1812 597 -MIDOS UJI-

Japanese Black Beef Wagyu Course 1 4’,000 —~

N BT O

Small appetizer

ERLEMFEANERal OB RA—TF oy AV aLE—fEIT

Cold corn soup and consomme jelly with burnt soy sauce

RREBEMFE AL TV 7 74 VA 80g 27k u—RP 80g
Japanese black beef Wagyu A4 ranked tenderloin 80g or ribloin 80g

FHREEAF AL TV T 74 L 100g Sz 0—RP 100g (+1,800)
Japanese black beef Wagyu A4 ranked tenderloin 100g or ribloin 100g

FRREBMFM 507 74 LH120g 23 0—RKH 120g (+3,600)
Japanese black beef Wagyu A4 ranked tenderloin 120g or ribloin 120g

FHREBMT AL TV 74 LRI150g iz u—RPY 150g (+6,300)
Japanese black beef Wagyu A4 ranked tenderloin 150g or ribloin 150g

FHIDOBE X B

Teppanyaki vegetables in season

BRI AEEFLYVUIT

Vegetable salad served with homemade dressing

TR £l RV
Rice or bread

SRIVEESL, SBOWE T =V 7T, R (+1,450)

Gatlic rice with beef and egg ICHO style

RERFBBI AL X (+1,450)

Okonomiyaki ICHO style

BEaEE D5 LA (+1,450)

Sweet-simmered fried tofu on udon noodles. Kitsuneudon Kansai style

V7 DEEHTY— b

Chef's recommended dessert

OEMT LI —2BRbOBEMIEX. BAIRICZTHE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB e Aok 4i&R &7 ) £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEEZLEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



v—7—=F T4 F—a—R
Seafood Course Dinner 1 6,000

VAN | 2

Small appetizer

HRADRY FeEFTARELMDERTLvE

Seared barracuda and grilled eggplant with Japanese pepper vinaigrette

ERUEMEAN B ORMR—F VAT al—fEIT

Cold corn soup and consomme jelly with burnt soy sauce

76 U 8 0D SR B X

Teppanyaki fresh abalone

BORANEOBMEE (F~— et RiGREORA. JLimEENH. KD

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

FHIDOBE X B

Teppanyaki vegetables in season

BRYIZ7X AEEFLYVUIT

Vegetable salad served with homemade dressing

ol TR 3l SADS
Rice or bread

SRAVEREL SBOPZEoT= =V 7 F( R (+1,450)

Gatlic rice with seafood and egg ICHO style

RERBBIF A X (+1,450)

Okonomiyaki ICHO style

BfERE D15 LA (+1,450)

Sweet-simmered fried tofu on udon noodles. Kitsuneudon Kansai style

¥z 7 OBEDTH— b

Chef's recommended dessert

[ CHREVEUEITHIEE I RBOTV LIS >R RZLTEDET.,
: N J = — & BHHR SRER (CTHEM LI o
| oA, BM7 LILF—EHRFEDH FHERER(CTHHKIZEN
h= T¥ {4 M i BIEE ] <za nu:=f77 We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut,
Crab - Sovimp Buckeheal Vineat Mk Peent Egg  Walul Gamewnd cashew nut) in our menu. Should you be allergic to any food ingredients, please ask restaurant manager

for assistance.

OEMT LI —2BRbOBEMIEX. BAIRICZTHE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB e Aok 4i&R &7 ) £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEEZLEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



Rediscover Kansai
~BEED S FNVBATAF—a— R~ 19,500~

BIPESEWbA/NMNE 58
BEMPDLFHREE/HAOH HVXIARYFatdxET/
BoRyTz BDOY—R/BMKFREO—ZAPE—T /BB DEIXXFDITDFHREL

Stypes small bowl dish
Beef stew miso flavor / carpaccio of sea bream with caviar / boiled conger eel with Ume sauce
/ egg plant and rosted beef / cold onion soup

B THEZ LTS RMEOWAKEE BEBMFbOHH

Grill on a teppan of octopus from South Osaka is Akashi-style egg dumpling with beef broth Dashi

FREBMF M SV 74VH 108 Xid u—ZRKH 10g
A4 ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

KREEF M TV 7 74VH 120g XUE u—RH 120g (+1,800)
A4 ranked Japanese black beef Wagyu ribloin 120g or tendetloin 120g

FHREEFALS Y T4 LK 150g d u—RK 150g (+4,500)
A4 ranked Japanese black beef Wagyu ribloin 120g or tendetloin 150g

FHOBEEHR

Teppanyaki vegetables in season

BRI AEEFLYVUIT

Vegetable salad served with homemade dressing

TR iz RV
Rice or bread
B, SBOWRHTH =7 T4 R (+1,450)

Gatlic rice with beef and egg ICHO style

RERBBI A X (+1,450)

Okonomiyaki ICHO style

BERE Do EA (+1,450)

Sweet-simmered fried tofu on udon noodles. Kitsuneudon Kansai style

V7 DEEHTH— b ‘

Chef's recommended dessert

OEMT LILFX—2BRbOBEMIEX. BAIRICZTHZE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB Aok 4i&R &7 ) £97. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEELEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



