1) &2 555 -MIDOSUJI-

Japanese Black Beef Wagyu Course

N AT R
EME o —20%D

Lightly seared sea urchin and beef loin

FVT7 5T — &R e KR D AR RE—Y 2 2—7

Cauliflower and Awaji island onion white miso potage

FRREBRAVE A4 T 7 74 LA 80g iz m—RA 80g
Japanese black beef Wagyu A-4 ranked tenderloin 80g or ribloin 80g

FHEEMEA-L T2 7 74 L 100g 7ok 10— AP 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FHEEVE A4 77 74 LI 120g £z o —RAR 120g
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHIEBIE AL T2 7 74 LR 150g i3 m—ZP 1508
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

i DBEE WK

Teppanyaki vegetables in season

BEHIX AEBRLYIIT

Vegetable salad served with homemade dressing

Nl -3 el - A S
Rice or bread

AR, SBMOWEHMTT VYT TR

Garlic rice with beef and egg ICHO style

AR R B U ABEE

Okonomiyaki ICHO style

Tz 7DBREHTH— |
Chef's dessert

14,000~

(+1,800)

(+3,600)

(+6,300)

(+1,450)

(+1,450)

OEMT LLXF—2RBELOBEMIZ. BAURIZZTHZ L 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

@R MR I Y — B R L « B2 A LB R &8 D 97, All prices listed are inclusive of consumption tax and service charge.
OEANDRMIZTE Y. NEZEHEIETWEELELAELH Y £9 . We may change the menu depending on buying situation.



v—=7—F7Tq4F—a—x
Seafood Course Dinner 1 6,000

IR R

Small appetizer

HORyI =i 8T WY —RT

Chilled style poached soft roe with sake lees sauce

FVT7 7T —&WR ¥ S E LD KRS —Y 2 ZA—T

Cauliflower and Awaji island onion white miso potage

T T #1 SR b bE &

Teppanyaki fresh abalone

OB OBME CLmEEM B, A~ —Vifi, RifaiEof, KD

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

FHIDBEE WK

Teppanyaki vegetables in season

BRYIX ALY VIT

Vegetable salad served with homemade dressing

TR -3 v

Rice or bread

AR, SBOWEMTT VYT TR (+1,450)

Gatlic rice with seafood and egg ICHO style

AR RIS I A BE X (+1,450)

Okonomivaki ICHQO stvle

Tz 7DBREHTH— b
Chef's dessert

¢ opz bE @ wiEs (% ZH KDYH D GLVSID\ IHP Rl DIHUJHQ VKULPS FUDE ZKHDW EXFNZKHDN HJJ PUN SHDQXI ZDIQX! LQ RXU
Shie G Vet e s Mk Pes o PHQX 6KRXIG \RX EH DNHUJLF IR DQ\ IRRG LQIUHGLHQWV SIHDVH DVN UHWIDXUDQW PDQDJHU IRU DWLVIDQFH

OEMT LVF—2BRrbOBRMEIL. BX#RIZI

ZHHRR < 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@RI Y — B R « B2 A LB R & D 97, All prices listed are inclusive of consumption tax and service charge.

OEANDRMIZTE Y. NEAZEHEIFETWEELELAEDPH Y £, We may change the menu depending on buying situation.



Ay -ICHO-

Japanese Black Beef Wagyu Course 1 9 SOON
(74 VELFZR—ARAT—Fa2—X) ’

A 3
EREFu—2D#KD

Lightly seared sea urchin and beef loin

HYORyY =i BT WMoY —AT

Chilled style poached soft roe with sake lees sauce

FVT7 5T — &R I PE KR D AR RE—Y 2 2—7

Cauliflower and Awaji island onion white miso potage

FHERERM A4 T2 7 74 LI 100g £7ai3 o —ZK 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FHRIBEBI A4 T2 7 74 LN 120g $72id u— 2P 1208 (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
FHREEBAE A4 527 7 4 LI 150g $7a3 u—2 K 1508 (+4,500)

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

FHIDBEE B

Teppanyaki vegetables in season

BEHIX AEBRLYIIT

Vegetable salad served with homemade dressing

TR ik v

Rice or bread
AR, SO T =YY FA A (+1,450)
Gatlic rice with beef and egg ICHO style
MAERRBUIFABES (+1,450)

Okonomiyaki ICHO style
Tz 7DBEHTHI—k
Chef's dessert

~FTvavAma—~
Oprional menu

74777 (50g) Foie Gras 2,800
. (60g) Fish 2,600
mHEEE (1 R2) Tiger prawn (whole) 3,000
WiV (1) Abalone (whole) 6,000
BeE X N\H= King crab 7,000
WA it (1)) Lobster (whole) 14,000

OEMT LAXF—2RBELOBEMIZ. BAURIZZTHZ L 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R MR I Y — B R L « B2 A LigiF R &8 D 97, All prices listed are inclusive of consumption tax and service charge.
OEANDRMITE Y. NEZEHEIETWELELELAEDPH Y £9 . We may change the menu depending on buying situation.



