shse a3 — X
Gaien Course
12,000

#BwEeri

Small starter

ARADEEHDHILINY F a3 FEDHDITI 4L Ty FPI)—X

Carpaccio of seasonal fish with fruits ravigote

S NFEHNE I v b
~2pHFErEnNnsn7 7 F~

Seafood Papillote
Seasonal Vegetables and Prosciutto

BAGH—o4 > 100g ¥M¥ EHL

Japanese domestic beef sirloin 100g with seasonal Vegetables

=545 5

Garden salad

H—=Uw 774X 4%t Foi

Garlic rice + Miso soup * Pickles

A5 FH—

Dessert of the day

AN D BRI B
Coffee or Tea

THEINHABT ZAGEAL. 0 DR TLL P LT FoVNERRB TULAY L EH LB FHREARI Yy TILE P UL,
T RN DKLLE) BRREEV A2 21— W RILK 2055235407803,
T A TR )i T, Litnteie il —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.
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Gyusai Course

15,000

#BwEeri

Small starter

%44 D0 - FE—ZrBPHAnD — X
Roasted Wagyu beef and roasted duck

Sar T v oK=L 2l —anbriatg A
KNLF—=7Y—4LvI—2X
Avalone and mushroom Teppanyaki
Creamy Porcini mushroom sauce

2 H4eGF Y —0Af > (008 HHEEHRL
Japanese WAGYU beef sirloin 100g with seasonal Vegetables
H—FH5 ¥
Garden salad

H—=Uw 774X 4%t Fni

Garlic rice + Miso soup * Pickles

AR 5FH— L
Dessert of the day

AN D BRI B
Coffee or Tea



AN+ —XR
Special Course
18,000

w2 r

Small starter

PR omESHELN) AL

Assorted 5kinds of seasonal appetizers

24A 77 I7DKI L
Do donF+ 73R EHRZ

Pan-fried foie gras with caramelized apples

PHELngiay N2 T 20— X

Spiny lobster teppan—yaki with pumpkin sauce

PH44 741 100g HHFEHRA
Japanese WAGYU beef filet 100g with seasonal Vegetables

H—F %55
Garden salad

=N 734X - PHELD 4T - FoH

Garlic rice - lobster Miso soup - Pickles

AQdooFESY—

Special dessert of the day

DD BRI
Coffee or Tea

S HRAEABRHT ZOGEE, 0 DE BLIP. INT, FOoUNEBRARAB LAY L EH LB FREA R 7B P IFITLEI,
T AEANDKLE), RREEV, A2 AR E RSB BB L TEE T,
T A Fieid#asr s, Litn@ie 3l # 105K LGS,
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.



A la carte
Y7 I L

Appetizer

AP ENHINNYFa FEDHDFTT 4Ty FY—X 2500
Carpaccio of seasonal fish with fruits ravigote

FomE Sl 4be 3500
Assorted 5kinds of seasonal appetizers

2EFG A oS 32T RAES LY R 3500
Japanese WAGYU beef chilled “Shabu—shabu” style with creamy sesame sauce

2477 50KIL
JoanFy I AYEGHL 3500
Pan—fried foie gras with caramelized apples

RS iosdad K)4be 1800

Seasonal Vegetables

=535 1800
Garden salad

%138
Seafood

s NET Y b

~2BBErENLDT IR b~ 3500
Seafood Papillote

Seasonal Vegetables and Prosciutto

ar v K2 v all—angiiah A

ElF—=2Y)Y—av—2x 4%
Avalone and mushroom Teppanyaki

Creamy Porcini mushroom sauce Market price
DAL /| A HREBEYE Y - w4
Tiger prawn teppanyaki / 1p chef’s sauce Market price
PHisEr BB N TF U —X L

Spiny lobster teppan—yaki with pumpkin sauce 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 BEAPRMTZOGELE, 0 DE BT P, I, FuV)ERRBTLILE L ERLOEZHARI2E P {FIILEI,
T ARANDKRILE), RBBES, A2 AR E BB IBASTEET,
T A Fieid#asr s, ko3l x# 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.



