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Seasonal small appetizer
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Appetizer of seasonal fish
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Beef tongue or seafood teppan-yaki
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Domestick beef steak 120g with seasonal vegetables
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Garden salad
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Garlic rice, Miso soup and pickles
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Dessert of the day
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Coffee or tea
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Please let us know if you have any allergy to shrimp, crab, wheat, buck wheat, egg, milk and peanut.

Ingredient, Menu may vary depend on the market.
All prices quoted in Japanese Yen. Tax included,10% service charge will be added.



Gyusai Course
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Seasonal small appetizer

B D RDAXR

Appetizer of seasonal fish

#0 D FRAR B

Abalone teppanyaki with liver butter souce
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Japanese wagyu beef sirloin 120g with seasonal vegetables
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Garden salad

=274 A B%KEGH.ADY

Garlic rice, Miso soup and pickles
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Dessert of the day

BIRD KA

Coffee or tea



Special Course
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Seasonal small appetizer

TWOFRDATXR

Appetizer of seasonal fish
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Fore gars teppanyaki
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Spiny lobster teppanyaki
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Japanese wagyu beef filet 100g with seasonal vegetables

N—Tv%7%

Garden salad
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Garlic rice, Spiny lobster miso soup and pickles
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Dessert of the day

BRDBRL

Coffee or tea



Premium Course
VAW A=A
25,000
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Small appetizer of chefs sellection

WOFHADATXR

Appetizer of seasonal fish
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Fore gars teppanyaki
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Japanese spiny lobster teppanyaki
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Abalone teppanyaki with liver butter souce
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Compare the tastes of 3 types of Japanese wagyu beef
- Filet 40g, Sirloin 40g, Chateaubriand 40g -
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Garden salad
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Garlic rice, Spiny lobster miso soup and home-made pickles
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Dessert of the day

BRDBRLY

Coffee or tea



A la Carte
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Appetizer of seasonal fish

BEAMFARL I IVEL T KRS LY HIC 3,500

Japanese wagyu beef chilled “Shabu-shabu” style with creamy sesame sauce

EJUE S G PP 3,200
Assorted charcuterie
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Staff will provide the details, please feel free ask to the staff.

=T34 1,800
Garden salad
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Fore gars teppanyaki
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Seasonal vegetables teppanyaki
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BAND FARKE 2,500
Seafood teppanyaki

OSKRKE / TR B A
Abalone teppanyaki / 1p
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Tiger prawn teppanyaki / 1p
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Spiny lobster teppanyaki / 1p



A la Carte
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Japanese wagyu sirloin

AEFFT74 L 100g / 8,000 200g / 16,000

Japanese wagyu filet

BAERMFT X =TTV 100g / 10,000 200g / 19,000

Japanese wagyu “Chateaubriand”

E%ﬂﬁu#o)ﬁ_w:ﬂw’( 1 z7i1tB&NL X ]

Please feel free ask the origin of wagyu to the chef.
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Garlic rice
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Beef stew with vegetable rice ball
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Rice
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Rice menu with miso soup made by “Aka dashi” and pickels.



