FHIREZ »F

-Weekday Lunch- 7,200

THIOHHBEEZREFXYRIDA—T

Spring cabbage and clams soup

HARHY bRT—F 80g
Japanese beef cubed cut steak 80g

FMOBEEHR

Teppanyaki vegetables in season

WRYFIHX BERBRLYTVIT

Vegetable salad served with homemade dressing

T Fzik RV
Rice or bread

REREL, SBOWEHSTHT—IVIFA R (+1,450)

Garlic rice with beef and egg ICHO style

BERMNBIFABREE (+1,450)

Okonomiyaki ICHO style

$MTH LTS EEHATFETHEXH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Tz 7DBEBEDHTH— b
Chef's dessert

~FTvavAza—~
Oprional menu

7*ATTT (50g) Foie Gras 2,800
£ (60g) Fish 2,600
(E i $/ﬁ% (1 8) Tiger prawn (whole) 3,000
=Vl (1 k) Abalone (whole) 6,000
HA it (1)) Lobster (whole) 14,000

OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@Rk IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOLANDIRMIZE Y, NEAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



5 [

& £ SEAEE zé
Egg Buckwheal Mik  Peanut  Walnut

HPEF1I 74 LT F

Japanese F1 Beef Lunch

TAIAHEFH CLBFEDRE—F =

Tartar of bigfin reef squid and new potato ceviche

THIOHHBEEZEXXYRXIDX—T

Spring cabbage and clams soup

e F1 47 4 LI 100g
Japanese F1 beef tenderloin steak 100g

EEF14£74 VA 1208
Japanese F1 beef tenderloin steak 120g

EEF1474 VR 150g
Japanese F1 beef tenderloin steak 150g

FHMOBEE B R

Teppanyaki vegetables in season

BEYSHX BREBRLYIVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

REREL, SBOWEHOTHT—IVIFAR

Garlic rice with beef and egg ICHO style

WARRIB I AREE

Okonomiyaki ICHO style

PR TH LTS BEPRTFEFRESHN

Spicy fish eggs and rolled omelet rice bowl

Sz 7 OREDHTH— b
Chef's dessert

CREUVELETRIZE 8 REDT LIS ERE L THOET,
T A o anrLitrsrsonEsaicmt< 2,
24 1 (za

9,000~

(+1,000)

(+2,500)

(+1,450)
(+1,450)

(+1,450)

We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our

menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRflikg I3 —E 2 - AP ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.



V=T —=FF7UF

Seafood Lunch

TAIAHEFHCLBFEDORE—F =

Tartar of bigfin reef squid and new potato ceviche

THIDHHEDLEXF X XYDR—TF

Spring cabbage and clams soup

9,000

BRANMBOSGHSE (ILHEEENL . RGEEO/A. T~—1iEE. Bk

Selected Teppanyaki seafood [scallop from Hokkaido, fish from Nagasaki, lobster, squid ]

FMOREEHR

Teppanyaki vegetables in season

WRYSHX BREERLYIVIT

Vegetable salad served with homemade dressing

T iz RV
Rice or bread

BRI, SBWOWRHSTH -V FTAR

Garlic rice with egg ICHO style

BERRBHALEE

Okonomiyaki ICHO style

PR TH LTS MEPRTFEFRESH

Spicy fish eggs and rolled omelet rice bowl

Tz 7DBEBEDHTH— b
Chef's dessert

~FFvavAza—~
Oprional menu

7777 (50g) Foie Gras

. (60g) Fish

WEEEE (1 )8) Tiger prawn (whole)
EFT VL (15F) Abalone (whole)
EA i (1) Lobster (whole)

(+1,450)

(+1,450)

(+1,450)

2,800
2,600
3,000
6,000

14,000

OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMi i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOHLANDIRMIZE Y, NEZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



Japanese F1 beef & seafood lunch

T AV HEHF CLBFEDRE—F =

Tartar of bigfin reef squid and new potato ceviche

THIOHHBEEZREFXRXRIDA—T

Spring cabbage and clams soup

BOR, BE A L AbimEER L BE DS E

Teppanyaki fish and Hokkaido scallop

R F1 47 4 VA 100g
Japanese F1 beef tenderloin steak 100g

EEFIE 74 1VH 120g

Japanese F1 beef tenderloin steak 120g

R F1 47 4 VA 1508
Japanese F1 beef tenderloin steak 150g

FHMOBE S EFR

Teppanyaki vegetables in season

BWRYFHX BEBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

BERH, EBOWREESTH VT4 R

Garlic rice with beef, and egg ICHO style

MERRBI ABEE

Okonomiyaki ICHO style

Bt TH LTS BESUIRFEFHEEH

Spicy fish eggs and rolled omelet rice bowl

Tz 7DBBHTY— b
Chef's dessert

I L L El RS 3
Wheat Egg Buckwheal Milk P

FoRMliEIZ Y — B2 - HEBIZ ALRERRERY £7,

All prices listed are inclusive of consumption tax and service charge.

