodZX5—3F "Kurohanagyu' Wagyu Steak 198
Japanese wagyu beef steak 200g

[ Allergy ] Fish, Soybean
FEMNME Tori Teriyaki 58
Grilled chicken with sweet soy sauce

[ Allergy ] Soybean, Honey
ME=4H "N Yakitori Sanshumori

Yakitori assortment of 3 kinds [2skewers each] 82
[ Allergy ] Soybean, Egg, Honey [3skewers each] 120

Please note

"itadaku" is an authentic, traditional and 100% pure Japanese restaurant.

If youlike fusion Japanese restaurants, you may not like us.

If youwould like to experience Real Japanese Cuisine,

you can taste it at "itadaku" without having to travel to Japan.



K¥E3Z | Robata: Charcoal Grill

e

#4> | Seafood

BME 7Y% (BWF L) Kushiyaki Mekajiki 58
Skewered swordfish with sweet soy sauce and spring onion [2skewers]
[ Allergy ] Fish, Soybean, Gluten, Sesame seed, Molluscs

B\ =¥ E Kampachi Kama Shioyaki 78
Salt-grilled collar of greater amberjack
[ Allergy ] Fish

BEANBEME X Shake Yuan Yaki 88

Salmon marinated in yuzu soy sauce
[ Allergy ] Fish, Soybean, Honey

4BEETHRTNE S Gindara Saikyo Yaki 148

Black cod marinated in sweet miso
[ Allergy ] Fish, Soybean, Honey

BE | Vegetable

BRI FEEEE2E VD (FHHM) Kushiyaki Satsumaimo 48

Skewered sweet potato imported from Japan with spicy yuzu sauce [2skewers]
[ Vegan ]

B S FFEERANEE Kushiyaki Iwate Shiitake 48

Skewered shiitake mushroom imported from Japan with dashi broth [2skewers]
[ Allergy ] Fish, Soybean, Gluten

B HREA7F (8% L) Kushiyaki Okura 48

Skewered lady's finger imported from Japan with pickled plum sauce [2skewers]
[ Vegan ]

BRIHERELLYS (%Y L) Kushiyaki Shishito 48

Skewered sweet pepper imported from Japan with soy sauce [2skewers]
[ Vegan] [ Allergy ] Soybean

KBEEEENDZXT—F Awajishima Tamanegi Steak 68
Onion steak imported from Awaji Island, Japan
[ Allergy ] Soybean, Milk



#5 | Nigiri Sushi

LENIENAFE Omakase Nigiri Goshu

Chef selection sushi assortment of 5 kinds
[ Allergy ] Fish, Soybean

[2pcs each] 298
[3pcs each] 438

EN A H Hommaguro Akami Nigiri 78
Bluefin lean tuna imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
ENH A#P o Hommaguro Chutoro Nigiri 98
Bluefin medium fatty tuna imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
EN RK#BRK+ro Hommaguro Otoro Nigiri 148
Bluefin super fatty tuna imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
ENH Y—=F Salmon Nigiri 38
Salmon imported from Scotland [2pcs]
[ Allergy ] Fish, Soybean
BN ¥A2H%—F ToroSalmon Nigiri 58
Fatty belly part salmon imported from Scotland [2pcs]
[ Allergy ] Fish, Soybean
3N B\ Kampachi Nigiri 48
Greater amberjack imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
ENH Fo®/\ ToroKampachi Nigiri 68
Fatty belly part greater amberjack imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
EN A Tai Nigiri 58
Red sea bream imported from Japan [2pcs]

[ Allergy ] Fish, Soybean



#5 | Nigiri Sushi

EH 3%F Anago Nigiri
Conger eel imported from Japan
[ Allergy ] Fish, Soybean, Honey

#ENH WIL Hotate Nigiri

Scallop imported from Japan
[ Allergy ] Molluscs, Fish, Soybean

BN BB B« Shima-Aji Sujime Nigiri
Striped jack imported from Japan marinated in vinegar
[ Allergy ] Fish, Soybean

T HE*%X Ama-Ebi Gunkan
Japanese sweet shrimp imported from Japan
[ Allergy ] Crustacean, Fish, Soybean

T £ 75 lkura Gunkan

Salmon roe imported from Alaska marinated in soy sauce
[ Allergy ] Fish, Soybean

T T Uni Gunkan

Sea urchin imported from Japan
[ Allergy ] Fish, Soybean

Sushirestaurant etiguette in Japan

At "itadaku", chef puts Nikiri (original blend soy sauce)

on the Nigiri Sushi.

Chef also puts Wasabi into the Nigiri Sushi.
Soit's already seasoned just right by Nikiri and Wasabi.

If you would like to taste the fish and rice carefully,
you do not need to add soy sauce and wasabi.

If youlike strong flavours,

you can also dip in alittle soy sauce and wasabi.

