FE 4
Domestic Beef

A4S v iR E B R
A4 Grade Selected Beef

AST v 7 # bR E R4
A5 Grade Prime Beef

THiFE | B —2 2T —F
KOBE Beef Sirloin Beef

MENU

THEEO— &
Appetizer
HBlFv—VEELEUY) T TDL—R
Chilled Homard Lobster and Celeriac Mousse

HY¥DOAa=x)V pJ2TJDY-—2R
Milt Meuniére with Truffle Sauce

FEHoRXR-7

Seasonal Soup
AAV=TH—EVvDOHFA T
H7A4vY—2
Grilled Tasmanian Salmon Wrapped in Kadaif with White Wine Sauce

JA4 VAT —F(80g) Xig ¥—RRT — F(100g)
Tenderloin Beef 80g or Sirloin Beef 100g
XERBH»OHNBEELRO(LI

*Please choose your meat quality from above

BXOBWMK/ZHHEXOYIH

Teppanyaki-Grilled Vegetables / Seasonal Salad
WK, HIREH . FOWY
Rice, Miso Soup, Japanese Pickles

TIR¥L200CHBEA )Y ISARANEETARTT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

=T ¥F—©h

Seasonal Desserts

= e RIS s e T
Coffee, Tea or Herb Tea




AT —F 77V

STEAK LUNCH

PE 4 AR
Domestic Beef per person ¥ 6 ’ 5 O O

A4T > R BB B—ARR
A4 Grade Selected Beef per person ¥ 9, 5 O O

A5Z v i EERERIL B—
A5 Grade Prime Beef goer pg;sﬁ ¥ 12 ,500

TREO—IL

Appetizer

EHOR-T

Seasonal Soup
752¥2,200 CIYE EEEEKRLE (IR | 2E8MTEET,
Grilled Fresh Prawn (1 piece) is available for an additional 2,200 yen.
792¥1900 TTMLSZ H SkiR$E(2r) ) z@MmMTEET,
Grilled Scallops (2 pieces) is available for an additional 1,900 yen.

J4VARAT —F(100g) X1z T—RRXRT —F (100g)
Tenderloin Beef (100g) or SirloinBeef (100g)

ZHHEXOYIX

Seasonal Salad

B K O #k W B

Teppanyaki-Grilled Vegetables

R, sHREH . FOW

Rice,Miso Soup and Pickles (Japanese style)
TIRAEL200CHBEA VY I FTARNEBARTT,

Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

B0 T ¥ — b

Seasonal Desserts

a—b— T xu N—TT4—
Coffee,Tea or Herb Tea

B il A = = — ADDITIONAL MENU

Fa—2NBICEMNMBET THROAMEZIHRECZLET

CTE N2 — R E ¥8,000 CIE A - vl BRREE () ¥11,000

Grilled Fresh Abalone with Butter Grilled Fresh Lobster ( 1 piece )

KERMAE ISR, S—EARNEEN THVET, XHEANFIEANRRICIVEMPEMELESE TV LEGENTTVET, XEHEIETA AV T,
*Service charge and tax are included in the price. *Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.



i 2
AT —F%T7 7 F

KOBE BEEF STEAK LUNCH

100g 130g 150g

248 ¥17,000 542v20,000 545 ¥22,000

MENU

IREO—I

Appetizer

SEfioxX—-7

Seasonal Soup
fEfe—225—-%
KOBE Beef SirloinBeef
XERPOEFAORELBU(IL

*Please choose your favorite quantity from above

FHHEXOYIX

Seasonal Salad

B ¥ D & X B

Teppanyaki-Grilled Vegetables
4 ~ 3
IR, LHRE@H . FEOY
Rice,Miso Soup and Pickles (Japanese style)

TI2A¥L,200CHMEN -V 9 ISARNEEABTT,

Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

FZHOTF— b

Seasonal Desserts

a—b— KE Xy "—TT 14—
Coffee,Tea or Herb Tea

Bl A = = — ADDITIONAL MENU
Za—Z2RBEICEMBE£TTITHOEBEMEHECRLLET

CTE N2 — R E ¥8,000 CTE A —vilE R BRRBE ) ¥11,000

Grilled Fresh Abalone with Butter Grilled Fresh Lobster (1 piece)

KERMAE ISR, S—E2ARNEEN THVET., XHENFIEANRRICIVEMPEMELESE TV LG ENTT0ET, XEHEIETA AV T,
*Service charge and tax are included in the price. *Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.



s
N

{l’_EI NAGISA

EL DS »B— AR

l))jlsncslic l?jcc(‘ per person ¥ 9, 500

A4Z v 7y iE BB »— AR 12 500
A4 Grade Selected Beef per person ¥ ’

A5 v G kBB B— A 15 SOO
A5 Grade Prime Beef per person ¥ ’

