A la carte/Snacks

Hiyayakko (cold tofu) using homemade tofu

Bamboo leaf shaped fishcake

Homemade kimchi
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History of Sendai grilled beef tongue

here is a historical story behind the origin of Sendai grilled beef tongue, which helped restoring the aftermath of the war.

he long history of Sendai grilled beef tongue began when Japan started to recover from the war back in 1948. Keishiro Sano,
the father of Sendai grilled beef tongue, was stunned by the taste of beef tongue used in western cooking, and began to put a
ot of effort into making grilled beef tongue. So the history of grilled beef tongue began when he started serving beef tongue to
neople. Back at the time of the postwar periods, there were a lot of Yakitori restaurants in Sendai. Mr. Sano was not an exception.
Although those restaurants were Yakitori restaurants, they served not only chicken but also pork, beef, and various other
ingredients. Within that circumstance, Mr. Sano had one concern on his mind, which was that grilling was such an easy way of
cooking that people could always imitate the taste of his popular menus. That is when he started to dream of coming up with
menus of his own that nobody else could emulate. It might have been a very natural thought for Mr. Sano as he was born to be a
decent chef. There wasn't a day without cuts on his hands for he did not have a clue how to peel off the soft skin on beef tongues
at first. After days of struggling with beef tongues, he had an idea only Japanese chefs could think of, which was slicing

beef tongues and salting them before grilling. He spent most of his time in his kitchen, studying beef tongue cooking from

all kinds of aspects; how thick each slice should be, how it should be sliced, how long it should be salted, how much salt it needs,
how salt should be applied, and how strong it should be charcoal-grilled. After all this work, Sendai grilled beef tongue was born.
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