=

FHIREZ T

-Weekday Lunch- 7,200

FVT 7T =Lk s PE KB O KR E—T 2 2—7

Cauliflower and Awaji island onion white miso potage

TARTy AT —F 80g
Japanese beef cubed cut steak 80g

FHIDBEE B

Teppanyaki vegetables in season

BRYIX ARRFLYTUTT

Vegetable salad served with homemade dressing

T3 - A
Rice or bread

R, &EBOWEfi-T—VyTF AR (+1,450)

Garlic rice with beef and egg ICHO style

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

Okonomiyaki ICHO style

Tz 7DBEHTH— |
Chef's dessert

~F TS avAma—~
Oprional menu

74777 (50g) Foie Gras 2,800
. (60g) Fish 2,600
Wi (1)) Tiger prawn (whole) 3,000
WV (1) Abalone (whole) 6,000
BeE X7 N\F= King crb 7,000
WA it (128) Lobster (whole) 14,000

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



HEFI 74 LT F

Japanese F1 Beef Lunch 9 OOO ~
bj

BEEOIN Ry FatEB RKBO<IR MEEmMRLYY L7

Carpaccio of winter yellow tails and colorful radish marinade with citrus dressing

FVT7 7T =L & S ERDHRERE—T 2 2—7

Cauliflower and Awaji island onion white miso potage

EpE F1 47 4 LI 100g
Japanese F1 beef tenderloin steak 100g

= FL 474 LA 120g (+1,000)
Japanese F1 beef tenderloin steak 120g
= F1 474 LIH 150g (+2,500)

Japanese F1 beef tenderloin steak 150g

FHiDBEE B

Teppanyaki vegetables in season

BRYIX AERFLYTVIT

Vegetable salad served with homemade dressing

T k721 R
Rice or bread

IRAFR, BEROWEETeH =YY T TR (+1,450)
Gatlic rice with beef and egg ICHO style

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

Okonomiyaki ICHO style

Tz 7DBEHTH— |
Chef's dessert

GEo2D ME oMo ke A EE (2a =H KDYH D GLVSID\ IHP Rl DNHUJHQ VKULPS FUDE ZKHDW EXFNZKHDI HJJ PN SHDQXW ZDIQXI (Q RXU
e bR dnes Res ol M PR e PHQX 6KRXIG \RX EH DNHUJLF IR DQ\ IRRG LQJUHGLHQWV SIHDVH DVN UHVIDXUDQW PDQDJHU IRU DVWIVIDQFH

FoRMlif iy — BB« MBI S TRBRR LR £,

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



=7 —KFvF
Seafood Lunch 9,000

BFDOANNRyFabE RIBO<Ix HGEEMFLYY T

Carpaccio of winter yellow tails and colorful radish marinade with citrus dressing

FVT7 59T — &R I PE KR D AR RE—Y 2 2—7

Cauliflower and Awaji island onion white miso potage

WORFUMROBMEE (b gy BAE, Rigiigof, F~—nVifig. SR

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

i D BE & PR

Teppanyaki vegetables in season

BRYIX AERFLY TV TT

Vegetable salad served with homemade dressing

T Fhig XV
Rice or bread

IRAFR, SO Z LT =)y TA A (+1,450)
Garlic rice with egg ICHO style

WA B ABES (+1,450)

Okonomiyaki ICHO style

Tz 7DBEHTH— |
Chef's dessert

~F T avAma—~
Oprional menu

7T 77 (50g) Foie Gras 2,800
£ (60g) Fish 2,600
WmrdEE (1)) Tiger prawn (whole) 3,000
W=Vl (146F) Abalone (whole) 6,000
BEE X T NF= King crab 7,000

WEA e (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. NEZEHEIETWEELELAELH Y £9 . We may change the menu depending on buying situation.



