FHIREZ »F

-Weekday Lunch- 7,200

HHa—-VREA—-Va EXLEHMOTIEVH

Chilled corn potage accented with burnt soy sauce

BARAAY PARAT—F 80g
Japanese beef cubed cut steak 80g

FHOBEEHX

Teppanyaki vegetables in season

BWEYSHX BREERLYIVIT

Vegetable salad served with homemade dressing

T 72k RV
Rice or bread

SBROKEWeFEo . FRLEEFOIT-VYIF7( R (+1,450)

Garlic rice with beef, mushroom and egg

AR B ABEE (+1,450)

Okonomiyaki ICHO style

VAR b= s (+1,450)

Cold noodles with tomato

T 7DBEDHTH—
Chef's dessert

~FTvavAza—~
Oprional menu

7x7 77 (60g) Foie Gras 2,800
fi (60g) Fish 2,600
(E H’ﬁ/ﬁ% (1 R8) Tiger prawn (whole) 3,000
WEFT Vi (1) Abalone (whole) 6,000
A ki (1)) Lobster (whole) 14,000

OEMT LLFXF—2BRbOBEMIZ. BAIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMtifIE Y — B 2R - e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOEANDIRMIZE Y, NEAZEBIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.
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Fgg  8uc

HPEF1I 74 LT F

Japanese F1 Beef Lunch

H2REEBEO<IY X MDY —X

Marinated barracuda and summer vegetables

HHa—-VREA—-Va EXLEHMOTIEVH

Chilled corn potage accented with burnt soy sauce

EEFL47 4 LA 100g
Japanese F1 beef tenderloin steak 100g

EEFL4E7 4 VA 1208
Japanese F1 beef tenderloin steak 120g

HeEF1 474 VA 150g
Japanese F1 beef tenderloin steak 150g

FHMOBEEBR

Teppanyaki vegetables in season

WERYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

ol -3 A - S ANS
Rice or bread

ERMOFEWHEo Tz, FRALEROIT-Y Y774 R

Garlic rice with beef, mushroom and egg

MERRBIFALEE

Okonomiyaki ICHO style

VARY) b~ a7

Cold noodles with tomato

Tz 7DPEBEHTH— b
Chef's dessert

CIRGHE LETRIBE 8 REDT LIS EFELTHOET,
T A o anriitzsrsonasaicms 2,
s WEE (35

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

i 4L SEAEE zé
kwheal Milk  Peanut  Walnut

9,000~

(+1,000)

(+2,500)

(+1,450)

(+1,450)

(+1,450)

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

FoRMlikg I3 —E 2R - MBI ALRERRERY £7,

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



VoAl W AVE &
Seafood Lunch 9,000

H2REEBEN<IY X MDY —X

Marinated barracuda and summer vegetables

HHa—VRE—-T2 EBXLEWHmOTZEV B

Chilled corn potage accented with burnt soy sauce

BORRAMBOSMUSE LBz B, RFREBO/A,. F<—1ist. BHAD)

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

FHMOEEHR

Teppanyaki vegetables in season

WEYSHX BREERLYIVIT

Vegetable salad served with homemade dressing

ot 3 31 PANS
Rice or bread

EBOFEWEH o=, AMEEHOLT—-VYITFM4 X (+1,450)

Gatlic rice with seafood, mushroom and egg

AR BI ABEEZ (+1,450)

Okonomiyaki ICHO style

VAR b= s (+1,450)

Cold noodles with tomato

T 7DBEDHTH—
Chef's dessert

~FTvavAza—~
Oprional menu

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

OEMT LAFX—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.



Japanese F1 beef & seafood lunch

H2RLEHBEO~YX MDY —R

Marinated barracuda and summer vegetables

HEa—VREA—Va HEXLEMOTZEV

Chilled corn potage accented with burnt soy sauce

BR, BH A L AbiEEER Y RO &

Teppanyaki fish and Hokkaido scallop

R F1 474 VA 100g
Japanese F1 beef tenderloin steak 100g

EEF1474 VR 120g
Japanese F1 beef tenderloin steak 120g

e F1 474 VA 1508
Japanese F1 beef tenderloin steak 150g

FHMOBEE R

Teppanyaki vegetables in season

BWRYFHX BEBRLYIVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SROFXEW2HEo . FREEHOIT-VYITF7( R

