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MENU

TEREo—I
Appetizer

LPEMfomBue—-—2rE—7

Toyama Wagyu Beef Chilled Roast Beef

72T 77T b)Yy b

Foie Gras and Squash Risotto
BRRULEBELEMHRO
@A X—Y—2R

Sparassis Crispa and Fresh Abalone Teppanyaki
with Seaweed Butter Sauce

74 VAT —F%(90g) Xig ¥—RRAT —F(110g)
Tenderloin Beef 90g or Sirloin Beef 110g
XEFR»OHBEE2HLRBI(LZI

*Please choose your meat quality from above

EHHXOYIX/HXDHKE

Seasonal Salad / Teppanyaki-Grilled Vegetables

KRS LA

Himi Udon Noodles

TIR¥9B0TIKRI LA I H—VIIFTARNEEETT,
Substitute for Himi Udon Noodles Pickled Rice Bowl
with Garlic Fried Rice for an Additional 980 yen.

ZHMDOT ¥ — b

Seasonal Desserts

S g las WG =T T Al =
Coffee, Tea or Herb Tea

iﬁ#ﬁt:b;ﬁﬁ&w ﬁ—zxm\'%inf& nif“ XTLN¥—D2OMBEFRAMNIS VR LETRIBHLATLSL, X é’u'ﬁmﬁﬁ LT mgam TEEXRITY.
. : CORHEREREANCIVEESE TR EERT, XEHEETAA-V TS, e
*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 avallablllty on the market
g ‘Kmdlly inform your walter pnor to ordermg if you are allerglc to certain food stuff or are observing dletary resmcuons *These plctures are for 1llustrat1ve purposes only.
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SEAKDH@ER

A47ywﬁ EREMEOBE ANk
A4 Grade Selected Beef per person ¥ 15 ,500
AST v ERENE O A 38— ANER QK
i A5 Grade Prime Beef per person a2 18,500

TR0 —I
Appetizer
EZERPBEI TS
FZHoOoBRMIT TN

Seasonal Warm Hors d’Oeuvre

772¥2000Cc G HEEERBE (R 2BMTEET,

Grilled Fresh Prawn (1 piece) is Available for an Additional 2,000 yen.

752¥7500 ¢l iE fift N2 — B (Wi00g) | 2BMTEET,

Grilled Fresh Abalone with Butter (100g) is Available for an Additional 7,500 yen.

BEME I A VAT —F 120g) Xid H—2R R T — F (130g)
Prime Tenderloin Beef (120g) or Sirloin Beef (130g)

FHBXOYIH

Seasonal Salad

B 3 O # R 5E

Teppanyaki-Grilled Vegetables

Wk, HIREIH . FOY

Rice,Miso Soup and Pickles (Japanese Style)

T7o52¥980 IRl A—V v 254 R | ~EBEAEKTT,

Substitute Rice with Garlic Fried Rice for an Additional 980yen.

732¥1500 eI E2HOTFF—b | 2BMT3ET,

Seasonal Desserts is Available for an Additional 1,500yen.

1B X = 2 — ADDITIONAL MENU
%3—2*435 I ENE4S TR EEOEMEHEVEL 23

<N ST B SR MROBE (40 ) ¥2.800 -F¥ ¥ 7T 10¢¥4,200 20¢¥8,000

- TE Ol mma sk M100g = 500 e e b g e 850

W AV VL PAE () v8.500

KERMABICIBERS, AR EENTHVET., XTLINF—PZOMBEFREMPCEVEL TR HEH L FIESL, XYEOFHAL T aBKRIETEEXR TT.
XBRBENAIEANCIVERESE W REEET, XEHEHZIELTIA-YTY.,

*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.
*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.
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KOBE BEEF STEAK DINNER

130g B 100 i 150

gir;ésﬁ ¥23 OOO perTJe}Fsﬁ ¥21 OOO per#rﬁsﬁ ¥25 OOO |

MENU

TEREfo—mI

Appetizer

ARV PNV F—FTNV2IFERED

Assorted two Special Appetizer

fFfr—2257—%

KOBE Beef SirloinBeef

XKEELOBTAODRELRBIT(KI
*Please choose your favorite quantity from above

ZHHEXOY IH

Seasonal Salad

B 3 O # K 5E

Teppanyaki-Grilled Vegetables

HWER. HIRIGH . FOWY

Rice,Miso Soup and Pickles (Japanese style)

T732¥B0CHI B2 -V I TAR | ~EETHETT,

Substitute rice with Garlic Fried Rice for an additional 980 yen.

