EHAEFOSH A

Domestic Beef

ALV IRER BN DG A

A4 Grade Selected Beef

A5 v il EREFE DL &
A5 Grade Prime Beef

R wE mo2 27—

MENU

Appetizer
P L B
KRYAMTRATAZDO7Y > & EK

Sakura Sea Bream and Sea Urchin with Marinated Citrus-Flavored White Asparagus

MIZELEHFELST 5T VEDY Yy b

Whole Scallop and Spring Whitebait with Green Pea Risotto

EMHOR-T

Seasonal Soup

WEBOTIVvFY EHOFHRXGRA

Cherry Trout Plancha with Seasonal Vegetables

7AVRT —F(60g) Xz W—RXT —F(80g)
Tenderloin Beef 60g or Sirloin Beef 80g

Xix FFHER -2 2T — % (80g): 772 ¥8,000
or KOBE Beef Sirloin Beef 80g : Additional 8,000yen

ZHMHE ROV T X/ B K OB

Seasonal Salad / Teppanyaki-Grilled Vegetables

W, SRIGH . FEOWY
Rice, Miso Soup, Japanese Pickles

TIREBOTHBEEA—Y VI FTARNEEAETT,
Substitute for Rice with Garlic Fried Rice for an Additional 950 yen.

ZMOT¥F—b

Seasonal Desserts

A X »—TT4—
Coffee, Tea or Herb Tea

xiwﬁﬁ% ziﬁﬁ&u : tme%fﬁAin—mbijﬁ, XTD;L%T%%O)M&%*?—& Mﬁ\.é b\ibt5§‘fﬂ’ 5 Lﬁ‘ ktéc\ xﬁjﬁ_@ﬁﬁau—cuiéﬁ*t; FEE*J Ty
i : .HE;W@EH:'}JLLIDZEE%&I : ‘ : el o
*A 10% servlce charge and tax are mcluded in the pri ‘We use domestically pmduced nce only. *Please be advlsed that- occasmnally menu items change based on avallablhty on the market
~ Kindlly mform your walter prior to ordering i you are allerglc to certain food stuff or are observmg dletary restrictions. *These chtures are for 111ustrat1ve purppses only.




L R

STEAK LUNCH

B i o

Domestic Beef per persﬁ ¥ 6 OOO
A4T vy R BB BB

A4 Grade Selected Beef . per person ¥ 9 O O O

ASZ v 7 i b B BRI B— AR
A5 Grade Prime Beef per person ¥ 12 OOO

TEREo—m

Appetizer

=5 oD A

Seasonal Soup

752¥2000 CI{§ EE B &KL (R 2EBMTEET,

Grilled Fresh Prawn (1 piece) is available for an additional 2,000 yen.

752¥1,800 TIWSLH Sk (37)] 28T T,
Grilled Scallops (3 pieces) is available for an additional 1,800 yen.

Z A A = w00 S s AR AR e (001
Tenderloin Beef (100g) or SirloinBeef (100g)

FZHHEXOY I A

Seasonal Salad

B X D ik Rk e

Teppanyaki-Grilled Vegetables

W, HREH . FOY

Rice,Miso Soup and Pickles (Japanese style)

T52¥950CHH 2l H—V 92534 | ~ABHTHETT

Substitute rice with Garlic Fried Rice for an additional 950 yen.

=) i )

Seasonal Desserts

= TRl e s T
Coffee,Tea or Herb Tea

B Il A = =2 — ADDITIONAL MENU
%3—/‘<*Jrf$k IR S e TS R e v & el e (U se s

SN — B3 ¥7,000 CE AV Vi BAREE ) ¥7,500

XERMIECEBERT F—E AR 10% N EENTHVET, X TLAF—PZ OB EFARMNTS VL 5B HH LTSV,
XYEOBAL COEBKIITEEKXRTT, XHENAIEANCIVEESE COLLEERT, XEHIETAA-VTT,
*A 10% service charge and tax are included in the price. *We use domestically produced rice only. *Please be advised that occasionally menu items change based on availability on the market.
*Kindly inform your waiter prior to ordering if you are allergic to certain food stuff or are observing dietary restrictions. *These pictures are for illustrative purposes only.



MENU

CREOo—I

Appetizer

EHOR—T

Seasonal Soup

ZHHRXOY A

Seasonal Salad

5 ¥ O 8k MR B

Teppanyaki-Grilled Vegetables

R, sRkEH . FOY

Rice,Miso Soup and Pickles (Japanese style)

T732¥950CH B2l A -V I FA R ~EEARETT.
Substitute rice with Garlic Fried Rice for an additional 950 yen.