HpE F1 4 Lgle = o F

TIRBLVE LETRIBIE 8 REOT LIS S ERE L TEOET,
TN EAE  cor aurLLs-EsEsOREsRBCTRR< .

11,000~

(+1,000)

(+2,500)

(+1,450)

(+1,450)

(+1,450)

2 We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
et et menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.



Btz oF

A-4 ranked Japanese black beef lunch

T AV HEH CLBFEDRE—F =

Tartar of bigfin reef squid and new potato ceviche

THIOHHBEEZEXFXYRXIDAX—T

Spring cabbage and clams soup

HHREBEME A4S0 7 74V 10g ik o—RK 100g

Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

RERBF A4SV T4V 1Ng 2z v—RK 120g
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

RHREBMAB A4 T T74LH10g iz v—RK 150g
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FMOBEEHR

Teppanyaki vegetables in season

BERYSHX BEBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

REREL, SBOWEHOTHT—IVIFAR

Garlic rice with beef and egg ICHO style

AR B U ABEEZ

Okonomiyaki ICHO style

Bt TH: LTS BEUIRFEFHEEH

Spicy fish eggs and rolled omelet rice bowl

T 7DBBHTH— |
Chef's dessert

FoRflikg I3 —E 2 - AP ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.

(+1,800)

(+4,500)

(+1,450)

(+1,450)

(+1,450)



JUMNZ7 =7

TVITATZVF
Premium Lunch 20 ,OOO -~

EIFBEHEZADOINVYFa BEARETFTIARV EEDIEDOTIREY—RT

Carpaccio of fresh fish from Nagasaki and sumo citrus from Kumamoto with rapeseed blossoms marinade and sauce

XX T DI ABRDL—ALE =TT )ADT 2l

Caviar and vegetables mousse and beef stock soup jelly

T U 8 D BB BE X

Teppanyaki fresh abalone

B LR A5 T ISR 7 LA 100g /a3 B u—2P 100g

Japanese black beef Wagyu A-5 ranked tenderloin 100g or ribloin 100g

B BRI A5 507 RSN 7 4 LN 120g 3723 B4 —R B 120g (+2,400)

Japanese black beef Wagyu A-5 ranked tenderloin 120g or ribloin 120g

B BB A5 507 R 1 LW 150g /o B4a—R B 150g (+6,000)

Japanese black beef Wagyu A-5 ranked tenderloin 150g or ribloin 150g

FHIDBEE TR

Teppanyaki vegetables in season

BWRYFHX BEBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

AR, SWOWWRESTA—IYIFAR (+1,450)
Garlic rice with beef and egg ICHO style
MERFHBEHBEE (+1,450)
Okonomiyaki ICHO style
R TH LTS BEURTETHESHF (+1,450)

Spicy fish eggs and rolled omelet rice bowl

YzT7DBEDTH— 1
Chef's dessert

FoRMliEIZ Y — B2 - HEBIZ ALRERRERY £7,

All prices listed are inclusive of consumption tax and service charge.



{81 4 £ -M1DOSUJT-
Japanese Black Beef Wagyu Course 1 4,000/'\/

IN BT

Small appetizer

THIOHHHEDIHEX X RYDA—T

Spring cabbage and clams soup

RREEBMFEAAT VT T4 VH80g 2z u—RK 80g
Japanese black beef Wagyu A-4 ranked tenderloin 80g or ribloin 80g

FREBIE: A4 57 74 LR 100g $7az ©—RB 100g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FHREBIAA-A S0 74 LR 120 g7 u—RK 120g (+3,600)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHERENFE A4 TV 7 74 VR 150g £7i3 v—RK 1508 (+6,300)
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FMOBEEHR

Teppanyaki vegetables in season

BRYFHX BEBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

REREBL., EBOWEMoTH—IVIFA R (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

R TH LTS BEMARTFEHESH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Y 7DBEBDHTY— b
Chef's dessert

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y — R B - B E S LRAEE AR &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QLANDIRMIZE Y, NAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



PRA-ICHO-

Japanese Black Beef Wagyu Course 1 9 500/'\./
(74 LVERIRE—XZF—FT—2) ’

VA T3

Lightly seared sea urchin and beef loin

RIGHBEXRADOHINNAYFa BERETIARVERXDEDTYREY—RT

Carpaccio of fresh fish from Nagasaki and sumo citrus from Kumamoto with rapeseed blossoms marinade and sauce

THIOHHBEEZREFXRIDA—T

Spring cabbage and clams soup

KRB A4 T 74 LA 100g %73 v—R P 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

