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"SUMIRE” ¥ 22,000 "TOKUSHIMA” ¥ 25,000
ety HERVIAE THE) OOBITEL
Tokushima Indigo Clear Soup
A H OHij 3 . .
Today’s Appetizer &<L'§E:‘7%B_7 W{){)‘Hﬁiﬁiﬁp)

Lightly Seared Tokushima Mitsuboshi Beef Top Round

AE H oA =— T —IV D5 —
Sauteed Scallops and Lobster Tail

Fl i BB D W B FEmiAEL
Chilled Savory Egg Custard with Awaodori Chicken

Z B R OPRMBPEE

Grilled Seasonal Vegetables

------------------------------------------------------------------------------------- ﬁ%u’%Fﬁ%&"‘%Fﬁbﬁ)bwﬁm%L ﬂsyMylV%%kT
Teppan-Steamed Wild Naruto Red Sea Bream & Naruto Wakame Seaweed

LELEREBMETLIT A THFE] Y—oA100g with Ponzu Jelly
“KUMAMOTO” Japanese Beef Premium “WAOH” Sirloin 100g

Bl Bl —ua AL O bE BIEE R T

Teppan-Grilled Aged Awa Beef Sirloin with Indigo Sea Salt
bl 3 17 e A) D/ A % 7.8
Rice or Garlic Rice
THELE T (WD ZH) WM | /D —V 7 T4 A
Tokushima "Yukou” Citrus Miso Flavored Garlic Rice

WIEL, FEOW

MISO Soup, Japanese Pickles
IR FTUHEFDOVDRIZL
PRI A Red-miso Soup with Suji-aonori Seaweed

Dessert

. . “IRDLEWFDEERE” EOBERM N TETAAZ)—L kAL ki
:!_Co;;e? th%efl & Naruto Kintoki Sweet Potato Feast

Dorayaki Style & Ice Cream served
with Awa Bancha Tea

@OO GIOJ0)

T 7 7L —RA 7T ay Up Grade Option

&+50g > Y—uf ¥5,000 74 ¥7,500 e-+100g > Y—uof> ¥10,000 7«4 ¥15,000
+50g Sirloin ¥5,000 Fillet ¥7,500 +100g Sirloin ¥10,000 Fillet ¥ 15,000

XBWIX10gHATEMIEITE I, Additional Beef can be orderd in increments of 10g
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"AKANE” ¥ 27,000

Feftr

Amuse

A H DR

Today’s Appetizer

AN H e A==V T —IV DV —
Sauteed Scallops and Lobster Tail

Z TP R OPABPEE

Grilled Seasonal Vegetables

okl e
"MIZUHO” ¥32,000
et
Amuse

Pt TH: EIFAFRE DN —F

Seasonal Pancakes

FYTOTIFR FYETIHRZ

Marinated Scallop with Caviar

AT 72O T—=tf-0aL 74
Sauteed Foie Gras and Beef Confit

Hlexl (k)
Spiny ISE Lobster (Half)

IR DOFMBEE

Grilled Seasonal Vegetables

SFELEREBMETLITA THIFE]
Y —0A100g Fid 74L80g

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

&)Y —01100g~28H > + ¥11,000
Change to "KOBE” Beef Sirloin 100g ¥ 11,000

FLEEEBMFTLIT A TFIFE]
Y —0A2100g Tt 74180z

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

bl (T3 A D2 A 2 074

Rice or Garlic Rice

HRIZL. HOW
MISO Soup, Japanese Pickles

FHF— OB

Dessert

a—b— Fi FLR

Coffee or Tea
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CHR Fhaix H—Vr 774

Rice or GarlicRice

HRIZL. HOW
MISO Soup, Japanese Pickles

D=L p—Xvh
Fruits and Sherbet

a—b— ik ALA

Coffee or Tea

@OO®E

ARSI AR Y —EXBHAL IS > TEYE T,

All prices are inclucive of service charge and tax.
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“KOBE” Beef & ISE Lobster Dinner Course
¥ 32,000

Feftr

Amuse

i e A
Spiny ISE Lobster

A Y —aA100g
“KOBE” Beef Sirloin 100g

R £z =V 774 A

Rice or Garlic Rice

WIEL, BTOW

MISO Soup, Japanese Pickles

¥y—vh
Sherbet

a—b— F2X ALK
Coffee or Tea

@B®OE

FABSITH AR Y —EXBHAL L > TEYE T,

All prices are inclucive of service charge and tax.
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"SORA”  ¥38,000
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Amuse

SR TH: EF MO r—F

Seasonal Pancakes

BHFOTVE FYET IR
Marinated Scallop with Caviar

TAT 72D T—M0a 7 ¢
Sauteed Foie Gras and Beef Confit

W kb (k)
Spiny ISE Lobster (Half)

15 fify
Abalone

ZHIM R OB PEE
Grilled Seasonal Vegetables

RELEHELMETLIT A THIE
Y—uf100g F£/ix 741L80g
“KUMAMOTO” Japanese Beef Premium “WAOH”
Sirloin 100g or Fillet 80g

@ E Y —af 100~ HE >+ ¥11,000
Change to "KOBE” Beef Sirloin 100g ¥11,000

ol el 7 A 4 o 7.8

Rice or GarlicRice

WIEL, HOW
MISO Soup, Japanese Pickles

IN—IEp—Xvh
Fruits and Sherbet

a—b— £/ FLE
Coffee or Tea

@®OG

FABSITH AR Y —EXBHAL L > TEYE T,

All prices are inclucive of service charge and tax.