In Japanese sushirestaurant etiquette,

68
[2pcs]

78
[2pcs]

78
[2pcs]

98
[2pcs]

98
[2pcs]

198
[2pcs]

itis not classy to put more soy sauce on the plate than you can use.



# & | Sashimi

LRBHEBEN Osashimi Gotemmori

Chef selection sashimi assortment of 5 kinds
[ Allergy ] Fish

A#HH7E Hommaguro Akami Sashimi
Bluefin lean tuna imported from Japan
[ Allergy ] Fish

A#id bo Hommaguro Chutoro Sashimi
Bluefin medium fatty tuna imported from Japan
[ Allergy ] Fish

A#mANEFO Hommaguro Otoro Sashimi
Bluefin super fatty tuna imported from Japan
[ Allergy ] Fish

Y —E > Salmon Sashimi
Salmon imported from Scotland
[ Allergy ] Fish

#/\ Kampachi Sashimi
Greater amberjack imported from Japan
[ Allergy ] Fish

B/\E% N Kampachi Usuzukuri
Greater amberjack thin sashimi with ponzu sauce
[ Allergy ] Fish, Soybean

A# TaiSashimi

Red sea bream imported from Japan
[ Allergy ] Fish

I Hotate Sashimi
Scallop imported from Japan
[ Allergy ] Molluscs

B#H T Shima-Aji Sujime Sashimi

Striped jack imported from Japan marinated in vinegar

[ Allergy ] Fish

[2pcs each]
[3pcs each]

268
398

148
[5pcs]

188
[5pcs]

298
[5pcs]

78
[5pcs]

108
[5pcs]

138

118
[6pcs]

148
[6pcs]

158
[5pcs]



A% | Makimono : Maki Rolls Sushi

$ 4 % | Hand Rolls / #4 & | Cut Rolls

¥ roih3E Negi-Toro Maki Hand 48 / Cut 72
Chopped toro and Japanese leeks with wasabi [1pc] [6pcs]
[ Allergy 1 Fish

Fok<ASE Toro-Taku Maki Hand 48 / Cut 72
Chopped toro and radish pickles with wasabi [1pc] [6pcs]
[ Allergy 1 Fish, Soybean, Gluten

NEY—F B EF Negi-Salmon Maki Hand 38 / Cut 57
Chopped salmon and Japanese leeks with wasabi [Ipc] [6pcs]
[ Allergy ] Fish

H—F L k<{AE Salmon-Taku Maki Hand 38 / Cut 57
Chopped salmon and radish pickles with wasabi [Ipc] [6pcs]
[ Allergy ] Fish, Soybean, Gluten

NEWAAE Ana-Kyu Maki Hand 38 / Cut 57
Conger eel, cucumber and shiso leaf [1pc] [6pcs]
[ Allergy ] Fish, Soybean, Honey

A¥ASE Shojin Maki Hand 38 / Cut 57
6 kinds of vegetables and sesame seeds [Ipc] [4pcs]
[ Vegan ] [ Allergy ] Sesame seed, Soybean, Gluten

NAULL 9K E Kampyo Maki Hand 28 / Cut 42
Dried gourd simmered in sweet soy sauce with wasabi [1pc] [4pcs]
[ Vegan] [ Allergy ] Soybean, Sesame seed

#EWIHIAE Ume-Kyu Maki Hand 28 / Cut 42
Pickled plums sauce, cucumber and shiso leaf [1pc] [6pcs]
[ Vegan ]

kAKASE Namida Maki Hand 28 / Cut 42
Chopped wasabi stalk [1pc] [6pcs]
[ Vegan] [ Allergy ] Soybean, Gluten

"o 1A E  Kappa Maki Hand 28 / Cut 42
Cucumber [Ipc] [6pcs]
[ Vegan ]

BEREE Ebi Ten Maki Hand 38
Prawn tempura and shiso leaf [1pc]

[ Allergy ] Crustacean, Gluten

What is Uramaki?

Traditional sushirolls have seaweed on the outside.
Uramaki has seaweed inside. It was created in the USA by Japanese chefs
for foreigners who dislike dark looking foods.
Japanese call Uramaki "Californiaroll” instead of "Sushi".
Since itadaku is a 100% pure Japanese restaurant,
we do not serve Uramaki.




