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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

@FLLBEMETLIT A TTIFE] 741 80g > + ¥2,000
“KUMAMOTO” Japanese Beef Premium “WAOH” Fillet 80g
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Rice or Garlic Rice

wIZL, HOW

MISO Soup, Japanese Pickles

NTAY TRFRTH—b
Patissier Dessert

a—b— g LR

Coffee or Tea
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"KUMAMOTO"” ¥ 25,000
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Prosciutto and Tomato, Pancontomate
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Marinated Striped jack and Squid, with Dekopon Sauce

YS3F ENRZXDT 5 <L VolHHitkmEDA—7

Salad Onions Blanc Manger and Burdock Soup

REREDAL 74 LHLFEDY)T— EATY)—A
Japanese Chicken Confit and Sauteed Japanese Tiger Prawn,
with Bisquew Sauce

REAILE FHIOREX IR

Grilled Seasonal Vegetables

SEBREREHETLITATIEIE

FLE DI I DEXEN
“KUMAMOTO” Japnese Beef Premium “WAOH” and
“AKAUSHI” Beef

R ¥z BEHORUAE T AT =774 A
Rice or Garlic Rice with Sea bream and Japanese “OCHAZUKE” Style
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MISO Soup, Japanese Pickles

HEES7 vl —<L—F PINIZEHET AR

Citrus Busse and Marmalade
with Strawberry and Green Tea Ice Cream

a—b— a3 RLR

Coffee or Tea

P AN YD

¢+50g > —of> ¥4,000 74 ¥6,250 &+100g > J—of> ¥8,000 74 ¥12,500

+50g Sirloin ¥4,000 Fillet ¥6,250

+100g Sirloin ¥8,000 Fillet ¥12,500

XBWIX10gHNTEMIEITE I, Additional Beef can be orderd in increments of 10g
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"MIZUHO” ¥ 30,000
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Amuse
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Marinated Scallop with Caviar

MET—ZADBEZL 25T
Grilled Beef Shabu Shabu Style

b (k)
Spiny ISE Lobster (Half)
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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
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Coffee or Tea
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"SORA”  ¥36,000
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Amuse
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Marinated Scallop with Caviar

MED—ZADFEZL > ST
Grilled Beef Shabu Shabu Style

LTl (k)
Spiny ISE Lobster (Half)

fify
Abalone
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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
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Coffee or Tea
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All prices are inclucive of service charge and tax.



