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MENU

SHREO—I
Appetizer

BIEOBRE TJVVFREANILT
French Style Pacific Bluefin Tuna Chilled Appetizer

HEHDOY Vb

Firefly Squid Risotto

XA EEE vy vy —2

Wild Sea Bream and Sakura Shrimp with Champagne Sauce

WO S v F ¥
FEEAA—-—Y—2

Fresh Abalon Plancha, Served with Herb-Butter Sauce

Zogp v o e (@n) e 5= 2i 2 o e =5 (003
Tenderloin Beef 80g or Sirloin Beef 100g
XL@E»OoNEEZH BT (I

*Please choose your meat quality from above

ZHHEXOY T X/ KD KM

Seasonal Salad / Teppanyaki-Grilled Vegetables
STLELLOTHEK., FIREH.FOY
Rice with Green Peas and Whitebait, Miso Soup, Japanese Pickles
T7IR¥L10CHEEA—Y v I TAXNEEAHRTT,

Substitute for Rice with Garlic Fried Rice for an Additional 1,100 yen.
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Seasonal Desserts

SRR N T
Coffee, Tea or Herb Tea




Bl A = =2 — ADDITIONAL MENU

Fa—2RMIZEME S TF
SN B BRBRBE (40 )

Grilled Scallops (4 pieces)

I M mmaadE 100g
Grilled Fresh Abalone
Wrapped with Seaweed and Salt (100g)

V% 2 =)Vl S AOE (1=)¥10,000

Grilled Fresh Lobster (1 piece)

¥ 3,600

¥8,500

ROBMEIHECLLET
-REMFORAHE(3E) ¥2,500

Japanese Black Beef Sushi (3piece)

YT 10g¥4,800 20g¥9,000

Caviar

ca—e—/RLAK/ =7 T4— ¥850

Coffee / Tea / Herb Tea

KERMAE IR SR, P—EARNEIN THVET, XYEOMHEHL T aBRIFTEER) TT,
KRBEARIEANVRIUC IV BEMPEMELE TSI TOLEGENTS0ET, XEHEHEETAA-YTT,
*Service charge and tax are included in the price. *We use domestically produced rice only.

*Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.
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Fa—2RBICENMNET FLOoBMEIHE LLET

SR ST 2 BRAROBE (40 ¥3,600 -EEMAFOWFH(3H) ¥2,500

Grilled Scallops (4 pieces) Japanese Black Beef Sushi (3piece)

W B emwas 208 ¥8500 - ¥ ¥ T 105v4,800 208 9,000

Grilled Fresh Abalone

’ Caviar
Wrapped with Seaweed and Salt (120g)

‘ \ Ca—— KN =T T4~ ¥
G '2]—7—}1/7@%@{1:&‘@&(1}%)¥1O;000 soffee/Teéﬂ%j;b/;ea 7 7850

Grilled Fresh Lobster (1 piece)

0 ESUE CHJEDERL T
I AN & FE GEMT *7. E
*Service charge and tax are included in the price. *We use domestically produced rice only.
*Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.
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TEEo—m
Appetizer
FEHRMxBETTH
EZfiomMI—-—FT
Seasonal Cold Hors d’Oeuvre
ZHoRER#EIF TNV
Seasonal Warm Hors d’Oeuvre

T M D 3t B

Teppan-Grilled Fresh Abalone

B Y —)VigE Dk bE

Teppan-Grilled Fresh Lobster

TR == 2= (90 g0 e S s AR SRS E( (i)
Tenderloin Beef 90g or Sirloin Beef 110g

X1 MELET—2 T —F(1108): 752 ¥3,000
or KOBE Beef Sirloin Beef 110g : Additional 3,000yen

FZHHEXDOYIH

Seasonal Salad

5 3£ O i i BE

Teppanyaki-Grilled Vegetables

MR, K@ . FEDOY

Rice, Miso Soup and Pickles (Japanese Style)

TIXR¥LI00CHBEEZA—IVITARNEEARTT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,100 yen.

EFHDOTF—b

Seasonal Desserts

Stz e R sy s Ty (i
Coffee,Tea or Herb Tea

KERMB IR E RO V- ARDNEEN THVET, XYEOFHAL T 5B KIETEEX, TT.
KRN FEIEANRRC IV AMPCEMEZEFSE TV LEBIENTEVET, XFEHEHEETIA-—YTT,
*Service charge and tax are included in the price. *We use domestically produced rice only.
*Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.
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at least at 12:00 2 days in advance.

EZMHEXDOY IS

Seasonal Salad

B 3 O #& WX B

Teppanyaki-Grilled Vegetables

— Vv I T4, BKRGH . F

arlic Fried Rice,Miso Soup and Pickles ( Japanese st

ZHiOoTF—b

Seasonal Desserts

1 —t— fFK X »—T T4




2HHTD12:00F TOEFPHK A= —

This menu must be reserved at least 2 days in advance.

Ve
FPWANRY ¥V T4 F — XEE‘. KIRAMEKI
B2 43000 /0 men

: TAEE B —2 2T —* ¥ — AFR
®BITO KOBE Beef Sirloin Beef [per person ¥ 47,000

EEA Y TYEILAST v I270 R FEBNMELLED
FIEAMEIAANLAILEYSRAAR LTS TDOER2 — 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.

