— 34
JUNISOH

DINNER MENU



og
WAGYU TEPPANYAKI & SUSHI — ENBU

TATTIDIT—

Sautéed foie gras

BEYFR

Grilled vegetables

H—FVHFS 5

Garden salad

BEBAVEY—1a A~ (100g)
Wagyu sirloin (100g)

i / or
BEBHE741 Ad (100g) +¥3,700

Wagyu fillet A4 (100g) extra charge +¥3,700

HEBAE74V A5 (100g) +¥7,300
Wagyu fillet A5 (100g) extra charge +¥7,300

HBAIEH —1{ Y A5 (100g) +¥8,300
Wagyu sirloin A5 (100g) extra charge +¥8,300

Ful=H B kg ag fi—H)

3 kinds of nigiri sushi
Tuna, white fish, daily Chef’s choice

XX / or
Ful i H B ORg A8 XY i H) +¥2,500

5 kinds of nigiri sushi extra charge +¥2,500
Tuna, white fish, silver skinned fish, two daily Chef’s choice

TEEWAE EBY oh vt Efr 4 25 i H) +¥4,500

5 kinds of premium nigiri sushi extra charge +¥4,500
Medium marble tuna, sea urchin, salmon roe, two daily Chef’s choice

At

Miso soup

FHPF— T

Dessert

¥20,000

FoRBIBICIIBIE - —EAH (13%) & TN T, Price inclusive of taxes and 13% service charge.
T UNF—RRRERHMRAEEICOE F LTR., SHEXOBRCHH LT 728w,
Please inform us if you have any food allergies or special dietary requirements.
g THERBEA, Rice product from Japan.




TEPPANYAKI — KIZUNA

A H o i 3%
Appetizer of the day

OB RELE

Assorted grilled seasonal vegetables

H—FVH5 5

Garden salad

BBV —04 Y (120g)
Wagyu sirloin (120g)

Xi/or

WL 74V (100g)
Wagyu fillet (100g)

Xi/or

TS5 D KHBE +¥3,800
Live Ise lobster teppanyaki +¥3,800

i AR Fom

Steamed rice, miso soup, Japanese pickles

PrELIEE DEMBEC I ERHFE DRI A EX T,

Lobster miso soup is served with Ise lobster teppanyaki.

74— b

Dessert

¥18,500

FoRBIBICIIBIE - —EAH (13%) & TN T, Price inclusive of taxes and 13% service charge.
T UNF—RRRERHMRAEEICOE F LTR., SHEXOBRCHH LT 728w,
Please inform us if you have any food allergies or special dietary requirements.
g THERBEA, Rice product from Japan.




SRBE A
TEPPANYAKI - MUSUBI

A H O
Appetizer of the day

TATTIDIT—
Sautéed foie gras

WREBRDOY T —
M2 2 2T

Sautéed fish and vegetables

FROBEREY A DY

Assorted grilled seasonal vegetables

H=FHT Y

Garden salad

BB —1 4 ¥ (100g)
Wagyu sirloin (100g)
Xid/or

BEBATT 1 L (80g)
Wagyu fillet (80g)

CH AR FOW

Steamed rice, miso soup, Japanese pickles

FHF— |

Dessert

¥23,000

FoRBIBICIIBIE - —EAH (13%) & TN T, Price inclusive of taxes and 13% service charge.
T UNF—RRRERHMRAEEICOE F LTR., SHEXOBRCHH LT 728w,
Please inform us if you have any food allergies or special dietary requirements.
g THERBEA, Rice product from Japan.



SRABE Ak
TEPPANYAKI — KIWAM|

A H o i 3%
Appetizer of the day

TAXTTIDIT —
Sautéed foie gras

WHHEEDEMBEE HEEERIGY — 2

Grilled live prawn, prawn corail butter sauce

WD RERE BNy —Y—2R

Chef’s signature grilled abalone flambé, sea kelp butter sauce

FHOBWEELNE

Assorted grilled seasonal vegetables

H—FVHF5 5

Garden salad

BB Y —avr (80g)
Wagyu sirloin (80g)

Xi/or

HEMIF74V (80g)
Wagyu fillet (80g)

H=Vv 774 Kiliit HOW

Garlic fried rice, miso soup, Japanese pickles
X&/or
Fig D BE 2% W

Plum rice galette with dashi soup

FH— b

Dessert

¥36,000

FoRBIBICIIBIE - —EAH (13%) & TN T, Price inclusive of taxes and 13% service charge.
T UNF—RRRERHMRAEEICOE F LTR., SHEXOBRCHH LT 728w,
Please inform us if you have any food allergies or special dietary requirements.
g THERBEA, Rice product from Japan.



SRABE IR
TEPPANYAKI - MINAMOTO

AHD
Appetizer of the day

R PEBEE BA NG — — A
Chef’s signature grilled abalone flambé, sea kelp butter sauce

TR EMIEE CI-E) DBt

Live half Ise lobster teppanyaki

FROBERE ST

Assorted grilled seasonal vegetables

H—F Y+

Garden salad

BBRAFH—a 1 A5 (80g)
Wagyu sirloin A5 (80g)

Xid/or

BN 74V A5 (80g)
Wagyu fillet A5 (80g)

=274 A kit FOW

Garlic fried rice, miso soup, Japanese pickles

X/or
HEDBER T

Plum rice galette with dashi soup

FH— |

Dessert

¥40,000

FoRBIBICIIBIE - —EAH (13%) & TN T, Price inclusive of taxes and 13% service charge.
T UNF—RRRERHMRAEEICOE F LTR., SHEXOBRCHH LT 728w,
Please inform us if you have any food allergies or special dietary requirements.
g THERBEA, Rice product from Japan.



