a3 —2x
Gaien Course
12,000

A2Ad7 I 2 —X
Small Starter

Ado#ESnHIN Ny F a3 Koakn T 2 LB
Today’s Market Fish Carpaccio with Ponzu Jelly

TN HIE LREY —X

Seasonal Fish with Fresh Seaweed Sauce

HERAALE Y -0 25— % 100g B EHRA

Premium Japanese Beef Sirloin Steak 100g with Grilled Seasonal Vegetables

=573
Garden salad

GEREUHIT—Y) v 754X 8RSt Fo

“Gyusai” Signature Garlic Rice, Miso Soup & Japanese Pickles

A5 FH—

Dessert of the day

DD LRSI
Coffee or Tea

THEEHAMT ZAGEEL, 0 DAL TLL P VLT FoV)IERRBTLAX —EBER LB F ARy 7B P FI LI,
T AEANDKNLE), RREEV, A2 AR E RSB LB TEE T,
T A Fied#asr )i, ko3l -2 # 0 TAR 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.



43523 — 2

Gyusai Course

15,000

27 Ia—X

Small starter

P F44 5. THANBRIANE FHR YR I LFHEL
Low—Cooked Roasted Japanese Wagyu Rump with Pear & Grilled Eggplant Purée

San S E TIAX—ILY — R FHRF AR
Teppan—Grilled Abalone with Sauce Albert & Red Yuzu Kosho

2449 -0 100g % EHL
Japanese Wagyu Sirloin Steak 100g with Seasonal Grilled Vegetables

H—F W5

Garden salad

GHBBEUST YV I754 R BERBT- FoBh

“Gyusai” Signature Garlic Rice, Miso Soup & Japanese Pickles

A5 FH—

Dessert of the day

DD LRSI
Coffee or Tea

THEEHAMT ZAGEEL, 0 DAL TLL P VLT FoV)IERRBTLAX —EBER LB F ARy 7B P FI LI,
T AEANDKNLE), RREEV, A2 AR E RSB LB TEE T,
T A Fied#asr )i, ko3l -2 # 0 TAR 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.



AN+ —R
Special Course
18,000

A2Ad7 I 2 —X
Small starter
MEn 32246
Assorted Appetizers
247753V F— kkoYDHtELLEI42AYEFIY—2R
Sautéed Foie Gras with Celeriac Purée & Vincotto Sauce
FPHGEODBRBREE 7RV —XIV—RHIL I —2R
Teppan—Grilled Spiny Lobster with Sauce Américaine & White Wine Sauce
EF44 740 LRFT—% 100g HHEEHL
Japanese Wagyu Tenderloin Steak 100g with Grilled Seasonal Vegetables
GHBERHT -V I7 542 4T Eobh
“Gyusai” Signature Garlic Rice, Miso Soup & Japanese Pickles
AQ o FH—+
Dessert of the day

DA BERA B

Coffee or Tea
A8 DRSS F— t
Special dessert of the day

DiAN LKA

Coffee or Tea

T HRAIANARMT ZOGEE, 0 DE.BTIP. INT, FoUNNBRBTLLAEN LR LB R Rl P FIT LS,
T AEANDKNLE), RREEV, A2 AR E RSB LB TEE T,
T A TR )i T, Lianteie 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.



A la carte

77 )L

Appetizer
A EnHILNY F 3 2500
Carpaccio of seasonal fish
ME DRSS 3500
Assorted Appetizers
2244058 | o355 | 03527 AART L ¥ £ 3500
Chilled Japanese Black Beef “Shabu-shabu” Style with Sesame Sauce
T4 7T T DRI S 3500
Pan-Fried Foie Gras
PR Eoaa A Abe 1800
Seasonal Vegetables
H—=5FoH 535 1800
Garden salad

$ 4

Seafood
B30 D 4R IR 3500
Teppan—Grilled Seasonal Seafood
a4 /1 A% 9§ 4%
Teppan—Grilled Abalone Ip Market price
S s o /| A 4%
Tiger prawn teppanyaki / Ip Market price
FPHELD G /| A #¥4%
Teppan—Grilled Spiny Lobster / 1p Market price

77N b

A la carte



LEX

Wagyu
¥ E4ed H—0 Ao > 100g / 8000, 200g / 16000
Japanese wagyu Sirloin
2 %44 74 L 100g / 8000, 200g / 16000
Japanese wagyu Filet
L2344 ¥ =TT 100g / 10000, 200g / 19000

Japanese wagyu “Chateaubriand”

Xded o A3 A HRERICBEFN LIV,
Please feel free ask the origin of wagyu to the chef

ERF
Meal
H—=1Vv 7534 X 1300
Garlic rice
2R, 900
Steam rice
> ¥ — }
Dessert
74 RAT7) — &4 800
Ice creak of the day
A —FR) LS b 1800

Assorted dessert plate of the day

T BEANBRMTZOGEL. 0 DE BT P, I, FuV)ERRBTLILE L ERLOEZHARIv7E P {FIIEI,
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.