RHEEREMA A4 T 7 74 VIR 120g $703 0 —RK 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
KRB A4 507 74 LR 150g S0z m—RB 150g (+4,500)

Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FHMOBEE IR

Teppanyaki vegetables in season

WRYFHX BERBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SRR, SBOWEFEoTHT—IVIFA R (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

$MTH LTS EEHAKTFETEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

T 7DBBEDHTY— |
Chef's dessert

~FFvavAma—~
Oprional menu

7*ATTT (50g) Foie Gras 2,800
£ (60g) Fish 2,600
WmirEHEE (1)2) Tiger prawn (whole) 3,000
W= Vi (1 6F) Abalone (whole) 6,000
A it (1)) Lobster (whole) 14,000

OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMi i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOHLANDIRMIZE Y, NEZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



%-IRODORI-

(A-4 BEBMFERT —F LHHEDO 7 V3 —R) 25 000~

Wagyu Course with Seafood

IN BT

Small appetizer

RIGHBEXRDOHINNAYFa BERETIARVERXDEDTYREY—RT

Carpaccio of fresh fish from Nagasaki and sumo citrus from Kumamoto with rapeseed blossoms marinade and sauce

THIOHHHEDIHEX X RYDA—T

Spring cabbage and clams soup

& U B & dbiesE EE WAL B O St

Teppanyaki seafood (Hokkaido scallop Fresh prawn)

FHREBIE A4 TV 74 LR 100g 270z m—RB 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

KRB A-A TV 0 74 VIR 120g %703 n—RB 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
KRB A4 T 0 74 LI 150g S0z m—RB 150g (+4,500)

Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FMOBEEHR

Teppanyaki vegetables in season

BRXYIX BEHRFLYI VT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

REREL, SBOWEHOTHT—IVIFAR (+1,450)

Garlic rice with beef and egg ICHO style

MERRBI ABEE (+1,450)

Okonomiyaki ICHO style

R TH LTS BEMARTFEHESH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

T 7DBEDHTH— b
Chef's dessert

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y — R B - B E S LRAEE AR &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QLANDIRMIZE Y, NAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



N7 =7

i EEEfa—X

Winter indulgence Course 30 OOO ~
b
IN BT O3

Small appetizer

BB EHZADOINYFa BEARETFTIARVERDIED?IREY—RT

Carpaccio of fresh fish from Nagasaki and sumo citrus from Kumamoto with

XX ET i EDLA—REE =TV ADY 2l

Caviar and vegetables mousse and beef stock soup jelly

i U B o0 % A BE

Teppanyaki fresh abalone

B LR A5 T ISR 7 LA 100g %7aid B u—2p) 100g

Japanese black beef Wagyu A-5 ranked tenderloin 100g or ribloin 100g

B LERBE A5 70 BRBIREEER 7 1 LA 120g $id B4 u—2 P 120g (+2,400)

Japanese black beef Wagyu A-5 ranked tenderloin 120g or ribloin 120g

B EEEA A5 S0 BREEEEERS 7 4 L 150g 7213 B4 —RB 1502 (+6,000)

Japanese black beef Wagyu A-5 ranked tendetloin 150g or ribloin 150g

FMOBES TR

Teppanyaki vegetables in season

WRYFIHX BERBRLYTVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

RER, SBOWZFEoTHT—IVIFAR (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

PR T LTS REPRTFETFREESH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

T 7DBBHTH— |
Chef's dessert

OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMi i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOHLANDIRMIZE Y, NEZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



Fit - KIWAMI-

Premium Pair Course 68)000 (2 4 K8)
(A5 7 v 7 B, A kiEk. HOBRRT2—X)

TIRY % VIRV
A glass of Champagne

RIGHBEXRADOHINNAYFa BERETIARVERXDEDTYREY—RT

Carpaccio of fresh fish from Nagasaki and sumo citrus from Kumamoto with rapeseed blossoms marinade and sauce

FXETZEDIBREDLA—REE—TaL VI ADY 2l

Caviar and vegetables mousse and beef stock soup jelly

B BIOFME (BOLVRIZOE 1K)
Teppanyaki abalone (1whole per person)

BABEEDSEBRE (BOLVRIZOEER)

Ise lobster (half per person)

B EEEmE Jﬁ%%ﬁ-@ﬁ;@iﬁ# A-55v0 74 LVH
fall}
BRERE Bfuo—XKE (BOEYEIZDOE 100g)

A-5 ranked Japanese black Wagyu tenderloin or sirloin (100g per person)

FHIDBE S TR

Teppanyaki vegetables in season

BERYSIHX BEBRLYIVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

REREBL., EBOWEMoTH—IVIFA R (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

M TH LTS EEHATETHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

T 7DBEDHTH— b
Chef's dessert

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y — R B - B E S LRAEE AR &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QLANDIRMIZE Y, NAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.
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