THF4 | H—2 2T —% »— AR ¥18 500
KOBE Beef Sirloin Beef Pper person )

THREO—II

Appetizer

ZFRxPBEEUTOIFEHOMBEI TN
Cold Seasonal Hors d’Oeuvre
FHoOoRBI TN
Warm Seasonal Hors d’Oeuvre

EfioxX—-7

Seasonal Soup

AHDOY -7 — R HE
X7 I72¥2,200CHEE(1R) 23810
Seafood Dish of the Day
*Additional 2,200yen for Grilled Fresh Prawn (Ipieces)

JAVAT—%(60g) X3 H—22X7—%(80¢g)
Tenderloin Beef 60g or Sirloin Beef 80g

X3 MELEE—-22F—%(80g): 772 %9,000
or KOBE Beef Sirloin Beef 80g : Additional 9,000yen

ZHHEXOY IX /B RO KKK

Seasonal Salad / Teppanyaki-Grilled Vegetables

AR, LRI, FOWY

Rice,Miso Soup and Pickles (Japanese style)
TI32¥1,200CHREA -V I FARNEEAET T,

Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

FEHDODTF—b

Seasonal Desserts

T—k— KF Xy »—TT4—

Coffee,Tea or Herb Tea

1B X = =2 — ADDITIONAL MENU
%3*/'<Hf CEMEES T TITHOBMEIHEVLLLET

VE HE B SRR (1r) ¥2,200 0 - WLSZ H O BRARBE (40 ¥ 3,800

Grilled Fresh Prawn (1 piece) Grilled Scallops (4 pieces)
S K — 3 ¥8,000 - i A v — ML BB () ¥11,000 PR *h’
Grilled Fleh Abalone with Butter Grilled Fresh Lobster (1 piece)

RERMARICBBERT, Y—E AP EEN THVET, XHEAFIEANVRRICIVAEMPEMELZBTSETORLEEGENISVET, XEHIETAI AV TT,

*Service charge and tax are included in the price. *Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.



1Ly
Iﬁ‘ﬁ MIZUKI

VeI T EX ;‘ig{;ﬁ ¥199000

A4 Grade Selected Beef

eSS I e Ifzr;g\mﬁ ¥22,OOO

A5 Grade Prime Beef

el .~ ¥ 25,000

KOBE Beef Sirloin Beef

TREO -1
Appetizer

ZWRPBBUTHIFEHOI-—FT N

Seasonal Cold Appetizer

FZHOBMI-—FT N

Warm Seasonal Hors d’Oeuvre

Zfiox—7
Seasonal Soup
Eil Xu FIv-—NVilEE
XAV VLR 2AMRBMD THEXUIRDET,

Fresh Abalone or Lobster *Lobster are for 2 people

74V AT —%(60g) X1z H—2RF —%(80g)
Tenderloin Beef 60g or Sirloin Beef 80g

Xiz MEHER—-RXT—F(80g): 772 %6,000

or KOBE Beef Sirloin Beef 80g : Additional 6,000yen

ZHEHEXOY I X

Seasonal Salad

5 O §k i} B

Teppanyaki-Grilled Vegetables
V. ~ v
MR, BIRGH . FOW
Rice, Miso Soup and Pickles (Japanese style)
TIR¥1,200CHBEA -V I FAANERARTT,

Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

EHOTF—t

Seasonal Desserts

2—t— HfFE Xy »—TT4—

Coffee,Tea or Herb Tea

B il A = =2 — ADDITIONAL MENU
Za—2RBICENMBNESTCTHoBMEHECRLET
SIE B MEEBRAMBE (1) ¥2,200 NN B SRR BE (40 ) ¥3,800

Grilled Fresh Prawn (1 piece) Grilled Scallops (4 pieces)

CTE N2 — R E ¥8,000 - ¥E A v —)vilEE EAREE (1) ¥11,000

Grilled Fresh Lobster (1 piece)

Grilled Fresh Abalone with Butter

KERMAE ISR, S—E AN EEN THVET, XHEANFIEANRRICIVEMPEMELESE TV LEEGENTT0ET, XEHEIETA AV T,

*Service charge and tax are included in the price. *Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.



BRI VT

KIRYU LUNCH

R 4 0 5 & B AR 37 8 OOO
Domestic Beef per person )

AdT v 7k B ER 4 B— AR 11 OOO
A4 Grade Selected Beef per person ¥ ’

ASZ v 7 kR E R »— AR 14 OOO
A5 Grade Prime Beef per person ¥ ’

T4 | m—2 27 —% »— ARk ¥18 500
KOBE Beef Sirloin Beef per person ’

TREO—I

Appetizer

FRPEBEUTAFHOBRBMIT—FT )

Cold Seasonal Hors d’Oeuvre

Effiozx—-7

Seasonal Soup

JA4VARAT —F (100g) Xiz T —RXRXT —F (100g)
Tenderloin Beef (100g) or SirloinBeef (100g)