%-IRODORI-

(A BEBAVER T —% & kD 7 L2 — %)
Wagyu Course with Seafood 25,000 —~

N BT R

Small appetizer

HTADRY BEEXFREILBOERT LY

Seared barracuda and grilled eggplant with Japanese pepper vinaigtrette

EBUEMESN B ORBR—7 VAT al—fEIT

Cold corn soup and consomme jelly with burnt soy sauce

6 U HifgE & dbdgsE e W S Rk O SRAR e

Teppanyaki prawn and Hokkaido scallop

FHREBIA AL 500 74 L 100g $72id m—RK 100g
Japanese black beef Wagyu A4 ranked tenderloin 100g or ribloin 100g

MHREEME AL TV 74 L 120g 2703 u— AW 120g

(+1,800)
Japanese black beef Wagyu A4 ranked tenderloin 120g or ribloin 120g

HHREEMF AL TV 74 L 150g 2132 u— AW 150g

(+4,500)
Japanese black beef Wagyu A4 ranked tenderloin 150g or ribloin 150g

FHOBEEHR

Teppanyaki vegetables in season

BRI AEEFLYVVIT

Vegetable salad served with homemade dressing

TR Fix RV
Rice or bread

WK, SBOWRHSTH -V I FAR

Gatlic rice with beef and egg ICHO style

WA BU ABEE

Okonomiyaki ICHO style

BERE DR LA

Sweet-simmered fried tofu on udon noodles. Kitsuneudon Kansai style

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

(+1,450)

vz 7 DBROHTH— b

Chef's recommended dessert

OEMT LI —2BRbOBEMIEX. BAIRICZTHE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB e Aok 4i&R &7 ) £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEEZLEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



275> KEQTAICH T
i FERESRfa— X

Premium Japanese Black Beef Wagyu Course 3 O ,OOO —

\ b

N BT R

Small appetizer

HTADRY BEEFZREILBOERT LY

Seared barracuda and grilled eggplant with Japanese pepper vinaigrette
FXET DI ERD L—AEE =72 )ADY 2L

Caviar and vegetables mousse and beef stock soup jelly

76 U 8 0D SR B X

Teppanyaki fresh abalone
Rz

or

BRERFDT ZEEEE

Japanese black beef Wagyu SUKIYAKIT style

HA—2ZBLERERY A5507 74LH 10g Ficidu—2K 100g
A5 ranked Japanese black beef Wagyu ribloin 100g or tendetloin 100g

AA—2ZBLIEREBEY A5TV7 74 L0 1208 Flidu—RK 120g (+2:400
A5 ranked Japanese black beef Wagyu ribloin 120g or tenderloin 120g

HA—2RB UIEREES AS5T5Y 7 7410 150g Eizidu—2RP 150g (+6,000)
A5 ranked Japanese black beef Wagyu ribloin 150g or tendetloin 150g

FHTDOBE X B

Teppanyaki vegetables in season

WYX BEERLYTUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

PRERES SBOWEHiolT—Yv IS5 4R (+1,450)

Gatlic rice with beef and egg ICHO style

RERBBIE AR (+1,450)

Okonomiyaki ICHO style

BpEEE o5 EA (+1,450)

Sweet-simmered fried tofu on udon noodles. Kitsuneudon Kansai style

¥z 7 OBEDTH— b

Chef's recommended dessert

OEMT LILFX—2BRbOBEMIEX. BAIRICZTHZE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB Aok 4i&R &7 ) £97. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEELEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



R ERED
JLIN K- KIWAMI-

Premium Pair Course 6 8,000 (2 %k8)
(A5 7 v 7 B2t B4 BifEE, IOBERRT a2—X)

TR % /IR
A glass of Champagne

Y2

Small appetizer

HTADRY BEEFREILBOERT LY

Seared barracuda and grilled eggplant with Japanese pepper vinaigrette

X XETEEDEABEDL—REE—TILVADT al

Caviar and vegetables mousse and beef stock soup jelly

WEITEIDOBBEE (BOEVRRIZOZ 1K)

Teppanyaki abalone (lwhole per person)
ki

BREBFDT EHEER

Japanese black beef Wagyu SUKIYAKI style

EARMEE DGR (BOLYVRITOZER)

Ise lobster (half per person)

BEx—%2ZBLEBERERY AS55v7 74VH
¥ =ik

o—2Z2K (BU&YERIZDE 100g)
A5 ranked Japanese black Wagyu tenderloin or sirloin (100g per person)

FHIDOBE X B

Teppanyaki vegetables in season

BRYIF7X AEEFLYVVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

REREL, EBOIEfiol T —Vor54 R (+1,450)

Gatlic rice with beef and egg ICHO style

RERRBI G X (+1,450)

Okonomiyaki ICHO style

BIlEEE 25 LA (+1,450)

Sweet-simmered fried tofu on udon noodles. Kitsuneudon Kansai style

V7 DEEHTY— b

Chef's recommended dessert

OEMT LI —2BRbOBEMIEX. BAIRICZTHE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB e Aok 4i&R &7 ) £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEEZLEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.
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