752¥1500 T EHOTFF—b jzB@MTETET,

Seasonal Desserts is available for an additional 1,500 yen.

Bl A = =2 — ADDITIONAL MENU
ﬁﬂ—xﬂf:'ﬁk Nkl 4@ Fild Sidie t@HER el 2 F

NS B BRMROBE (40 ) ¥2,800 --F¥U T 10g¥4,200 20¢¥8,000

I M B a s 9120 21500 Bl o oslid s 2 B0 ()

V& A Y=Vl SR (1R) 8,500

KEBRMAEICEBERS, 2RI EEIN THIET., XTLNF—PZOMBEFREMPCEVEL TR HH LU FILESL., XYEOFHAL ChaBRIETEEXR TT.
XBRENFIEANCIVEESE W REEEYT, XEHEILTIA-VTY,

*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.
*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.
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3 KOBE Beef Sirloin Beef

SHREO—I
Appetizer
ERMVEBRITS
EfiosF—tTN
Seasonal Cold Hors d’Oeuvre
EZHOBRMI TN
Seasonal Warm Hors d’Oeuvre

I5 D #k AR Bt

Teppan-Grilled Fresh Abalone

EA v =)V ilEE D kR EE

Teppan-Grilled Fresh Lobster

ez gr e es (Wl i e el Zaga = e Q1T )
Tenderloin Beef 90g or Sirloin Beef 1109

Xt MEET—RZT—F(1108): 772 ¥3,000
or KOBE Beef Sirloin Beef 110g : Additional 3,000yen

ZHHBEXOYIX

Seasonal Salad

B X D #k WK KE

Teppanyaki-Grilled Vegetables

AR, BREH ., FEOWY
Rice, Miso Soup and Pickles (Japanese Style)

T7IORXR¥980TCHBEA -V ITIAXNERBABT T,
Substitute Rice with Garlic Fried Rice for an Additional 980yen.

== HIL BT

Seasonal Desserts

Sl s
Coffee,Tea or Herb Tea

XERMBCEBERT, P—EARDNEENTHVET, XTLINF—PLZOMBEFLAAMACSTOEL ZSHANITBHUMILSL, XYHEOMHL TOaERETEEXKTT,
XPHEARIEANICIVEESE T KEEET, XEHRRBETAA-IYTT,
*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.
*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.
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This menu must be reserved at least 2 days in advance.

Ve
FEHRARY ¥V T 4 F — kﬁi KIRAMEKI
EE 42000 T/ Cpimen

5 THMELg =227 —% B — NIk
BEEO KOBE Beef Sirloin Beef per person ¥45,000

EEA Y TYVEILAS T v I2DHERBHMERLEOD
BEEAMELARLAILBDLDIAAR LTS ZDODEIR — 2,

We are sure this course will satisfy everyone at the table.
Heavily marbled and just the right amount of tenderness,we're certain you will adore this rich piece of meat.

THEREOo—I
Appetizer

FYUET

Caviar

J7ZFT 7 I7LEHDOY I v b

Seasonal Risotto with Foiegras

EEEALIE(IR)YLTIRAAA)N ~2BOKDC~

Fresh whole Spiny lobster

ZEWMANRY YV T ~iF HEEasks~
Roasted Fresh Abalone in salt crust
MR A A4
T4 VAT —F(90g) Xz H—RXR AT —F (110g)
Prime Tenderloin Beef 90g or Sirloin Beef 110g

X fEHET—RRF—F(110g)
or KOBE Beef Sirloin Beef 110g

FHHEXDOYIH

Seasonal Salad

B X D #k WK Kt

Teppanyaki-Grilled Vegetables

A=V 7742  SHRIBH . FEOWY

Garlic Fried Rice,Miso Soup and Pickles (Japanese style)

B DT — |

Seasonal Desserts

a—— KA¥X xu »—TT4—
Coffee,Tea or Herb Tea

KEBRFEICEBER, F—EARDNEEN THVET, XTLANF—PZOMBHEFRAMPTSOEL LSBT BH LISV,
XYEOMEAL TOBBRIETEER) T XHEAFIEANCIVETIE TV ALEET, XEHERETIA-—VTT,

