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MENU

TRED— &
Appetizer

fifl © 3 B &

Abalone with Vegetables

LRIl el DE s s L e s
Spanish Mackerel a la Plancha with Anchovy Butter Sauce

HEAY—IVEEZOHEEE HBEOEXT VY Iy —2

Fresh Teppan-Grilled Homard Lobster with Citrus Vinaigrette Sauce

—a— Y- VIFNEFEDODTIVF¥
New Zealand-Raised Lamb a la Plancha

7 1223 or = =n (@) SaEy Bl s A =5 [L0R)
Tenderloin Beef 80g or Sirloin Beef 100g
XERHLOSHEZBRET(ILI

*Please choose your meat quality from above

HRXOKHRE/ZHHEXOYIH

Teppanyaki-Grilled Vegetables / Seasonal Salad
HEBLHFEZDO IR
Firefly Squid and Spring Ginger on Rice

TIR¥1,200C T HRMRLFEZDIHMIZA VI IFIARNEERETT,
Substitute for Firefly Squid and Spring Ginger on Rice with Garlic Fried Rice for an Additional 1,200 yen.

ZHOTF— b

Seasonal Desserts

=8 SRR A
Coffee, Tea or Herb Tea




RART—%TA4F—

STEAK DINNER

A/tlj (;/rdijjclccid{éfgfq: I“)‘ZI‘_I).CAI‘S(% ¥ 1 6 ) 5 OO
Woshcaay 00000

TREo—mI
Appetizer
ZHRHMAEBET TS

ZHOWAIT TN

Seasonal Warm Hors d’Oeuvre
772¥2200 T {E HEEGKRSE (1R 2BMTEET,
Grilled Fresh Prawn (1 piece) is Available for an Additional 2,200 yen.

772¥8,000 Tl iE fll XX —BEF (Wilo0g) | ZBMTEET,
Grilled Fresh Abalone with Butter (100g) is Available for an Additional 8,000 yen.

BENMEIAVRT —F 1200) X1z H— 2 2T — F (130g)

Prime Tenderloin Beef (120g) or Sirloin Beef (130g)

ZHHEXOY I X

Seasonal Salad

B ¥ O # iR K

Teppanyaki-Grilled Vegetables

R, SKEH.FEOY

Rice,Miso Soup and Pickles (Japanese Style)

T7IA¥L200CHABEA -V I FAANEEAETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

722¥ 1,500 CITZHOTF—b | 2BMTETET,

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

1B N )‘ = 2 — ADDITIONAL MENU
%H—Zﬂ@l B4 e TR eaHE 2 EEwE L E S

WS H O BRARBE (40 ¥3,800 -F ¥ YT 10g¥5,500 20g¥11,000

WE B mmasmkEwl0g ¥8500 2—b—/HF/ =T T4— ¥850

I A =)V SRR BE (1) ¥ 11,000

KERMAFIZEBERT, VAN EEINTHVET, XEBEANFIEANRIICLOBMPEMEZEFTFSE TV LEGENTTVET, XEFHELTAA-YTT,
*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.
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KOBE BEEF STEAK DINNER

130g 100g 150¢g

v ¥25,000 258 ¥23000 R4Sy 27,-

E

THREo—I

Appetizer

ANRY Y NVF—FTNV2EBED

Assorted two Special Appetizer

MEEr—225—%

KOBE Beef SirloinBeef

XEREILOBHAORELBUT(LI

*Please choose your favorite quantity from above

ZHHROYIH

Seasonal Salad

B ¥ O §k R B

Teppanyaki-Grilled Vegetables

B, sREH.FOY

Rice,Miso Soup and Pickles (Japanese style)

752%1,200CHBEA -V I FAANEETARETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

752x1,500 CITZHOTFF—F | 2BMTEET,

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

L S2 H

CIE AV =)V SRR BE (12) ¥11,000

kAR BE (40 ) ¥3,800 -F ¥ ET 10g¥5,500 205¥11,000 PFFF

B AR #120g ¥8,500 =2—b—/RKLEK/ =T T4— ¥850

KERMAECEB RS, - ARNEEN THVET, XHEAZIEANRRCIVAMPEMEZFESE TV LLEEGENISTVET, XEHEIETA A=Y 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.



