1) 42 55 -MIDOSUJI-

Japanese Black Beef Wagyu Course 14 OOO/\/
b/

A 3
EMiFu—R0%KY

Lightly seared sea urchin and beef loin

ARBOEDZ RO RE—VaR—F

Potage soup with four kinds of mushrooms

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

FHOBEEBR

Teppanyaki vegetables in season

BEXYIX BEHEFLYI VT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SEBOFYWEeH o, FREFEBROT—-VYI54 R (+1,450)

Gatlic rice with beef, mushroom and egg

AR B ABEE (+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 - LB e S LRAEE AR &R D £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE D, WEEEEIFTWEELGEMRSH Y £, We may change the menu depending on buying situation.



V=7 =T 4TI R
16,000

Seafood Course Dinner

AN BT OE

Small appetizer

EHEORY LKBFRDOTY R T4 RTLY PUXREXY—R

Lightly seared golden-eye snapper with marinated autumn vegetables and Japanese vinaigrette sauce

ARBODEDZBEOTERE—VaR—F

Potage soup with four kinds of mushrooms

T U B 0D FABE E

Teppanyaki fresh abalone

BRBAMBEOTMEE (LB EE. F~— et RIGEEO/A. BIHA D)

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

FHOREHR

Teppanyaki vegetables in season

BWERYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

ol -3 A - S ANS
Rice or bread

EBOKEWE2E-T=. AHMLEEEHOT-V Y IS5, R (+1,450)

Garlic rice with seafood, mushroom and egg

RERRBIFABEZ (+1,450)

Okonomiyaki ICHO style

CARY b= i (+1,450)

Cold noodles with tomato

Tz 7DBEHTY— b
Chef's dessert

TRHEVWEULEIRIBE 8 MBEOT LIS > RREZLTEDEY .

- L3¢ T A 2ot anrLis—eamsonnaBCImg< EE,
T e 24 BlEE (Ba

SEr= dx oMo e A EEE (oA We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
Shimp - Creo - iheat - Fes Sucaheal Mk Pest - Welodt menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

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.



Ay -ICHO-

Japanese Black Beef Wagyu Course 1 9 SOON
(74 VEEIZRO—ZRRTF—Fa—2) ’

VA3
EZMEFEu—20KY

Lightly seared sea urchin and beef loin

EHBEADORY LKBED~YV R Y4 XTLY PO RRY—R

Lightly seared golden-eye snapper with marinated autumn vegetables and Japanese vinaigrette sauce

ABOEDZ 2ol RE—TV a2 X—F

Potage soup with four kinds of mushrooms

FHERBIE A4 T 74 LR 100g %70z m—RB 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FHOREEHX

Teppanyaki vegetables in season

HRXYIX BEMFLYI VT

Vegetable salad served with homemade dressing

T Fizix RV
Rice or bread

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

Garlic rice with beef, mushroom and egg

BHRERBIF RS (+1,450)

Okonomiyaki ICHO style

CARY b= b il (+1,450)

Cold noodles with tomato

Tz 7DBEHTY— b

Chef's dessert

~FFvavAza—~
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.



%-IRODORI-

Wagyu Course with Seafood

A 3
EMEFu—20RY

Lightly seared sea urchin and beef loin

SHPEADOR Y LKBFRDOTY R TARTLY PR RERXY—R

Lightly seared golden-eye snapper with marinated autumn vegetables and Japanese vinaigrette sauce

ARBODEDZBEOTERE—VaR—F

Potage soup with four kinds of mushrooms

& HgE & AbagsE e 3 R o Sk e

Teppanyaki seafood (Fresh prawn Hokkaido scallop)

BB A4 T 7 74 LI 100g iz m—RK 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FH DKL E BFR

Teppanyaki vegetables in season

BWERYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

EBWOREW 2Tz, FREBFEDOHT -V Y ITF4 X (+1,450)

Gatlic rice with beef, mushroom and egg

RERMUBIFAREE (+1,450)

Okonomiyaki ICHO style

QAR b= M3 (+1,450)

Cold noodles with tomato

Tz 7DBEHTHF— b
Chef's dessert

QM7 LAX—2BRbOBEMIZ. BRIRIZZTHZK K 7FE ., 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.



i FHEEMFa—X

Premium Japanese Black Beef Wagyu Course 30 OOON
b/

VA3
EZMEFEu—20KY

Lightly seared sea urchin and beef loin

EHBEADORY LKKBED~YV R YL XTLY PO RRY—R

Lightly seared golden-eye snapper with marinated autumn vegetables and Japanese vinaigrette sauce

ARVTEX Y ET Z2EHDOIABRDOL—RLEE—T7AV IV ADVal

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé jelly

¥ U B D S BE

Teppanyaki fresh abalone

B LR A5 TV 74 LA 100g $7id w—R P 100g
Japanese black beef Wagyu A-5 ranked tendetloin 100g or ribloin 100g

FHOBEEBR

Teppanyaki vegetables in season

BWEYSHX BREERLYTVIT

Vegetable salad served with homemade dressing

TR ik RV
Rice or bread

SROREWNeH o, FREEFEOH -V v I T4 R (+1,450)
Garlic rice with beef, mushroom and egg
WA RIB I AREE (+1,450)
Okonomiyaki ICHO style
(+1,450)

VDARY b= i

Cold noodles with tomato

vz 7DEBHTY— |

Chef's dessert ﬂ

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.



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

TIRY % VIRV
A glass of Champagne

SHPAORY LKHERDO<Y X YA RTVLY PUXRRY—R

Lightly seared golden-eye snapper with marinated autumn vegetables and Japanese vinaigrette sauce

ARIVTEXFXY ETZEDIEABEDLA—RLE—T72 VY ADT a2l

Seasonal Vegetable mousse stuffed with Italian caviar and beef consommé jelly

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

HABEEDOHKREE (BOLVRIZOELRE)

Ise lobster (half per person)

H: DRI A S BEOTIEE N

Select your way how to enjoy premium beef

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

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

FMOBEE TR

Teppanyaki vegetables in season

BWRYFHX BEBRLYTVIT

Vegetable salad served with homemade dressing

TR ik RV
Rice or bread

SBOBREWEH o, FRHEEHOHT—-Y Y7 T4 R (+1,450)

Garlic rice with beef, mushroom and egg

BERBBIE A X (+1,450)

Okonomiyaki ICHO style

QAR b= M3 (+1,450)

Cold noodles with tomato

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.
@ 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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