REE | Tempura

ABREFEEEE2EF Satsumaimo Tempura

Sweet potato imported from Saitama, Japan
[ Allergy ] Fish, Soybean, Gluten

ARE EFELERARNMEE Iwate Shitake Tempura

Shitake mushroom imported from Iwate, Japan
[ Allergy ] Fish, Soybean, Gluten

RGHE RBEEEE Awajishima Tamanegi Tempura
Onion tempura imported from Awaji Island, Japan
[ Allergy ] Fish, Soybean, Gluten

REHE LLYSH Shishito Tempura

Sweet pepper imported from Japan
[ Allergy ] Fish, Soybean, Gluten

AREHE 4+ 75 OkuraTempura
Lady's finger produced in Japan
[ Allergy ] Fish, Soybean, Gluten

AER¥E mF NasuTempura

Eggplant
[ Allergy ] Fish, Soybean, Gluten

AREHERE Aji-Tama Tempura

Soft boiled organic egg soaked in dashi
[ Allergy ] Egg, Fish, Soybean, Gluten, Sesame seed

REE WX EbiTempura

Prawn
[ Allergy ] Crustacean, Fish, Soybean, Gluten

ARYE HB#¥X Ama-Ebi Tempura

Japanese sweet shrimp wrapped in shiso leaf
[ Allergy ] Crustacean, Gluten

ABRE T UniTempura

Japanese sea urchin wrapped in shiso leaf
[ Allergy ] Gluten

58

48
[4pcs]

48
[4pcs]

48
[8pcs]

48
[6pcs]

28
[4pcs]

25
[Ipcs]

58
[2pcs]

98
[2pcs]

198
[2pcs]



¥4 | Yoshoku:Western Food

%7 5%~ EbiGratin 98
Japanese macaroni and cheese (Shrimp, Chicken, Onion, Corn)
[ Allergy ] Crustacean, Milk, Soybean, Gluten, Celery

What is Yoshoku?

Yoshoku is acategory of modern Japanese cuisine
that was created about 130 years ago.

Yoshoku is Western cuisine that was introduced toJapan and adapted.

Japanese people know Umami and don't like greasy food,
so it has a deeper flavour and is less greasy than the Western original.

Gratin is one of Yoshoku's typical dishes.
It's mac and cheese with lots of ingredients.



L¥E A% | SideDish: Cold Appetizer

F— )L MBI A Kale Gomaae 38

Kale with sweet sesame sauce
[ Vegan] [ Allergy ] Soybean, Sesame seed

H+ v RYHEEEIT Murasaki Cabbage Amazuzuke 38
Red cabbage pickled with Sichuan pepper

[ Vegan ]

WFEEHKT  Yuzu Hakusai Zuke 38

Pickled Chinese cabbage with yuzu flavour
[ Vegan ] [ Allergy ] Sesame seed

%+ > Shirataki Kimpira 38
Stir-fried konjac noodles and carrots
[ Vegan] [ Allergy ] Soybean, Gluten, Sesame seed

K7 F¥%Z % Potato Salad 38
Crushed potatoes and mayonnaise salad
[ Allergy ] Fish, Egg, Milk, Gluten, Molluscs

WHEFDEVEY S Kiri-Kombu Ponzu Salad 48

Seaweed salad with sesame oil and ponzu sauce
[ Allergy ] Fish, Soybean, Gluten, Sesame seed

BECFT7SOBEREFIA  Ebi Okura Sumisoae 58

Boiled shrimp and lady's finger with vinegar miso sauce
[ Allergy ] Crustacean, Soybean

BEAXATF—3FY5% TofuSteak Salad 78

Grilled tofu with mizuna leaf and sesame dressing
[ Vegan] [ Allergy ] Soybean, Sesame seed

E£HFr RA¥HNY 5% Kuroge-Wagyu Shungiku Salad 128
Japanese Wagyu and crown daisy salad with wasabi ponzu sauce
[ Allergy ] Fish, Soybean



ZBATHMA A Edamame Yuzukoshoae

Boiled young soybeans with spicy yuzu sauce
[ Vegan] [ Allergy ] Soybean

HMREEHITH L Goma Dofu Agedashi

Deep-fried sesame tofu with Japanese broth
[ Allergy ] Fish, Soybean, Gluten, Sesame seed

RBEA L  Chawanmushi

Steamed organic egg custard with shrimp and chicken
[ Allergy ] Egg, Crustacean, Fish, Soybean, Gluten

R+ A *EF Dashi Maki Tamago
Japanese-style rolled omelette
[ Allergy ] Egg, Fish, Soybean, Gluten

mFHEE NasuDengaku

Eggplant with sweet yuzu miso
[ Vegan] [ Allergy ] Soybean, Sesame seed

W LU»® Nikujyaga
Stewed beef and potatoes
[ Allergy ] Fish, Soybean

Fa2—1) v 7B¥HIT Churippu Karaage
Japanese fried chicken with bone
[ Allergy ] Egg, Fish, Soybean

foFHEF Wagyu Gyoza

Grilled wagyu gyoza
[ Allergy ] Soybean, Gluten

Hffod ok ZAA Kuroge-Wagyu Misonikomi

Stewed Japanese wagyu beef with miso
[ Allergy ] Fish, Soybean

AW EAIT  Madai Kabuto Nitsuke

Simmered red sea bream head in sweetened soy sauce
[ Allergy ] Fish, Soybean

Hffmd ¥+ IM EItadakutkIL T Wagyu Sukiyaki

Japanese wagyu beef sukiyaki plate style
[ Allergy 1 Fish, Soybean

38

38

38

48

48

48

48

[4pcs]

