shse a3 — X
Gaien Course
12,000

*.13 07
“eF XS54 RANDHY”
“Seared sliced WAGYU”

A HINNw F a3 TY— E—Xnptar—Lr I+ 7P

Sakura trout carpaccio green peas puree and caviar

LR E NI E M E FHF R R

Steamed snapper and scallop with seasonal vegetables

BASG X5 — % 1208 H¥% 21

Domestic beef steak 120g with seasonal Vegetables

H=F %355

Garden salad

H—=Uw 774X 4%t Fni

Garlic rice + Miso soup * Pickles

A5 FH—

Dessert of the day

AN D BRI B
Coffee or Tea

THRIHMT ZAGEAL. 0 DR TLL P LT FoVNERRB TULAY L EH LB F ATy TILE P UL,
T AEANDKNLE), RREEV, A2 AR E RSB LB TEE T,
T A TR )i T, Litnteie Rl —E X 0 IAE VL ET,
Please let us know if you have any allergy
Ingredients and menu items may change depending on the market situation.
Above prices including 10% tax and 10% service charge will be added to the above prices.



43523 — 2
Gyusai Course

15,000

*.13 07
eGR4 RADHK)
“Seared sliced WAGYU”

F=2—IlxtEnAbHrire2trasuAnTal
HEFFT DL F P ET

Chilled lobster and tomato consommé jerry onion mousse and caviar

S £ F RN T4 T FI)— R

Avalone and rice eggplant teppan—yaki with ravigote sauce

2 F4edH—0A4 > 1208 B EHA
Japanese WAGYU beef sirloin 120g with seasonal Vegetables

H=F %355

Garden salad

H—=V w7534 £t Fodh

Garlic rice + Miso soup * Pickles

AQdo»nFHF—}
Dessert of the day

DD B4R
Coffee or Tea



AN+ —XR
Special Course
18,000

* 4309
“F XL RANDHK)
“Seared sliced WAGYU”

4Nt L YIVIF—ZXDL—RET 42Ty FY—2R

Beef prosciutto “Bresaola” ricotta cheese mousse and vincotto sauce

24775044 KLovdrFkaof I —2X

Fore gras teppan—yaki and polenta and red wine sauce

PHiEL DB FAF FENE) Y —X

Spiny lobster teppan—yaki with onion and parsley sauce

2 H44 724 L 1208 % 2B
Japanese WAGYU beef filet 120g with seasonal Vegetables

H—FH5

Garden salad

=N 734X - PHEGELD 4T - FoH

Garlic rice - lobster Miso soup - Pickles

TS5 F+ AN 2a—bt—7A4ART7Y—2&

Golden Camel Coffee ice cream

BRUEAD ERZDEIEF

Coffee or Tea with “Gateau Pyrénées”

S HRAEABRHT ZOGEE, 0 DE BLIP. INT, FUUNEBRRAB LAY A BERH LB FREA R P IFITLEI,
T ARAANDKRILE), RBBES, A2 AR E BB IB LS TEET,
T A Fieid#asr )i, kitnf@ie 3l # 0 TAR G,
Please let us know if you have any allergy
Ingredients and menu items may change depending on the market situation,
Above prices including 10% tax and 10% service charge will be added to the above prices.



JlLI7aa—X
Premium Course
25,000
*.4303
“HREEED — R

“Small appetizer from chef”

FRHDENL VIV IF—ZXDL—RET 42w FI—2R

Beef prosciutto “Bresaola” ricotta cheese mousse and vincotto sauce

2477504 KL drdhko429—2X

Fore gras teppan—yaki and polenta and red wine sauce

PH Lo TRF EFr ")y —2

Spiny lobster teppan—yaki with onion and parsley sauce

Sar £ F X4 ST 43T b

Avalone and rice eggplant teppan—yaki with ravigote sauce

L H 44 3iER LN B EWHR
24 LA40g-H—0o4f240g- >+ =7V 7> 40g
3 kinds Japanese WAGYU beef with seasonal Vegetables
Filet 40g - Sirloin40g - Chateaubriand40g
H—=F %35
Garden salad

=V 754 FH@AELDERET - FoBH

Garlic rice + lobster Miso soup - Pickles

TS F+ AN -t —7ART7) —2&
Golden Camel Coffee ice cream

BREND BRIBHEDEF

Coffee or Tea with “Gateau Pyrénées”



A la carte
Y7 I L

Appetizer

O H NNy F3a Y- FE—XnbEza—-—LrIr b7
Sakura trout carpaccio green peas puree and caviar

GRADENL VIV IF—XDL—RET 42T I —2R

Beef prosciutto “Bresaola” ricotta cheese mousse and vincotto sauce

2F44 A8 lesi o322 T WAF L X £
Japanese WAGYU beef chilled “Shabu—shabu” style with creamy sesame sauce

eIz EnAYriretrtaiioAnTlal HEFE¥DL—Rr P E7F
Chilled lobster and tomato consommé jerry onion mousse and caviar

IAx 7T 508 KL rFro4 29 —2
Fore gras teppan—yaki and polenta and red wine sauce

R RSB K)abe

Seasonal Vegetables

=555
Garden salad

%138
Seafood

SRz o424a 2 \ s FHHELr R

Steamed snapper and scallop with seasonal vegetables

Sax k> RN FTT 4Ty FU—X
Avalone and rice eggplant teppan—yaki with ravigote sauce

S En AN /1 A HEEBYEY -2

Tiger prawn teppanyaki / 1p chef’s sauce

PHRGEELDGHE FRFEr kY)Y —X

Spiny lobster teppan—yaki with onion and parsley sauce

2500

3200

3500

4500

3500

1800

1800

2500

4%

Market price

¥ i%

Market price

#ie

Market price



A la carte

77BN L

L EX T
Wagyu

2E44 -0 100g / 8000, 200g / 16000

Japanese wagyu Sirloin

244 741 100g / 8000, 200g / 16000

Japanese wagyu Filet
2F44 v r—FVTFP 100g / 10000, 200g / 19000
Japanese wagyu “Chateaubriand”

Xged D AEAHRERLEEFALLLSV,
Please feel free ask the origin of wagyu to the chef

ERF

Meal
H—=Vv 77342 1300
Garlic rice
FHHY (I NE TR 1200
Gyusai original beef stew rice ball
IER 900
Steam rice
FH— b
Dessert
I-Et—F7A4RIY—& "T-IUF ¥y AL 1600
Artisanal coffee ice cream “Golden Camel”
1800

20 FHF - PR ) bbb
Assorted dessert plate of the day

T HERERHTZOGEE, 00 IE.TLL P INT. FuV)ERRBTLLE L ERHLOERHARI7IE P {FIIEI,
T AREANDKNILE), RRBES A2 AR 55 DB ATECET,
T A FleRU#alr st Lo dlie - xH 10 AK T,
Please let us know if you have any allergy
Ingredients and menu items may change depending on the market situation.

Above prices including 10% tax and 10% service charge will be added to the above prices.



