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Amuse

A H DR

Today’s Appetizer

AN H A==V T — N D5 —
Sauteed Scallops and Lobster Tail

7 TP R OPMBPEE

Grilled Seasonal Vegetables

LEFLEREBMFTLITA THIE] Y—012100g
“KUMAMOTO” Japanese Beef Premium “WAOH” Sirloin 100g

@FLLHEMETLIT A TTIFE] 741 80g > + ¥1,500
“KUMAMOTO” Japanese Beef Premium “WAOH” Fillet 80g

i iz H—V9 751

Rice or Garlic Rice

wIZL, HOW

MISO Soup, Japanese Pickles

NTAY TRFRTH—b
Patissier Dessert

a—b— g LR

Coffee or Tea

PR YD

SfME+50g > —ufr ¥3,750 74 ¥6,000

+50g Sirloin ¥3,750 Fillet ¥6,000

T 77—k 7T ay Up Grade Option

AR e
"KAGURA” ¥ 24,000

HMEHBDO=RIR XXLTET L TA—T DY S5

Marinated Red Bream, Caviar and Chicory Salad

N 77 DU F-BEE TCURRHENT I

Sauteed Pufferfish Milt, with Japanese Soup Stock

MEHA IO ZER M HEX
Sauteed Flap Meat, with “HOOBAMISO”

I EOFMBEE LY LN~ IR—X

Sauteed King Crab, Lemon and Soy Sauce Mayonnaise

PR DOPMBEX

Grilled Seasonal Vegetables

aLFHLBEBMETLIT A THIFE] Y —a 2 100g
“KUMAMOTO” Japanese Beef Premium “WAOH” Sirloin 100g

@LEFLLERBHETLIT A THIE] 741 80g > + ¥ 1,500
“KUMAMOTO” Japanese Beef Premium “WAOH” Fillet 80g

TR a3z BARTE RS NEDOH I 574

Rice or Ginger Garlic Rice with Japanese Pickles and Boild Beef

wIZL. HEOW

MISO Soup, Japanese Pickles

IL—T V2B NoFTARRL

Crepe Suzette, with Vanilla Ice Cream

a—b— i LA

Coffee or Tea

PRV e

SMFE 7L 1002 ~NEE > ¥4,000
Change to "KOBE” Beef Fillet 100g ¥4,000

XBIX10g AT TBEITETE T, Additional Beef can be orderd in increments of 10g
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"MIZUHO” ¥ 28,000

et

Amuse

YT OTIFR FYETIHRL

Marinated Scallop with Caviar

MET—ZADBEZL 25T
Grilled Beef Shabu Shabu Style

L (R 5)
Spiny ISE Lobster (Half)

IR DORMBEX

Grilled Seasonal Vegetables

SELEHEBMETLIT A THIE]
Y —01100g Fix 74L80g

“KUMAMOTO” Japanese Beef Premium “WAOH”
Sirloin 100g or Fillet 80g

R gz A=V 7 I714A

Rice or GarlicRice

L, &EOY
MISO Soup, Japanese Pickles

TIN—IET ¥ —~Xvh
Fruits and Sherbet

a—b— g FLR

Coffee or Tea

PR Y D
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"SORA”  ¥35,000

et

Amuse

RETFTORIR FXYETHRZ

Marinated Scallop with Caviar

MED—ZADFEZL > ST
Grilled Beef Shabu Shabu Style

P& (&)
Spiny ISE Lobster (Half)

fify
Abalone

F PR OB BPEE

Grilled Seasonal Vegetables

SEBEREMETLIT A THIE]

P—a12100g F/x 71L80g

“KUMAMOTO” Japanese Beef Premium “WAOH”

Sirloin 100g or Fillet 80g

i iz H—V9 751

Rice or GarlicRice

HRIZL. HOW
MISO Soup, Japanese Pickles

IN—2ETr—Rvh
Fruits and Sherbet

a—b— LA

Coffee or Tea

O B A |
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All prices are inclucive of service charge and tax.



