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"SUMIRE” ¥ 22,000
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Amuse

A HOHi 3

Today’s Appetizer

Y H e A= —V T —)V D)5 —
Sauteed Scallops and Lobster Tail

FHIEF R OTMPEE

Grilled Seasonal Vegetables

LELEREBMFTLITA THIE] Y—012 1002
“KUMAMOTO” Japanese Beef Premium “WAOH” Sirloin 100g

(T3 E 2 ) D2 o 2 974

Rice or Garlic Rice

HIZL, HEOW

MISO Soup, Japanese Pickles

TH—rOEY &

Dessert

a—b— it LA

Coffee or Tea

@®OC

T 7 7L —RA 7T ay Up Grade Option

PR wx

"TOKUSHIMA” ¥ 25,000

TRSULE T8 OBREL

Tokushima Indigo Clear Soup

KKLE=VRE—7 NLLBERED
Lightly Seared Tokushima Mitsuboshi Beef Top Round

Bl R DW B RBIZRL

Chilled Savory Egg Custard with Awaodori Chicken

RIRGMFAEIS DD DOFHZEL
RUBEY 2L 2R T
Steamed Wild Naruto Red Sea Bream
and Naruto Wakame Seaweed with Ponzu Jelly

Bl Sl —oA L OFkbhE BEEIRA T

Teppan-Grilled Aged Awa Beef Sirloin with Indigo Sea Salt

BETDEIE DTS R FELH -7 574

Tokushima “Yukou” Citrus Miso Flavored Garlic Rice

BEWPE TTHOYDRIEL

Red-miso Soup with Suji-aonori Seaweed

“WRHRLEBREOEEL” ESPRZMNTETAAI)—L
B 2R A &4t
Naruto Kintoki Sweet Potato Feast

Dorayaki Style & Ice Cream served
with Awa Bancha Tea

cé? @

¢+50g > —of> ¥5,000 74 ¥7,500 &+100g > B—of> ¥10,000 74 ¥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 "MIZUHO” ¥32,000
Jeft
%H‘H Amuse
Amuse

Pt TH: EIFAFRE DN —F

IIK,EI @ﬁfj% Seasonal Pancakes
Today’s Appetizer

FYTORIR FYETIRZ
. _ _ Marinated Scallop with Caviar
A7 H A =— N T —ILDVF—
Sauteed Scallops and Lobster Tail

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

IR R OFARPEE

Grilled Seasonal Vegetables

Hlexl (k)
Spiny ISE Lobster (Half)

SEBLLRBMETLIT A THIE] RO EX
P—aA160g Ehid 711 120g Grilled Seasonal Vegetables

“KUMAMOTO” Japanese Beef Premium “WAOH”
Sirloin 160g or Fillet 120g .....................................................................................

................................................................................ SFELEREBMETLITA THIFE]
Y —12100g Fix 74L80g
“KUMAMOTO” Japanese Beef Premium “WAOH”
R iz H—V2754 A Sirloin 100g or Fillet 80g

Ri Garlic Ri .
foe o bariie e SF Y —a L 100g~ZEH > + ¥ 11,000
Change to "KOBE” Beef Sirloin 100g ¥ 11,000

wIEL. HOW
MISO Soup, Japanese Pickles

CHR Fhaix H—Vr 774

Rice or GarlicRice

FH—rDOEVEE
Dessert

HRIZL. HOW
MISO Soup, Japanese Pickles

a—b— i LA

Coffee or Tea TN —L p—Rvh
Fruits and Sherbet

a—b— ik ALA

Coffee or Tea

@O®O®E @OO®E

All prices are inclucive of service charge and tax.

@ @ FoRBHEITN B - —E RRLAL RS> TEYE S,

‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘
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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

FArF

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.