Garlic rice with beef, mushroom and egg

BERNBHABEE

Okonomiyaki ICHO style

CARY b= i

Cold noodles with tomato

Tz 7DBBEHTY— b
Chef's dessert

TIRBVELETRIZE 8 REQTLILY S EREL THOET,
TN EAE o anrLLs-sEsOREsRECIRR< I,

0 % Ei REE

HpE F1 4 Lgie = o~ F

11,000~

(+1,000)

(+2,500)

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

(+1,450)

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

=4 (&1
Feg Suckshesl Mk Pesdt - Welnd menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRMliE I — B2 - MBI ALRERR ERY £7

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



Btz oF

A-4 ranked Japanese black beef lunch 1 4 OOO ~
b

A4SV T4 VAT —FDTvFa—2R&

H2REEBEO~YX MDY —R

Marinated barracuda and summer vegetables

HEla— RA—-Va HEXLEMOTZEV

Chilled corn potage accented with burnt soy sauce

RREEMPEA-A4F V7 74 LVR10g iz u©—RK 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

RSB AL TV 74 VR 1208 $kid n—RK 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FrERBMEA-A TV 74 VR 150g sz n—RP 150g (+3,200)
Japanese black beef Wagyu A-4 ranked tendetloin 150g or ribloin 150g

FMOBES TR

Teppanyaki vegetables in season

BXYI75 BEEFLYIVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

EBOREWEMH o, FRHEEROT -V Y 7T R (+1,450)
Gatlic rice with beef, mushroom and egg
WA RBEHAREE (+1,450)
Okonomiyaki ICHO style
CARY b= i (+1,450)

Cold noodles with tomato

T 7DBEHTH— b
Chef's dessert

FoRMlikg I3 —E 2R - MBI ALRERRERY £7,

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



TVITALATVF
Premium Lunch Z0,000 ~

BoX ILREBEEZFRDY —R

Seared eel served with Sansho pepper and grilled eggplant sauce

AZRVTEXX ETZ2HOIABRXDL—RLE—=TAVIADVal

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé Jelly

T U # D SR BE X

Teppanyaki abalone

W EREBNAAS T 74 LI 100g 270z o—R P 100g
Japanese black beef Wagyu A-5 ranked tenderloin 100g or ribloin 100g

B LEBA A5 57 74 VI 120g Sk u—RK 120g (+2,000)
Japanese black beef Wagyu A-5 ranked tenderloin 120g or ribloin 120g

B BB A5 T 74 VP 150g $7ad u—RP 150g (+3,500)
Japanese black beef Wagyu A-5 ranked tenderloin 150g or ribloin 150g

FHMOBEE R

Teppanyaki vegetables in season

WRYIFHX BEBRLYTUVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SWOKRENeH oo, FREEFEDOH -V v I T4 R (+1,450)
Garlic rice with beef, mushroom and egg
WA RBHABEE (+1,450)
Okonomiyaki ICHO style
VARY b= F§fE (+1,450)

Cold noodles with tomato

YzT7DBEDTHF— b
Chef's dessert

FoRMliE I — B2 - MBI ALRERR ERY £7

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



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

BT OE

Small appetizer

wHa—-VRE—-Va ERLEMOTIEVE

Chilled corn potage accented with burnt soy sauce

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

FEBIE: A4 57 74 LR 100g $72z ©—RB 100g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHREBIAA-A 507 74 LR 120 g7z u—RK 120g (+3,200)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHERENFEA-A TV 7 74 V1508 g7 u—RK 1508 (+4,000)
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FH DS BFR

Teppanyaki vegetables in season

BXYIX BEMEFLYIUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SEBOFYWeH o, FREFEBROT—-VYIF54 R (+1,450)

Gatlic rice with beef, mushroom and egg

BERBBIE A X (+1,450)

Okonomiyaki ICHO style

QAR b= M3 (+1,450)

Cold noodles with tomato

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 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.



FRA-ICHO-

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

AR O

Small appetizer

BOXY ILRLEZFRDY —R

Seared eel served with Sansho pepper and grilled eggplant sauce

BEla—-VREA—=Va EXLEHOTIZIEVEH

Chilled corn potage accented with burnt soy sauce

FAREBMA- A4 527 74 LR 100g %7203 0—R 1 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

REREEMFA-AT 7 74 VI 120g $703 0—RK 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
B A4 57 74 LR 150g S0z m—RB 150g (+3,200)

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

FHOREEHX

Teppanyaki vegetables in season

BWEYSX BREERLYTVIT

Vegetable salad served with homemade dressing

TR Feix RV
Rice or bread

EBOHFEYWeHotz, FREEBOHT -V Y754 R (+1,450)

Garlic rice with beef, mushroom and egg

BHRERBIFAREE (+1,450)

Okonomiyaki ICHO style

CARY b= b il (+1,450)

Cold noodles with tomato

T 7DBBEDHTH—
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 LLFX—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.