HpE F1 4L ifE> v F

Japanese F1 beef & seafood lunch 1 1 OOO/‘\./
b

BAFDOAN Sy FalBRIBO<IFR HfGEEMRLYS T

Carpaccio of winter yellow tails and colorful radish marinade with citrus dressing

FVT7 T — L ik e KO RERE—T 2 2—7

Cauliflower and Awaji island onion white miso potage

JOE, H AR & AbimE e DA O BRbiobe

Teppanyaki fish and Hokkaido scallop

B F1 247 4 LR 100g
Japanese F1 beef tendetloin steak 100g

BE F1 47 4 LA 1208 (+1,000)
Japanese F1 beef tendetloin steak 120g
B F1 427 4 LA 1508 (+2,500)

Japanese F1 beef tendetloin steak 150g

FHi D BEE B

Teppanyaki vegetables in season

WRIPIX AREFLY TV I T

Vegetable salad served with homemade dressing

Nl -3l = A VS
Rice or bread

IRAEFL, &EBOWNEfEi-TT—Vy I T4 R (+1,450)

Garlic rice with beef, and egg ICHO style

IR R BB U A X (+1,450)

Okonomiyaki ICHO style

T 7DBEHTHF— b

Chef's dessert
S
TEoops b MA@ R EEE (3 =H KDYH D GLVSID\ iHP Rl DNHUJHQ VKULPS FUDE ZKHDW EXFNZKHDH HJJ PLUN SHDQX! ZDIQXW LQ RXU
St Creb o heat  Fes deeanesl Mk Pesnl e PHQX 6KRXIG \RX EH DIHUJLF R DQ\ IRRG LQJUHGLHQIV SIHDVH DVN UHVWDXUDQW PDQDJHU IRU DWIVIDQFH

FoRMlifk iy — ERF « MBI S TRBRR LR £,

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



Btz oF

A-4 ranked Japanese black beef lunch 1 4,000 ~

A4SV %74 LRAT—FDOT L Fa—RA

BOIIN Sy FatP KRoO<Ix #iEEmRL Yy w7

Carpaccio of winter yellow tails and colorful radish marinade with citrus dressing

FVT7 T — Lk ik e ERDO KRR E—T 2 2—7

Cauliflower and Awaji island onion white miso potage

FBERBRIPA-4 507 74 LA 100g 72 v —RZP 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FREBBAE A4 TV 74 LR I10g $i3 B—RP 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHRIBEMA-4 T 74 LN 150g sz a—RR 150g (+4,500)
Japanese black beef Wagyu A-4 ranked tendetloin 150g or ribloin 150g

FHi D BEE B

Teppanyaki vegetables in season

WEHZEX BABEHERLYI U IT

Vegetable salad served with homemade dressing

T Fkix RV

Rice or bread
AR, SWOWRfESTH =V T4 (+1,450)
Garlic rice with beef and egg ICHO style
AR RIS b ABEE (+1,450)

Okonomiyaki ICHO style

T 7DBEHTHF— b
Chef's dessert

FoRMlif iy — BB« MBI S TRBRR LR £,

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



>

TVIT AT UF

Premium Lunch

A TFORyY =B WL T WOY—RT

Chilled style poached soft roe with sake lees sauce

AZUTPE FXETZRROIABEERD LN ALE =T T AT 2l

Caviar and vegetables mousse and beef stock soup jelly

WOMOBMEE ELRIEE LI =
Teppanyaki fresh abalone or Teppanyaki king crab

i EEEMAEA-S 77 74 LIH 100g £7id v — P 100g
Japanese black beef Wagyu A-5 ranked tenderloin 100g or ribloin 100g

W BB A5 T2 7 7 4 L 120g Ead u—RP 1208
Japanese black beef Wagyu A-5 ranked tenderloin 120g or ribloin 120g

M FEEMFEA-S T 7 4 LI 150g $721% v — K 150g
Japanese black beef Wagyu A-5 ranked tenderloin 150g or ribloin 150g

FHi D BEE B

Teppanyaki vegetables in season

WEHZEX BABFERLYI U IT

Vegetable salad served with homemade dressing

TR Eix NV
Rice or bread

AR, BROWM T =YY ITAA
Garlic rice with beef and egg ICHO style

MR R B U ABEE

Okonomiyaki ICHO style

TxT7DBEDHTHF— b
Chef's dessert

FoRMlif iy — BB MBI S TRBRR LR £5.

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

20,000~

(+2,400)

(+6,000)

(+1,450)

(+1,450)



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.



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.



o2’

1N

LDEIRFFE a2 — A&

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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