*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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PAIRING MENU

VLI THEDOERAYLEHEAP LY POER/RBLEMA=2—-T7,

S b SRR e T2 T S A
Caviar (10g) with Glass Champagne

ﬁ%*’ifé@ib<‘}%‘é’ Eftie A 2—b—RbLEYET %,
¥V)obBanvyvRivieiisEL A LI L

¥ 6,000

G oS — e
& 75294 (1)
Fresh Abalone Sautéed with Butter and Glass Wine(White)
B TER(EE LA L TR (L LMo il
RELZYYIVIFLDOHERDVZIHE(LZIV

¥ 8,500

By .
72T 7T (BRI Xz VIvb)
& 77294 ()
Foiegras(Teppanyaki or Risotto) with Glass Wine(Red)
R)VLBEE EN ol GA-BRODIZTIIL
BERZREROIAVLDOVIT—VakBELA(KIV

¥4,000

mAY—NVEEOR)

e 7 2y )
Lobster(1Lobster) with Glass Wine(Red)
TV ELRBLBAFTEZT V- NVEELE

BHEELTITHOY -2 it

VLV —HLD(HFE X H) VAV ELRT (I

=8 516

XAt DT ATV R AEE 280 SEEGIIN RN TT. XRRMECEHERS. - 2ARNEIN THVET,
XKT7LNF—RZOMBEREREMACE 0L LSBANICBH LIS,
KYEOFEAL COEBREITEER)TT, XHENFIEANCIVEFESE TCOALLEEET, XEHIR2TIA-YTT,

*As these are special prices, JRWest Hotel's member discount and other offerings do not apply. *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.
*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.
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A LA CARTE MENU

BEEF
- A m—227-% 10g--¥1, 500
KOBE Beef Sirloin 10g
ATV I LB 71v25—% 10g-¥1,300
(A5 Glade] Prime Beef Tenderloin 10g
n-227—% l0g-—%1,200
Sirloin 10g
(AT BB LML 7y s —% 10g--%¥1,100

Tenderloin 10g

m—zz25-% 10g--¥1,000
Sirloin 10g

[A4Glade] Selected Beef

KBFHOREELHLAY (LI XODOPEIH R BLWI00g20 THECZLET

SEAFOOD

T e G ¥7,500
Grilled Fresh Abalone with Butter 100g

*iE fifl sEasgks M100g ¥7,500
Grilled Fresh Abalone Wrapped with Seaweed and Salt 100g

*7E EEA LI SmElIR300g e 000

Grilled Fresh Japanese Spiny Lobster (1 piece 300g)

S Bl e ¥2,800

Grilled Scallops (4 pieces)

iE EEE sme 12¥2,000 2r ¥4,000

Grilled Fresh Prawn (1 pieces) (2 pieces)
o ¥3,800
Grilled Fish

o e ¥10,000

Grilled Fresh Lobster

), e AR ) 8 e R
% Chef's recommended menu.

X

A PRELIZER & SOUIE

- EFPET 10g ¥4,200 205 ¥8,000
Caviar

i e ¥3,200
Teppankyaki Grilled Foie Gras

Y o ¥3,200
Foie Gras Risotto

e el +900

Vegetable Soup of the day

— W

VEGETABLES & RICE

BT O e ¥1,500
Grilled Seasonal Vegetable

i e ¥950
Green Salad

X e ¥1,500
Garlic Fried Rice

B, BRI F O ¥900
Rice,Miso Soup and Pickles (Japanese style)

DESSERT & DRINKS

s g e s 1,500
Seasonal Desserts

S ¥1,100
Ice cream

ca—k—/f%/ =T F4— #¥850
Coffee / Tea / Herb Tea /Each

KERMAAICEBERT P —EAHNEENTHVET, XTLNF—LZOMBEEFLREMATETVELASHANICBHLMNIIEEL, XYEOHHL TVEBRFTEEXK, T,
X HEALTEOTRIIBZ2HATD12:00F TCOEPHESE TV LEET, XHBENFIMEANCIVEESE O EEET., XEHEHZEL T AV T,
*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.