=i O R iR

Seasonal Desserts

S i e
Coffee,Tea or Herb Tea

el e s e e )V@%ﬁﬂliﬁ‘ﬁ(u;;) ¥7,500

Grilled Fresh Abalone w1th Butter S Do e Ty Grllled Fresh Lobster (1 piece)

KERMBICEBERT, F—E 210D EEN THVET. X TLILF— ’e%mﬁﬂa‘aa?isﬁﬁh\ CEVELLSBRTICBHLFILIES L,
&%Eo)ﬁmb'cu%ﬁ%mlﬂ?*mt XPHEARIHEANCIVEESE TOLEEET, XEHEZETAA-VTT,

*A 10% service charge and tax are included in the price. *We use domestically produced rice only. *Please be advised that occasionally menu items change based on availability on the market.
*Kindly inform your waiter prior to ordering if you are allergic to certain food stuff or are observing dietary restrictions. *These pictures are for illustrative purposes only.




N S0
2 Z: : v :
A O 8 & BAR 8 OOO
Domestic Beef per person : ’
IVERZT TT EX TR P 11 OOO
A4 Grade Selected Beef per person ¥ 9
ASS VI EREREOHE | BaAR ¢14 000
A5 Grade Prime Beef per person. ¥ ’ /

=244 v16,000

BERE s p—227—%
KOBE Beef Sirloin Beef

TEREOo—m

Appetizer

FERVPBBITAIZEHOLT—F TN

Seasonal Hors d’Oeuvres

ZHoRHBIT TN

Warm Seasonal Hors d’Ocuvre

ZioOoR—-7
Seasonal Soup
b B[ opa = T el
X7 I2¥2,000CHYEE(LE) 280

Seafood Dish of the Day
*Additional 2,000yen for Grilled Fresh Prawn (Ipieces)

Z A2 = (602 UG = XA g (80
Tenderloin Beef 60g or Sirloin Beef 80g

Xk fMEFEE—-22F—%(80g):772¥8,000
or KOBE Beef Sirloin Beef 80g : Additional 8,000yen

FHBROY X

Seasonal Salad

B ¥ O @k iR B
Teppanyaki-Grilled Vegetables
y - Y
R, LR, FOY
Rice,Miso Soup and Pickles (Japanese style)
TIR¥I0TIHRMEA -V ISARNEENRTT,
Substitute rice with Garlic Fried Rice for an additional 950 yen.
= B
Seasonal Desserts

Sl e S i e e )
Coffee,Tea or Herb Tea

Bl A = = — ADDITIONAL MENU

Za—2RBILEMBHETCTROEMEHEVLZLET
c A=V I IR (miroozE) ¥950 - W H BRHBE (65 ) ¥ 3,600

Garlic Fried Rice (Change from plain rice) Grilled Scallops (6 pieces)
G B ERRME Ry ¥2,000 - & Fv—ovilEE SRS R) ¥7,500
Grilled Fresh Prawn (1 piece) Grilled Fresh Lobster (1 piece)

R A Bl i ¥7,000

Grilled Fresh Abalone with Butter

XFRMAIEBE R, F—E AR 10% N EEN THBVET, XTLAF—PLZ OB EFRAMNTEVEL BB H LIS,
KYEDOMHAL TOEBRETEER) TT, XHHARIEANCIVEESE COALLEET, XFHELETIA-VYTT,
*A 10% service charge and tax are included in the price. *We use domestically produced rice only. *Please be advised that occasionally menu items change based on availability on the market.
*Kindly inform your waiter prior to ordering if you are allergic to certain food stuff or are observing dietary restrictions. *These pictures are for illustrative purposes only.



ﬂ‘_[f MIZUKI |

AT I BERENEOBE | fﬁ@fmﬁ ¥16,000

A4 Grade Selected Beef

A5T 0 LRERE OB A -per;gkmﬁ ¥19 OOO

A5 Grade Prime Beef
- ¥21 ,000

W“\S&ﬁ P e
KOBE Beef Sirloin Beef

THREO—I
Appetizer

ZWMPBEITAIFEHOI TNV

Seasonal Cold Appetizer

FZHoBEMIT—-FT N

Warm Seasonal Hors d’Oeuvre

EHOR-T

Seasonal Soup

Wil X B v—IviEE
KAV NVEEL2HREALOTEXITRLET,

Fresh Abalone or Lobster *Lobster are for 2 people

7l A e (60 S e AR s (B )
Tenderloin Beef 60g or Sirloin Beef 80g

X MFHEE—22T—%(80g):752%¥5,000
or KOBE Beef Sirloin Beef 80g : Additional 5,000yen

EHHEOYIH

Seasonal Salad

B 3¢ O #k M B

Teppanyaki-Grilled Vegetables

R, THREH.FHOY

Rice, Miso Soup and Pickles (Japanese style)

TIREOTHBEA -V v ) IAR~BEETHTT,
o Substitute rice with Garlic Fried Rice for an additional 950 yen.

