1) 42 55 -MIDOSUJI-

Japanese Black Beef Wagyu Course 14,000

BT OE

Small appetizer

BREENLDT 4PV T—X

Peach and prosciutto vichyssoise

BREBMEA-457V7 o—RKE80g k/zid 71 LK 80g
A-4ranked Japanese black beef Wagyu ribloin 80g or tenderloin 80g

FHOREEHX

Teppanyaki vegetables in season

WRYSX BEERLYIVIT

Vegetable salad served with homemade dressing

ol -3 A - A NS
Rice or bread

EBOFEB2HoT-, FREEHOHT -V I54 X (+1,450)

Garlic rice with beef, mushroom and egg

RERRBIFAEE (+1,450)

Okonomiyaki ICHO style

MEFopFEIEDL (+1,450)
Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

T 7DBEDHTH—
Chef's dessert

~FTvavAza—~
Oprional menu

7x7 77 (60g) Foie Gras 2,800
A (60g) Fish 2,600
NI EEE (1)) Tiger prawn (whole) 3,000
W=Vl (146F) Abalone (whole) 6,000
A it (1) Lobster (whole) 14,000

QM7 LAX—2BRbOBEMIZ. BRIRICZTHZK K 7ZE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y —E R - LB e S LRAEE AR &R D £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE D, NEEEEIFTWEELGEMRSH Y £, We may change the menu depending on buying situation.



v—T7— KT g4 F—a—X
16,000

Seafood Course Dinner

AR O

Small appetizer

Boxy ERMARIO<IEX HBHDHAILMDY —R

Seared pike conger and marinated Senshu eggplant with Sansho-seasoned dried sardine sauce

BREENLDT 4PV T—X

Peach and prosciutto vichyssoise

T U B 0D FeABE E

Teppanyaki fresh abalone

BRANMEOSNEE (LimEENL R, F~—NilgE. RGO/, BHA V)

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

FHDOBEE B3R

Teppanyaki vegetables in season

BWRYSHX BEERLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SROFXEW2HE oI, BN LEHOT-Y VI T, R (+1,450)

Garlic rice with seafood, mushroom and egg

MERHRBU ABEE (+1,450)

Okonomiyaki ICHO style

MEZForTZEDHL (+1,450)

Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

Tz 7DBEHTY— b
Chef's dessert

CREVELEFIRIEE 8 RBDOT LIS R RZLTEDFET,
TOAt. BT LI F—2HB/HE0H IE[/ECTHHIZE0N.

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.

OEMT LAX—2BRbOBEMIZ. BRIRICZTHZK K 7FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMti kLY — B R - e ST AEE R &R ) £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NREEHEIFTWEELEHSH ) £, We may change the menu depending on buying situation.



FRA-ICHO-

Japanese Black Beef Wagyu Course 1 9,500
(74 VEkiZT—RRF—FI—X)

AR O

Small appetizer

BORY LRMKRTOIZR HHDHAILBDOY —R

Seared pike conger and marinated Senshu eggplant with Sansho-seasoned dried sardine sauce

BREENLDT 4V T—X

Peach and prosciutto vichyssoise

REBEME A4 77 u—RR100g kX 74 LK 100g
A-4ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

FHOREEHX

Teppanyaki vegetables in season

WEYSHX BREERLYIVIT

Vegetable salad served with homemade dressing

T Ekix RV
Rice or bread

EBOKEWEME T, FREEFHOHT—-VY 754 R (+1,450)

Garlic rice with beef, mushroom and egg

RERRBIFAREZ (+1,450)

Okonomiyaki ICHO style

MEZForFZITDHL (+1,450)

Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

T 7DBEHTYF— |
Chef's dessert

~FTvavAza—~
Oprional menu

7*ATTT (GOg) Foie Gras 2,800
£ (60g) Fish 2,600
mIrHEE (1 R) Tiger prawn (whole) 3,000
TV (16R) Abalone (whole) 6,000
A it (1) Lobster (whole) 14,000

OEMT LLFXF—2BRbOBEMIZ. BRIRICZTHZK K FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMti kLY — B R - e ST AEE R &R ) £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NREEHEIFTWEELEHSH ) £, We may change the menu depending on buying situation.