%-IRODORI-

(A-4 BERVERT —F LiffikO 7 L a—2) 25 000~
bJ

Wagyu Course with Seafood

RT3
ZPrEtu—20%Y

Lightly seared sea urchin and beef loin

HYORy Y zm B AT WOy —RT

Chilled style poached soft roe with sake lees sauce

FVT 7T =Lk S PE KB O KR E—T 2 2—7

Cauliflower and Awaji island onion white miso potage

T6 U B & b pE L7 H R O Bkbie b

Teppanyaki seafood (Hokkaido scallop Fresh prawn)

PRV A4 707 74 LIH 100g $721% v —R P 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

KRB A4 527 74 LI 120g 273 u—R A 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

KRB A4 527 7 4 LR 150g Eiad u—R A 150g (+4,500)
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FHIDBEE B

Teppanyaki vegetables in season

BRYIX ALY UTT

Vegetable salad served with homemade dressing

T3l - A
Rice or bread

R, &EBWOWEi-TT—VyIF AR (+1,450)

Garlic rice with beef and egg ICHO style

SR RF BB I e X (+1,450)

Okonomiyaki ICHO style

Tz 7DBREHTHI— |
Chef's dessert

OEMT LLXF—2RBELOBEMIZ. BAURIZZTHZ L 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R MR I Y — B R « B2 A LRBiF R & D 97, All prices listed are inclusive of consumption tax and service charge.
OEANDRMIZTE Y. NEZEHEIETWEELELAELH Y £9 . We may change the menu depending on buying situation.
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Winter indulgence Course 30 OOO/\/
b

N AT R
ENE o —20%D

Lightly seared sea urchin and beef loin

HFORYYzH AT WHDY—AT

Chilled style poached soft roe with sake lees sauce

ARITHE FxET ZibGOIA) I RDL—REE—T IV ADT 2l

Caviar and vegetables mousse and beef stock soup jelly

HUMOBRBELELZIBREZ Z T NN =

Teppanyaki fresh abalone or Teppanyaki king crab

i ERBFIE A5 T 7 7 4 L 100g E7ad o—ZP 100g
Japanese black beef Wagyu A-5 ranked tenderloin 100g or ribloin 100g

M BBV A T U7 7 4 LI 120g Eiid u— R 120g (+2,400)
Japanese black beef Wagyu A-5 ranked tenderloin 120g or ribloin 120g

Wi ERERVE A5 T2 7 4 LI 150g E7a% u—R K 150g (+6,000)
Japanese black beef Wagyu A-5 ranked tenderloin 150g or ribloin 150g

FHi D BEE B

Teppanyaki vegetables in season

BWEHIFTLX ARBRLYI U IT

Vegetable salad served with homemade dressing

Nl T3l - A VS
Rice or bread

AR, SBOWRHTAT =YY IFA A (+1,450)

Garlic rice with beef and egg ICHO style

AR R B U A BEE (+1,450)

Okonomiyaki ICHO style

Tz 7DR\EHTH— b
Chef's dessert

OEMT LLX—2BHELOBEMIZ. BAURIZZTHZ L 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@Rk I Y — B R L « B2 A LR R L7 D 97, All prices listed are inclusive of consumption tax and service charge.
OEANDRMIZTE Y. NEZEHEIFETWEELELAEDH Y £, We may change the menu depending on buying situation.



Fi- KIWAMI-

Premium Pair Course 68,000 (2 %%)
(A5 7 v 7 BEM}. G4 bifiE. HOBERRTa—X)

TIZRY X VI8V
A glass of Champagne

HYORy =i BT WMoY —AT

Chilled style poached soft roe with sake lees sauce

ARVTHE FxET 2O ROL—REE—TaL VY ADT 2

Caviar and vegetables mousse and beef stock soup jelly

TG HOTMSE (B0 LY RIZDOE 1)
Teppanyaki abalone (l1whole per person)

A i D BMEE (BOLYEIZOEIVRE)
Ise lobster (half per person)

W ERBMFAS TV T4 VRELE TR (BOLDEIZOE 100g)
A-5 ranked Japanese black Wagyu tenderloin or sirloin (100g per person)

P DREE B3R

Teppanyaki vegetables in season

WYX ARRELYTVIT

Vegetable salad served with homemade dressing

T k721 R
Rice or bread

IRBEEERL, BWOYWEESTT— ) TF4 R (+1,450)

Garlic rice with beef and egg ICHO style

AR RIS I A BE X (+1,450)

Okonomiyaki ICHO style

Tz 7DREDHTH— b
Chef's dessert

OEMT LLXF—2RBELOBEMIZ. BAURIZZTHZ L 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R MR I Y — B R L « B2 A LB R &8 D 97, All prices listed are inclusive of consumption tax and service charge.
OEANDRMIZTE Y. NEZEHEIETWEELELAELH Y £9 . We may change the menu depending on buying situation.
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