ZHHXOYIX

Seasonal Salad

B ¥ O # X

Teppanyaki-Grilled Vegetables

R, L HREH . FOWY

Rice,Miso Soup and Pickles (Japanese style)

7I7R¥1,200CHREA—Y Y I FAANEBHARTT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

ZHioTF ¥ —b

Seasonal Desserts

2—b— fKLE X =TT 4—
Coffee,Tea or Herb Tea

B il A = = — ADDITIONAL MENU

Za—2RBEIIENRNE&ETCTHLOAEMEIHECLLET

CTE N2 — R E ¥8,000 IS v —)VilEEBRIRBE (1) ¥11,000

Grilled Fresh Abalone with Butter Grilled Fresh Lobster ( 1 piece )

KERMAE ISR, S—EARNEEN THVET, XHEANFIEANRRICIVEMPEMELESE TV LEGENTTVET, XEHEIETA AV T,
*Service charge and tax are included in the price. *Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.



2HAD12:00F TOHETFH A=2—

This menu must be reserved at least at 12:00 2 days in advance.

MENU

THEEo—D

Appetizer

FATHDOYIT—- *YYETHRA

Sauteed Scallops with Caviar

FHEBEOKIRE VY IHRA

Teppan-Grilled Prawn with Risotto

B EEALZY (IB)~2BOBKbDV T~

Fresh ISE-EBI Lobster ( 1 lobster in 2 different flavors )

- &8l HBEY I AT Parboiled with Cold Salad
kIR E AHDYx 7 RXRX AN Teppan-Grilled Chef’s Style

TA4VRAT —F(90g) Xt H—RX AT —F (1108g)
Tenderloin Beef 90g or Sirloin Beef 110g

XEREILONBEZHBT(ZIV

*Please choose your meat quality from above

SHHBEXOY X

Seasonal Salad

B 3 O §k i 5k

Teppanyaki-Grilled Vegetables

A=YV 7742, SKK@BH . FEOY

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

EZHDOT F—b

Seasonal Desserts

a—bt— KE Xu ~N—TT4—
Coffee,Tea or Herb Tea




TS5 AIRA= o0 — (&)

A LA CARTE MENU

BEEF
< i A B-x27—% 10g —¥2 200
KOBE Beef Sirloin 10g
(AT v 2 M EREBRHE 74v 25 —% 10 ¥1,600
[A5 Glade] Prime Beef Tenderloin 10g
n-227-% 10g--- ¥1,450
Sirloin 10g
(MY B RB A 71vrs—% 10g-— ¥1,400
[A4 Glade] Selected Beef Tenderloin 10g
A4 G electe ce H—227—% 10g - - ¥1’250

Sirloin 10g

KBHAOREBHLAD (LI XAOREEH R BHI00g» 6 THECLLET

SEAFOOD

* 5 Ml cx—pes wi00g ¥8,000
Grilled Fresh Abalone with Butter 100g

*JE il HEAAEE S M100g ¥8,500
Grilled Fresh Abalone Wrapped with Seaweed and Salt 100g

*7E EEALTE Bmis1E300g ¥17,000
Grilled Fresh Japanese Spiny Lobster (1 piece 300g)

WL B gy ¥3,800
Grilled Scallops (4 pieces)

G OEMEE sewoe 1R ¥2,200 2r ¥4,400
Grilled Fresh Prawn (1 pieces) (2 pieces)

o NECY T 4,000
Grilled Fish

A G % S — 11,000

Grilled Fresh Lobster

*iZEEDOFZRXATT

% Chef's recommended menu.

APPETIZER & SOUP

cF Y ET 106 ¥5,500 20e¥11,000
Caviar

cT7XT TS DHMMBE ¥4,000
Teppankyaki Grilled Foie Gras

c T HT I T DY T 9 p s ¥4,000
Foie Gras Risotto

FEHHEOR-T - ¥1,000

Vegetable Soup of the day

—— 4 ——y ‘

VEGETABLES & RICE

T EJOF Y Y I— 1,600

Grilled Seasonal Vegetable

CEHHE O TH 1,000
Green Salad

*H =Y 9P TR 1,700
Garlic Fried Rice

AR, BRI FOY)

Rice,Miso Soup and Pickles (Japanese style)

DESSERT & DRINKS
Y P e — 1,500

Seasonal Desserts

cTARXTY) — A ¥]1,100
Ice cream

ca—e—/KE/ =T T4— %x850
Coffee / Tea / Herb Tea /Each

KERMBICIBERT, V- ARNEEN THET, XE HEALTCOTREEEZ2HATD12: 00X TOEFHESHE TV L EEXT,
MHENFIEANRTICEOEMPEMELESE TCOREEGENITVET, XEHEIETAA-VTT,
*Service charge and tax are included in the price. *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.