19:30%TD
I | NAGI CTHY - SR E
A57 > 2 f b B H 4 F— ARk
A5 Grade Prime Beef per person ¥ 33 OOO

T4 | u—2 25 —% ¥ — ANk
2t 36,000

END2FEUOYWEREN P 2y P RBEREa -2,

TR0 —m
Appetizer
FHLxLBEDT TS
é%GQQi—F7»
Seasonal Cold Hors d’Ocuvre
FZHOWMIT—FT )V
Seasonal Warm Hors d’Oeuvre

T ffl D 2k AR BE

Teppan-Grilled Fresh Abalone

HX v —VIEE DR

Teppan-Grilled Fresh Lobster

JAVART—F%(90g) Xz H—RXRT —F(110g)
Tenderloin Beef 90g or Sirloin Beef 110g

X fEET—RZ2T —F(110g): 772 %3,000

or KOBE Beef Sirloin Beef 110g : Additional 3,000yen

FHBHEXOY I A

Seasonal Salad

B X D ik b BE

Teppanyaki-Grilled Vegetables
V. ~ By
W, BIRIGH . ZHOY
Rice, Miso Soup and Pickles (Japanese Style)
T3R¥L,200CHEEA Y)Y IFAXNEERRBTT,

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

ZHOT F -1

Seasonal Desserts

a—b— KE xXu »—TT4—
Coffee,Tea or Herb Tea

XKERMAFICBBERT, P—E2ARDPEEN THVET, XHEANFIEANVRRICIVAMCEMEZFSETORLEGENISVET, XEHERXTAIA-—YTT,

*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.
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A4T v o KR BB ¥ — A Bk

A4 Grade Selected Beef per person ¥ 2 1 ,OOO
A5T v i kBB ERN -

A5 Grade Prime Beef per person ¥ 249000
TfF4A =227 —% ¥ — ARk

gL MWy bl ofea—2,

IHREOo—m

Amuse-Gueule \ ‘/’_y
EMVPBFBEUTAIZEHORHMIT—-FT N

Seasonal Cold Appetizer

6 ok AR MR

Teppanyaki-Grilled Fresh Abalone

JAVARAT —F(120g) X1z H—RRT —F(130g)
Tenderloin Beef (120g) or Sirloin Beef (130g)

X MEHfET—2Z2F—F130g): 772 %3,500

or KOBE Beef Sirloin Beef 130g : Additional 3,500yen

FHHEXOYIH

Seasonal Salad

5 3% D R AR e

Teppanyaki-Grilled Vegetables

R, HRIGH . FEOY

Rice , Miso Soup and Pickles (Japanese style)

T7I2¥1L,200CHBEA -V ISFAXNEERMBTT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

KERMAE ISR S—E AN EEN THVET, XEHIEIA AV TT,
MEHEAFFEANRIUCLOAM PEMEZ LTS E TV EGENTE0ET,
*Service charge and tax are included in the price. *These pictures are for illustrative purposes only.
*Ingredients and their places of origin are subject to change depending on availability.



