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Teppanyaki Set Menus

Experience the theatrical preparation of Shiraoi Wagyu
beef right before your eyes, along with locally sourced
delicacies such as abalone from the waters near

Hokkaido and

fresh vegetables from the bountiful

fields of the region.
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Isaribi Course JPY25,000
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Tomoshibi Course JPY20,000
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Anticipate the excitement on the day of your visit for a culinary delight featuring
the freshest seasonal ingredients.
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*The ingredients used may be subject to change. *The image is for illustrative purposes. *All prices include taxes and service charges.
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COCORO
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R 5.30pm-9.00pm

Operating Hours
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Closed on Tuesdays