=R

Seasonal Desserts

Sl S i S e A
Coffee,Tea or Herb Tea

yERill A = 2 — ADDITIONAL MENU
%3—)(*4@( SELI AR S 96 S R @)ist i e ZEE et b e 1L B2 e

c A=V I IR (miroozE) ¥950 - W H BRHBE (65 ) ¥ 3,600

Garlic Fried Rice (Change from plain rice) Grilled Scallops (6 pieces)

VE CEWEBRMREE () ¥2,000 - 7E v )VigEE SR (R) ¥7,500

Grilled Fresh Lobster (1 piece)

Grilled Fresh Prawn (1 piece)

S R ¥7,000

Grilled Fresh Abalone with Butter

XFRMAI BB E R, - AR 10% N EEN TBVET, XTLAF—PZOMhBEFRAMNTEVEL BB H LIRS,
XYEDOMHAL TOEBRETEER) TT, XHHARIEANCIVEESE COALEET, XFHEELTIA-YTT,
*A 10% service charge and tax are included in the price. *We use domestically produced rice only. *Please be advised that occasionally menu items change based on availability on the market.
*Kindly inform your waiter prior to ordering if you are allergic to certain food stuff or are observing dietary restrictions. *These pictures are for illustrative purposes only.
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A LA CARTE MENU

BEEF
- P E A

KOBE Beef
(A7 V2 1M EEREBMA 74vz5-% 10g-%1,000

[A5 Glade] Prime Beef Tenderloin 10g
oo e ¥900
Sirloin 10g

(M7 o G R B BME 74v 2T —% 10g——- ¥800
(A4 Glade] Selected Beef Tenderloin 10g
H—22F—% 10g ----- %700
Sirloin 10g

o= AT —==r Mg ¥1,100
Sirloin 10g

KB HADBEBHLAD (LI XHOHEEHRIIBHI00g26 THECLLET

SEAFOOD

il e e e e e ¥7,000
Grilled Fresh Abalone with Butter 120g

x5 ffl EEEAskE HI120g ¥7,500
Grilled Fresh Abalone Wrapped with Seaweed and Salt 120g

*iE EEAYTY skmsklE300g =000
Grilled Fresh Japanese Spiny Lobster (1 piece 300g)

ATyl P e s ¥3,600
Grilled Scallops (6 pieces)

-7 HBE #mk 12¥2,000 22 ¥4,000

Grilled Fresh Prawn (1 pieces) (2 pieces)

T e L 3,600

Grilled Fish
e e 7,500
Grilled Fresh Lobster

XERMFICEBERS - AR 10BN EFN THVET, XTLNF—PZOMBHEFLAMATE VEULSHNCBHLMAIKESL, XYEOMHHAL TLEBRIETEEXR | TT.

5 el R = o B e ST

% Chef's recommended menu.

NPEERIZER & SOUGE
ol 10g ¥4,200

Caviar

AT T I DRI 3,000

Teppankyaki Grilled Foie Gras

20 ¥8,000

e 3,000
Foie Gras Risotto
=m0 2 ¥840

Vegetable Soup of the day

VEGETABLES & RICE
CEHHEOKEE ¥1,500

Grilled Seasonal Vegetable

s e S . D e ¥950
Green Salad

koY e fn e sl S
Garlic Fried Rice

AR, BIRIGH . B DY)

Rice,Miso Soup and Pickles (Japanese style)

DESSERT & DRINKS
e, E 1,500

Seasonal Desserts

B A2 & T e Y e R ()

Ice cream and Sherbet

e iy e Ty (e e ()
Coffee / Tea / Herb Tea /Each

X EHEACIEOTREF2AMD12:00F TOHEFMESE TOLLTEY, XBHBNFRMEANKIVEERSETORLEEET, XERIETAA-—YTT,
*A 10% service charge and tax are included in the price. *We use domestically produced rice only. *Please be advised that occasionally menu items change based on availability on the market.
*Japanese Spiny Lobster : A reservation is required before 12:00 pm 2 days in advance.
*Kindlly inform your waiter prior to ordering if you are allergic to certain food stuff or are observing dietary restrictions. *These pictures are for illustrative purposes only.