%-IRODORI-

(A4 BEHERT —F O 7 VT —R)
Wagyu Course with Seafood

VA : (13

Small appetizer

BoOXYIMEEEZFADY —R

Seared eel served with Sansho pepper and grilled eggplant sauce

Bla—-VRA—-Va ERXLEHOTIZEVE

Chilled corn potage accented with burnt soy sauce

& HgE & AbagsE e 3 R o Sk e

Teppanyaki seafood (Fresh prawn Hokkaido scallop)

FHREBIE A4 T 74 LR 100g 2703 m—RB 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

KHREBMAE A4 T 7 74 LR 120g iz o—RK 120g
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHREBIAE A4 507 74 LR 150g $7ax u—RP 150g
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FH DL E BFR

Teppanyaki vegetables in season

WERYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

EBMOKEWeH o, FREBROI—-V Y I F7(4R

Gatlic rice with beef, mushroom and egg

BERNBHABEE

Okonomiyaki ICHO style

QAR b= M3

Cold noodles with tomato

Tz 7DBEHTHF— b
Chef's dessert

25,000~

(+1,800)

(+3,200)

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

(+1,450)

QM7 LAX—2BRbOBEMIZ. BRIRICZTHZK K 7ZE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@Rt IE Y —E R B - 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.



i FEEfFa—X

Premium Japanese Black Beef Wagyu Course 30 OOON
b/

N BT OE

Small appetizer

BOXY ILRLEZEFRDY —R

Seared eel served with Sansho pepper and grilled eggplant sauce

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

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé jelly

¥ U B0 D % BR 58

Teppanyaki fresh abalone

B LRBAE A5 T 74 VIR 100g ek w—RA 100g
Japanese black beef Wagyu A-5 ranked tendetloin 100g or ribloin 100g

B BRI A-5 5077 4 L 120g ¥ieid u—R P 1208 (+2,000)
Japanese black beef Wagyu A-5 ranked tendetloin 120g or ribloin 120g

& EREAVEAS T 77 4 VIR 150g $7cid m—R A 150g (+3,500)
Japanese black beef Wagyu A-5 ranked tendetloin 150g or ribloin 150g

FHMOBEEBR

Teppanyaki vegetables in season

WERYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

TR ik RV
Rice or bread

SBOREW2Ho/e. FRHEEHOHT -V Y7 T4 R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBE 25X (+1,450)

Okonomiyaki ICHO style
CARY b= i (+1,450)

Cold noodles with tomato

T 7DBEHTH— 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 D, NEEEEIFTWEELGEMRSH Y £, We may change the menu depending on buying situation.



F2-KIWAMI-
Premium Pair Coutrse 68,000 (2 %K)
(A5 7 v 7 B, i1 ks, HOBERRT2—X)

TIRY % VIRV
A glass of Champagne

ARV TEXFX ET2EDIEABREDLA—RLE—T7ay VXDVl

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé jelly

oy IIREBEZFRADY —R

Seared eel served with Sansho pepper and grilled eggplant sauce

& BOFMSE (BOLYVRIZOE 1K)
Teppanyaki abalone (lwhole per person)

HABEEDOHKREE (BOLIRIZOEERE)

Ise lobster (half per person)

H: DRI A S BEOTIEE N

Select your way how to enjoy premium beef

A) BERBMEAST VY T4 VHERIZT - (BOLYRIZDOE 100g)
A-5 ranked Japanese black beef Wagyu tendetloin or sitloin (100g per person)

B) # LREBMFEASTVT T4 VR, u—RH (BOLDEIZDOEE 50g)
A-5 ranked Japanese black beef Wagyu tenderloin and sitloin (50g each, per beef, per person)

FMOBES TR

Teppanyaki vegetables in season

BWRYFX BEBRLYIUVIT

Vegetable salad served with homemade dressing

ot R el SPANS
Rice or bread

SBOBREWEH o, FHRHEEHOHT—-Y Y7 F(4 R (+1,450)

Garlic rice with beef, mushroom and egg

BERBBIE A X (+1,450)

Okonomiyaki ICHO style

VAR b= M3 (+1,450)

Cold noodles with tomato

Tz 7DBBEHTY— b
Chef's dessert

OEMT LAFX—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.
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