68

[6pcs]

78

78

198



< Rice

HEECYL 75D H Amaebi Ikura Kodon 298

A small bowl of rice topped with sweet shrimp and salmon roe
[ Allergy ] Crustacean, Fish, Soybean

ToXHEECA 75D F  Uni Amaebi Ikura Kodon 398
A small bowl of rice topped with sea urchin, sweet shrimp, and salmon roe
[ Allergy ] Crustacean, Fish, Soybean

7=¥X47Z®»IF Unilkura Kodon 458
A small bowl of rice topped with sea urchin and salmon roe
[ Allergy ] Fish, Soybean

7= HEEDIH  Uni Amaebi Kodon 458
A small bowl of rice topped with Iwate sea urchin and sweet shrimp
[ Allergy ] Crustacean, Soybean

#3 GyuDon 98

Simmered Japanese wagyu beef rice bowl
[ Allergy ] Fish, Soybean

#FH Oyako Don 68

Simmered chicken and organic egg rice bowl
[ Allergy ] Egg, Fish, Soybean, Gluten

MeX¥HLEL+U Yaki Omusubi 28
Grilled rice ball
[ Allergy ] Fish, Soybean

BLe) BFEEMTH LT Gin Shari Ginga No Shizuku 15

Steamed white rice from Iwate prefecture
[ Vegan ]

d¥ | Soup

THRXREBBFOHRET Wakame Tofu Miso-Shiru 15
Miso soup of wakame seaweed and tofu
[ Allergy ] Fish, Soybean

F+ XDt L Nameko Akadashi 20

Soybean miso soup with nameko mushrooms
[ Allergy ] Fish, Soybean

BFEERAREEOTHNM L Iwate Shitake Surinagashi 25

Japanese thick soup of shitake mushroom imported from Iwate, Japan
[ Allergy ] Fish, Soybean, Gluten



#8 | Unagi: Freshwater Eel

9%E Unalu
Grilled eel rice box [E|Jo: 1pc] 258
[ Allergy ] Fish, Soybean, Gluten, Honey (%Y | Tokujo:2pcs] 498

What is so special about itadaku's Unagi?

In Japan, grilled eel with sweet soy sauce is called Unagi Kabayaki.

Most of the Unagi Kabayaki you find outside of Japan comes from China,
but our eel comes from Japan.

Most of the Unagi Kabayaki you find outside of Japan is flavoured and
ready-to-eat, but we prepare our Unagi Kabayaki from raw here.

InJapan, it is said that it takes along time to train to be able to
cook delicious Unagi Kabayaki.
That's why there is a saying "Three years of skewering,
eight years of cutting open, and a lifetime of grilling".

There are very few restaurants outside of Japan
that serves Japanese eel cooked from raw and served as Unagi Kabayaki.

Please try the taste of genuine Unagi Kabayaki.



Hok | Dessert

dkEE L7 7 7)) —24  Hokkaido Milk Soft Cream

7 L—v Plain 35
129 UAR Hojicha 40
v 77X Mix 38

Hokkaido milk soft serve ice cream

[ Allergy ] Milk

FLOCnBEDNO S Y  Purin 35

Old-fashioned Japanese caramel custard

[ Allergy ] Milk, Egg

22w EHKYP Satsumaimo Shiratama Monaka 35

Japanese sweet potato jam and shiratama dumplings with Japanese wafers
[ Allergy ] Milk, Soybean

AWFH b—¥=33TF Yuzu Gato Shokora 35
Gateau chocolate with yuzu
[ Allergy ] Milk, Egg, Gluten

HKALA A2 Matcha Ammitsu 38

Matcha jelly, sweet red bean paste, and shiratama dumplings
[ Vegan ]

#HAR/X7 1 Matcha Pafue 48
Soft serve ice cream, Matcha jelly, sweet red bean paste, and

shiratama dumplings

[ Allergy ] Milk

SIL7V—7 Miru-kurepu 45
Layered crepe cake
[ Allergy ] Milk, Egg, Gluten

777 X0y Crown Melon 128
Japanese earls melon cut to 1/6 of a piece
[ Vegan ]

What is "Mochi"?

The true meaning of Mochi is "rice cake".
However, outside of Japan, "Mochi Ice Cream" is often called Mochi.
Most of Mochi is a product, and it is made in factories.
We are particular about making all our dishes by hand,
sowe don't serve Mochi.
So at itadaku, please enjoy handmade Japanese desserts instead of Mochi.