2HAD12:00F TOHETFH A=2—

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

MENU

THREo—mI

Appetizer

RATHDODYIT—- *¥YYTHA

Sauteed Scallops with Caviar

EHBEOHERE Vv bERA

Teppan-Grilled Prawn with Risotto

E EEARLIY (1B)~2BOHK DV T~

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

- %8l % AHHMY I HAMHEIL T Parboiled with Cold Salad
PR BE AHDY T XA AN Teppan-Grilled Chef’s Style

TAVRT —F (90g) Xt H—RRAT —F (110g)
Tenderloin Beef 90g or Sirloin Beef 110g

XER»ONAEHBOC(ZIV

*Please choose your meat quality from above

ZHEHEXOY IX

Seasonal Salad

5 X D i i Bt

Teppanyaki-Grilled Vegetables

A=YV 7742, SKR@H . EFEOY

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

FHOTF— b

Seasonal Desserts

2—b— KFE Xy N—TTA4—
Coffee,Tea or Herb Tea




2HETD12:00F THEFHI A= 2—

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

4=
EHANRY YT 4 F — kEE‘. KIRAMEKI

EAR 45000  /Cpiumer

PG THF 4 | B—2 2T —% gzr;e)r\sﬁ ¥48,000

KOBE Beef Sirloin Beef

FEpEA LY  TYEILAST v IO R FEMELZ LD
HIEAMEIANLAILCEIYSRAARLE> TH TOEIRa — 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.

TEEfo—m
Appetizer

FyYET

Caviar

72T 7oL EBH DOV 9B

Seasonal Risotto with Foiegras

FEEHEALZIE (IB)YLIRAEXAN ~2BOokbuw~

Fresh whole Spiny lobster

FWMANRVYYYVT ~F fpkasfhs~
Roasted Fresh Abalone in salt crust
R b R E A
TFAVRAT —F(90g) Xt F—RARXT —F (1l0g)
Prime Tenderloin Beef 90g or Sirloin Beef 110g

Xzt fHEAHET—RRXT—F(110g)

or KOBE Beef Sirloin Beef 110g

ZFHHEXDOY I X

Seasonal Salad

B 3 D #k MR e

Teppanyaki-Grilled Vegetables

A=V 7742, BHRIBH . FEDOWY

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

ZHOTF -1

Seasonal Desserts

a—b— KE X ~"—TT4—
Coffee,Tea or Herb Tea

RERMBEBERS - E AP EENTHEVET., XPEANFIEANVRIICIOAEMPEMEZZESE TV LG ENTE0ET, XFEIRTAA-YTT,

*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.
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PAIRING MENU

VLIV TR BEOLEHRAY LR E X LY OB EMA==2—-T7,

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

FYET0g) & 7 IRV YR
Caviar (10g) with Glass Champagne
B THEEIL(BEE EF i A= —2bLFYET %
FIobmAley Yy v b BRL AT

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

¥ &,000

G N2 —REE
& 77294 (H)
Fresh Abalone Sautéed with Butter and Glass Wine (White)
GBI THRBEC(BEE LA LTRO» (ML EdioeffiL
RERYY VLD ODCE2THEC(ZI
Enjoy the tender abalone, quickly grilled on a hot plate,
and the rich flavor of White Wine.

¥ 10,000

TZT T T (Hehife Xz Vo)
& 77274 ()
Foiegras(Teppanyaki or Risotto) with Glass Wine(Red)
RY ) LPEE LN oA RODTIFT T I ¢L
BELREROTIAVLEDT ) T—VakBRLA( LIV
Enjoy the pairing of crispy,

flavorful foie gras with rich, fruity red wine.

¥ 5,800

& A ~— Vil EO0R)
& 773274V (Ff Xz H)
Lobster(1Lobster) with Glass Wine(Red or White)
TV L RABL AT AEZT—VIEER
HEEST3TH0Y -2 L4t
VLYV T —HLD(F X H)IA VBRI
Please enjoy plump and meaty Canadian lobster

with our chef's recommended sauce
and your choice of sommelier recommended wine (Red or White).

¥ 13,000

KRR D72, ATV 2 BEIG 2 &0, SEEGIHRIL T XERRMAFEIHERT V- 2R EIN THVET,
MEBARSEANRRICIORM PEME LTS TV EGENTT0ET, XEHEIETAA-—VTT,
*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.

*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

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.





