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"SUMIRE” ¥22,000 "KAGURA” ¥ 25,000
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Amuse Vichyssoise, with AYU Rillette
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Today’s Appetizer oAz JNR—

Sauteed White Asparagus and Squid with Arugula Genovese Sauce
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Sauteed Scallops and Lobster Tail i S
Japanese Beef Fillet Confit with Japanese Pepper MISO
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Grilled Seasonal Vegetables Skipjack Tuna and Hard Clam Poele with Tomato Sauce

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

SEFLEHRBMETLITA THE] 741 802 D> +¥2,000 «lFRLRBEHIZETLIT A THIE] 741 80g > + ¥2,000
“KUMAMOTO” Japanese Beef Premium “WAOH” Fillet 80g +¥2,000 “KUMAMOTO” Japanese Beef Premium “WAOH” Fillet 80g +¥2,000
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Rice or Garlic Rice Rice or Garlic Rice with Beef Tendon and Bamboo Shoot
wIZL., HOW) wIEL, HFOWM

MISO Soup, Japanese Pickles MISO Soup, Japanese Pickles
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Patissier Dessert Cremet d’Anjou with Fresh Mango Sauce
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Coffee or Tea Coffee or Tea
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T 7 7L —RA 7T ay Up Grade Option

¢+50g > r—afl ¥4,000 74 ¥6,250 &+100g > ¥—of> ¥8,000 7L ¥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

et

Amuse
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Marinated Scallop with Caviar

MET—ZADBEZL 25T
Grilled Beef Shabu Shabu Style
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Spiny ISE Lobster (Half)
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Grilled Seasonal Vegetables
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“KUMAMOTO” Japanese Beef Premium “WAOH”
Sirloin 100g or Fillet 80g
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Rice or GarlicRice
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MISO Soup, Japanese Pickles
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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
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Grilled Beef Shabu Shabu Style
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Spiny ISE Lobster (Half)
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Abalone
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Grilled Seasonal Vegetables
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“KUMAMOTO” Japanese Beef Premium “WAOH”

Sirloin 100g or Fillet 80g
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Rice or GarlicRice
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MISO Soup, Japanese Pickles
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Fruits and Sherbet
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Coffee or Tea
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All prices are inclucive of service charge and tax.