THREO—M
Appetizer

*¥ U T

Caviar

7T I7LEH DY I Y b

Seasonal Risotto with Foiegras

T EEARIE IRV IREZAN ~2@okby~
Fresh whole Spiny lobster

ERWANRY YT ~F MiEEasEs~
Roasted Fresh Abalone in salt crust
#E B E MG
TJA4VAT —F (90g) X3 W—RART —F (1l0g)
Prime Tenderloin Beef 90g or Sirloin Beef 1109

X MEHEE—RZ2T—F(110g)
or KOBE Beef Sirloin Beef 1109

ZHHEXDY I X

Seasonal Salad

B 3¢ O #k MR Bt
Teppanyaki-Grilled Vegetables
A=YV 774 . THRBH . FEOY
Garlic Fried Rice,Miso Soup and Pickles (Japanese style)

ZHioT¥F—t

Seasonal Desserts

a—bt— KE X N—T T4 —
Coffee,Tea or Herb Tea

KERMAB IR ERO P —EARDNEEN THOET, XYEOFAL T 5B KIETEENX TT,
XEEAFIEANRKRRCIOEMPCEMZZETFIE TOLEBGENTS0ET, XEHREETAA-YTT,
*Service charge and tax are included in the price. *We use domestically produced rice only.

*Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.
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PAIRING MENU

VLAV I RO RAYLBEREN LY OB BLEMA=2—-T7F,

This is a great value add-on menu that includes a drink and food carefully selected by our sommelier.

FYET(0g) & 7 IRV ¥V
Caviar (10g) with Glass Champagne
BRMTHEITL(BES B A —b—2bLFPET %
FUVVERARY P ARV LI BRL AT

Enjoy buttered toast and caviar,
grilled on a hot plate, with a glass of chilled champagne.

¥ 6,500

G M~ a2 —pEx
& 79294 (H)
Fresh Abalone Sautéed with Butter and Glass Wine (White)
PR TER(ES LA L THRO (M Bk ffil
REZY YV ErDOEDCEZIHAE( I L
Enjoy the tender abalone, quickly grilled on a hot plate,
and the rich flavor of White Wine.

¥ 9 500

T7Z2T T T (&I Xz Vb))
& o AT A
Foiegras(Teppanyaki or Risotto) with Glass Wine(Red)
RY LS EM ol BAIeoRDDIFT Ik
BELREROIAVLDV)T Va2 BHRL ATV
Enjoy the pairing of crispy,
flavorful foie gras with rich, fruity red wine.

¥ 5,000

HAY—LVEZOR)
- PVEVAC D E=D

Lobster(1Lobster) with Glass Wine(Red or White)
TV LRE R AT A EXY—VlEE R
BHEEL T THOY -2 LI
VLV T —HELD(FR X A) VAV EBRF(KI
Please enjoy plump and meaty Canadian lobster
with our chef's recommended sauce
and your choice of sommelier recommended wine (Red or White).

¥ 11,000

XEFRlifE D72 KT BEG 2 &0, FREEHFNEH RN T XRRMAFICEBERT, Y- AR EEINTHVET, XYHEOMEAL T EBKEFTEEXR) T,
XEEAFFEANRRICIVAEMPEMEZZEESE TV LEBENTT0ET, XEHEETAA-ITT,
*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.
*Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.
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A LA CARTE MENU kY EDOFRZATT

% Chef's recommended menu.

BEEF APPETIZER & SOUP
A A m—x25—% 10g —¥2 000 R PET 10g ¥4,800 205 ¥9,000
KOBE Beef Sirloin 10g Caviar
ST B ERERGE 2 aparox 108 %1000 o ay s ommm ¥3,500
n—z227—% 10g — ¥1,400 Teppankyaki Grilled Foie Gras
Sirloin 10g
) \ L TATIIDY T 9k 3,500
ATV R R R B 74 vAT— % 10g - ¥1,300 Foie Gras Risotto "
(a4 Glade] Selected Beef ‘Tje“d;”;'”_ 109ﬁe " +1.200
= 7= - o g
Siron 109 ! CEHHEOR—7 %1000
HBWAORESHLAMY LIV XAOHE S BRI HHL00g 26 THECLLET Vegetable Soup of the day
VEGETABLES & RICE
FHH RO G +1,600
SEAFOOD Grilled Seasonal Vegetable
o Am HY S 5 5
‘ " EHEXOYIX ¥1,000
*7E Bl Az - M100g ¥8,000 Green Salad
Grilled Fresh Abalone with Butter 100g * 4 V9 s 543 1 600
. — DT T AN x 1,
*E Bl mma s x H100g ¥8,500 Garlic Fried Rice
Grilled Fresh Abalone Wrapped with Seaweed and Salt 100g p .
. . HAR, BRI T OWY) ¥900
*iE EEA Y skigs1E300g ¥16,000 Rice,Miso Soup and Pickles (Japanese style)
Grilled Fresh Japanese Spiny Lobster (1 piece 300g)
YA R ¥3,600 DESSERT & DRINKS
Grilled Scallops (4 pieces)
G B sk 1 ¥2,000 2r ¥4,000 - FHOTHF-b ¥1,500
Grilled Fresh Prawn (1 pieces) (2 pieces) Seasonal Desserts
- =10F T ¥4,000 T4 22024 ¥1,100
Grilled Fish Ice cream
B I e B A ¥10,000 -=2-—-v—/HfL%K/»~—7F4— #¥850
Grilled Fresh Lobster Coffee / Tea / Herb Tea /Each

XERMBICEBERT. V- 2R EIN THVET., XUEOMHEAL CEBRIFTEER TT.
X EEACTEOTHRME2HATD12: 00 TOETHESE TV LEET, XPBEAFTIEANRRCIVAMPEMEZZESE TV LEBGENTTVET, XEHRFETAA-YTT,
*Service charge and tax are included in the price. *We use domestically produced rice only.
*Japanese Spiny Lobster : A reservation is required before 12:00 pm 2 days in advance.
*Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.





