{81 4§53 -M1DOSUJT-
Japanese Black Beef Wagyu Course 1 4,000/'\/

VAN (13

Small appetizer

MOXHELT A HEEDORE—T a7

New potatoes and green laver potage soup

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

FEBIE: A4 57 74 LR 100g $72iz ©—RB 100g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FHREBIAA-A S0 74 LR 1208 g7z u—RK 120g (+3,600)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHERENFE A4 TV 7 74 VR 150g g7 v—RK 1508 (+6,300)
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FMOBEEHR

Teppanyaki vegetables in season

WRYFIHX BERBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

RERBL., EBOWR ol —YvI TR (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

R TH LTS BEPURTFEHESH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Yz 7DRBEHTH— b

Chef's recommended dessert

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.
QOHLANDIRMIZE Y, NEAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



v—7— KT 4 F—a—X
16,000

Seafood Course Dinner

VA : (13

Small appetizer

BHEARDBE Bl EEb~bDay 74 LEVEAEREBHOY—XT

Parboiled threeling grunt and tomato confit with lemon and ginger soy sauce

BOXHTELT FFBBEDORE—TaR—T7

New potatoes and green laver potage soup

T U #f1 0D SR AR e X

Teppanyaki fresh abalone

BRANMEOBMSE (F~—NigE. RiFREORK. JimEENHE. S

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

FMOBEEHR

Teppanyaki vegetables in season

WYX HEBRLYIVIT

Vegetable salad served with homemade dressing

ol - 3 A - A S
Rice or bread

SRR, SBOWEFoTeH—Vy 7T, R (+1,450)

Gatlic rice with seafood and egg ICHO style

MERRBI ABEE (+1,450)

Okonomiyaki ICHO style

SR TH LTS BEPURTFEHESH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Yz 7DRBHTH— b

Chef's recommended dessert

AEE B <
Peanut Egg

o

~/ We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut,
* cashew nut) in our menu. Should you be allergic to any food ingredients, please ask restaurant manager
for assistance.

CREOLVEULETRIBRG IBBOV LIS O RRELTEDET,
Toft. BT LILF—EHBRFEDH EHEKBICTHRALZE W,
ul\ .

t,rab f:P‘IIIl‘L Buc kwm.-::l

lrut s

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.
QOHLANDIRMIZE Y, NEAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



PRA-ICHO-

Japanese Black Beef Wagyu Course 1 9 500/-\/
b/

VA T3

Small appetizer

BHEARDBE Bl EZEb~bDay 74 LEVEEAREBHOY—XT

Parboiled threeling grunt and tomato confit with lemon and ginger soy sauce

FOXHFELT AP WEDRE—VaRX—T

New potatoes and green laver potage soup

REEBME AL TV 74LH 10g X n—RH 10g
A-4 ranked Japanese black beef Wagyu ribloin 100g or tendetloin 100g

REREEMAA-AS YT T74LH 10g X u—2P 120g (+1,800)
A-4 ranked Japanese black beef Wagyu ribloin 120g or tenderloin 120g
REEBMAA-AS Y T74LH 150g X u—2p 150g (+4,500)

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

FHMOBEE B R

Teppanyaki vegetables in season

WRYFIHX BERBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

RER, SBOWZFEoTHT—IVIFAR (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

$MTH LTS EEHATFETHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

V7 DBEDTY— b D

Chef's recommended dessert

~F T avAma—~
Oprional menu

7*ATTT (50g) Foie Gras 2,800
# (60g) Fish 2,600
WmrEHEE (1 )2) Tiger prawn (whole) 3,000
= Vil (1 468) 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.
@Rk IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOHLANDIRMIZE Y, NEAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