%Z-IRODORI-

(A-4 BEfER 7 —F Lo 7 ra—2x) 25,000

Wagyu Course with Seafood

N BT OE

Small appetizer

HORY LRMAKRTDO<IF HYPDHAILBOY —R

Seared pike conger and marinated Senshu eggplant with Sansho-seasoned dried sardine sauce

ARV TEXF X ET2EOIEABREDODL—REE—T2 Y ADV 2L

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé Jelly

& U B & dbiesE e I AR O Skt ke

Teppanyaki seafood (Fresh prawn Hokkaido scallop)

RERBEME A-4TFv7 u—RK100g kiZ 74 LK 100g
A-4ranked Japanese black beef Wagyu ribloin 80g or tendetloin 80g

FH DL E BFR

Teppanyaki vegetables in season

BEYIX BEHEFLYT VST

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

EWOREW 2Tz, FREBFEEDOHT -V Y ITF4 R (+1,450)

Gatlic rice with beef, mushroom and egg

RERMUBIFAREE (+1,450)

Okonomiyaki ICHO style

mMEFEorFZEDL (+1,450)
Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

Tz 7DBEHTHF— b
Chef's dessert

QM7 LAX—2BRbOBEMIZ. BRIRICZTHZK K 7ZE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y —E R - LB e S LRAEE AR &R D £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NEEEEIFTWEELGEMRSH Y £, We may change the menu depending on buying situation.



i FEEfFa—X

Premium Japanese Black Beef Wagyu Course

N BT OE

Small appetizer

HORY LRMAKRTDO<IFR HYPDHAILBOY —R

30,000

Seared pike conger and marinated Senshu eggplant with Sansho-seasoned dried sardine sauce

ARV TEX X ET2@DOTABRDL—RLE—=TAV I ADVal

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé jelly

¥ 1) 80 D bR 5E

Teppanyaki fresh abalone

BEBRBEMEASSYY u—RR 100g ik 74 VA 100g

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

FHMOBEEBR

Teppanyaki vegetables in season

BXYIX BEHEFLYIUIT

Vegetable salad served with homemade dressing

TH Ekix R
Rice or bread

EBOREW M oTe. FREEHOHT—) Y7 T4 R

Garlic rice with beef, mushroom and egg

WERHBU ABEE

Okonomiyaki ICHO style

MEZForTZITDHL

Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

T 7DBEHTYF— |
Chef's dessert

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

(+1,450)

QM7 LAX—2BRbOBEMIZ. BRIRICZTHZK K FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y —E R - LB e S LRAEE AR &R D £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE D, NEEEEIFTWEELGEMRSH Y £, We may change the menu depending on buying situation.



B - KIWAMI-

Premium Pair Coutrse 68,000 (2 %K)
(A5 7 v 7 B, i1 ks, HOBERRT2—X)

TIRY % VIRV
A glass of Champagne

ARV TEXFXY ET2EDIEABEDLA—RLE—T7ay VXDVl

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé jelly

BoxY., RMNKRIO<YER HYIDHAILMDY —R

Seared pike conger with marinated Senshu eggplant and Sansho-seasoned dried sardine sauce

& BOSFMSE (BOLVRIZOE 1K)
Teppanyaki abalone (lwhole per person)

BABEBEDSTEBRE (BOEVRIZOEELR)

Ise lobster (half per person)

BEREBMEAST YT T4 VRERED—RE (BOLYRIZDOE 100g)
A-5 ranked Japanese black beef Wagyu tendetloin or sitloin (100g per person)

FMOBES TR

Teppanyaki vegetables in season

WRYIFHX BERBRLYTUVIT

Vegetable salad served with homemade dressing

TR ik RV
Rice or bread

SBOREW2H o/, FRHEEHOHT—-Y v I F4 R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBE 25X (+1,450)

Okonomiyaki ICHO style

MEFEorF2EDL (+1,450)
Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

Tz 7DBBEHTY— b
Chef's dessert

OEMT LLFXF—2BRbOBEMIZ. BRIRICZTHZK K FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMifIE Y — B R - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NREEHEIFTWEELEHSH ) £, We may change the menu depending on buying situation.
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