%-IRODORI-

A4 BERERAT =R LUFOTLA=R) 5z g0

Wagyu Course with Seafood

VA : (13

Small appetizer

PHERDG Bl EEb~bDar 74 VEVEAEEBHMDOY—ZT

Parboiled threeling grunt and tomato confit with lemon and ginger soy sauce

MOXHELT A HEEDORE—T a7

New potatoes and green laver potage soup

6 B & dbiesE EE WAL HUAE 0 Sl st

Teppanyaki seafood (Hokkaido scallop Fresh prawn)

KRB A-A TV 0 74 LR 100g 270z m—RB 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

KRB A-A T 0 74 VIR 120g %703 n—RB 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
KRB A-A TV 7 74 LR 150g $7ak u—RB 150g (+4,500)

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

FMOBEEHR

Teppanyaki vegetables in season

BXYI7H BEHFLYVVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

RER, SBOWZFEoTHT—IVIFAR (+1,450)

Garlic rice with beef and egg ICHO style

MER B ABEE (+1,450)

Okonomiyaki ICHO style

R TH LTS BEPURTFEHESH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Tz 7DBBHTY— b

Chef's recommended dessert

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.
QOHLANDIRMIZE Y, NEAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



N7 =7

i EEEfa—X

Premium Japanese Black Beef Wagyu Course 30,000~

XX ETLEREEFORYZNENL

Tartar of caviar and beef meat

EHREEGREORFEHFOLYEAMN B O EHDY —REKEDE XMy

Conger eel from KANESAKI and eggplant presse with sweet soy sauce from Kyushu and perilla pistou

EREBADTEREER,

Japanese black beef Wagyu SUKIYAKI style

G MBROBREE ) FTEMEADODBAZFDY —R

Japanese pufferfish from Kyushu with MISO sauce

QA

or

i U B D 8 AR B

Teppanyaki fresh abalone

HA—2ZBEULBERERY A7 74U 10g Xdu—RKH 100g
A-5 ranked Japanese black beef Wagyu ribloin 100g or tendetloin 100g

HA—2ZELBERERY: ASTV7 74LVH 120g Xdu—XH 120g (+2,400)
A-5 ranked Japanese black beef Wagyu ribloin 120g or tendetloin 120g

HA—2RELEREES A55v7 74 LK 150g Xidun—2pK 150 g(+6,000)
A-5 ranked Japanese black beef Wagyu ribloin 150g or tendetloin 150g

FMOBES TR

Teppanyaki vegetables in season

WRYFHX BERBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

RERBL., SEBOWR ol —YvI TR (+1,450)

Garlic rice with beef and egg ICHO style

BERBBIE A X (+1,450)

Okonomiyaki ICHO style

PR TH LTS BEHERTEHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

vz 7 DEEOTY— b

Chef's recommended 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.



R ER;D
JLIN Ko -KIWAMI-

68,000 @ s
Premium Pair Coutrse
(A5 7 v 7 B, A kiEk. HOBRRT2—X)

TIRY % VIRV
A glass of Champagne

XxETLEREBRFEORVALVENL

Tartar of caviar and beef meat

RIS REORFEIFO7L R M HDEMDY — R REDE R

Conger eel from KANESAKI and eggplant presse with sweet soy sauce from Kyushu and perilla pistou

BREBREDOTEHEEE

Japanese black beef Wagyu SUKTYAKI style

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

F 2ix
Or
S MIROSHEEE b ) FEBMSADRAEDY —R

Japanese pufferfish from Kyushu with MISO sauce

FHAB@BEOHRBE (BOLYVRTOZLR)
Ise lobster (half per person)

E$~%§§Ltlﬁﬁ%§%ﬁk A55v7 74VH
el ¢
a— XK (BOE YEEIZDE 100g)

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

FHIDBE S TR

Teppanyaki vegetables in season

BERYSIHX BEBRLYIVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

REREBL., EBOWEMoTH—IVIFA R (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBE 25X (+1,450)

Okonomiyaki ICHO style

PR THEIFE BEHRTEHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Tz 7DBBHTH— b

Chef's recommended 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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