PE R
Domestic Beef
A4AT v 7R EE BN
A4 Grade Selected Beef

ASZ v ik [ B E R
A5 Grade Prime Beef

[ME4E | H—RRT —F

MENU

THREO—&
Appetizer
MEAD ANy F 3
BEHXEHRAT AWOEXTVvyEY—2

Spring Sea Bream Carpaccio, Served with Spring Vegetables
and Hassaku Orange Vinaigrette Sauce

37
RLIATITI50753vF ¥ HTVEDY b

Quail and Foie Gras a la Plancha, Served with Green Peas Risotto

FEHORXR—-T

Seasonal Soup

RAAV=TFTH+—FVvDEHY IBESX
FIAPMPYIPDF ¥ I R

Sesame Crusted Tasmanian Salmon with Dried Tomato Chutney

74 VAT —F(80g) Xizt B—RXR AT —F (100g)
Tenderloin Beef 80g or Sirloin Beef 100g
XEELLONEEHRO( LI

*Please choose your meat quality from above

BROBKHR/FHEXOY I

Teppanyaki-Grilled Vegetables / Seasonal Salad
MR, HKREH . FOY
Rice, Miso Soup, Japanese Pickles
TIRAEL200TCHBEEAN YV I TARNEEANETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

ZH#HiOT ¥ — b

Seasonal Desserts

a—k— fFE X3 »—TTA4—
Coffee, Tea or Herb Tea




AT —FT7UVF
STEAK LUNCH

Il 22 4 »— AR
Domestic Beef

4y 6,500

A4T v 7 BB

B — AR

A4 Grade Selected Beef per person ¥ ’
ASTV I ERERE | g AR

A5 Grade Prime Beef

548 12,500

TREO—IIL

Appetizer

FHDOR=T

Seasonal Soup

772¥2,500 TI{E HgE KR (1R | 2BIHTEET,
Grilled Fresh Prawn (1 piece) is available for an additional 2,500 yen
752%2,150 TTIAZ B

BRIRHE (20) ] 2BIITEET,
Grilled Scallops (2 pieces) is available for an additional 2,150 yen.

TJA4VAT—F(100g) Xiz B—RRXRT —F (100g)
Tenderloin Beef (100g) or SirloinBeef (100g)

ZHHBEXOFIH

Seasonal Salad

B X O #k B Bt
Teppanyaki-Grilled Vegetables

MR, SHREGH . FOY

Rice,Miso Soup and Pickles (Japanese style)

TIR¥L,200CHBEZEH -V I FARNEERRETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

ZHOTHF -

Seasonal Desserts

2—b— KX xu =T T4—
Coffee,Tea or Herb Tea

B Il A = = — ADDITIONAL MENU
Zaoa—2p#HicENMBESE T TITHLoBMEPHECZL ET
S UE g oN X — E

¥8,300
Grilled Fresh Abalone with Butter

CTE A vV BRIROEE () ¥11,000

Grilled Fresh Lobster (1 piece)
KEBRMEIEIBERT S —EARNEENTHVET., XHEAFIEANRIVCIOAMPCEMELZTSE TOLEGENTISVET, XEHELTAA-YTY,

*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
AT =72/ F

KOBE BEEF STEAK LUNCH

100g 130g 150g

o ¥ 17,000 2508¢20,000 2558 +¢22,000

MENU

THREO—IIL

Appetizer

=fiox—7

Seasonal Soup
fHEfEr—22F7—%
KOBE Beef SirloinBeef
XEE»OBFADBREL BT KTV

*Please choose your favorite quantity from above

ZHHEXOYIH

Seasonal Salad

5 X O % K Kt

Teppanyaki-Grilled Vegetables

. LHREGH.FEOW

Rice,Miso Soup and Pickles (Japanese style)

TIR¥EL20TCHKREA -V I FTARNERARETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

HH DT F — b

Seasonal Desserts

2—b— KK xu =T T4—
Coffee,Tea or Herb Tea

Bl A = = — ADDITIONAL MENU

HZa-—2RBICENMBESETINLOBMEIHECLZLET

REE A Bl i ¥8,300 CiE A vVl BRREE ) ¥11,000

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

KRR I B E RO, AN EEN THVET., XHEAFIMEANVRIICIVAMPEMEZ TS TV LB ENIEVET, XEHELTIA-—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.



N7 A
‘“H  NAGISA

EEFLOL A B —ABk ¥ 9700
Domestic Beef per person ’
A4y vk EE BN B— AR OO
A4 Grade Selected Beef per person ¥ 1 2 ,7
A5Z v 7l b B E M B — ARk 1 OO
A5 Grade Prime Beef per person ¥ 5,7

[FF 4 | B—2 25 —% B —ABk ¥18 700
KOBE Beef Sirloin Beef perperson 9

TERE¥Eo—-m
Appetizer

EhRyLBEDTLIEHORBMEI -—FT

Cold Seasonal Hors d’Oeuvre

ZHOBHMI—FT NV

Warm Seasonal Hors d’Oeuvre

ZHOR-T

Seasonal Soup

AHOY—7— K H
X7 I2¥2,500CHEE(1B) &M
Seafood Dish of the Day
*Additional 2,500yen for Grilled Fresh Prawn (lpieces)

JAVAT—%(60g) X1z H—2Z27—%(80g)
Tenderloin Beef 60g or Sirloin Beef 80g

X fEEE—-227—%(80g): 772 ¥9,000
or KOBE Beef Sirloin Beef 80g : Additional 9,000yen

ZHBHRXOY T X/ RO HKKE

Seasonal Salad / Teppanyaki-Grilled Vegetables
4 - ~
WK, LRI . FOY
Rice,Miso Soup and Pickles (Japanese style)
TIREL200CHEEZA VI IFIARANEEARETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

ST F — |

Seasonal Desserts

a—b— fIE® xu =T T4—
Coffee,Tea or Herb Tea

Bl A = = — ADDITIONAL MENU

Fa—2RBIIENRETCTHOBMEIHECLLET
VE R BRMBE Ry ¥2,500 - SZH S BRARME (40 ¥4,300

Grilled Fresh Prawn (1 piece) Grilled Scallops (4 pieces)
i oS 2 — WS ¥8,300 - V& A v vilEE M) ¥11,000
Grilled Fresh Abalone with Butter Grilled Fresh Lobster (1 piece)

KERRAZICE B E RO, AN EEN THVET., XHEAFIEANRIICIVAMPEMEZTSE TOAEEENIEVET, XEHELTIA-—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.



=

ﬂ!_[f MIZUKI

S50 A e p ek ¥19,200
i it BONR g 22,200

PR 27— B—A
Rrialt ¥25,200

TEEfo—N

Appetizer

ZRVBEITEIEHOI-—FT NV

Seasonal Cold Appetizer

ZHoOBRBYF—FT N

Warm Seasonal Hors d’Oeuvre

FHORX—-T
Seasonal Soup
Wil X WmRAVv—-viEE
XAV VLR 2HMBMD TEXITRDET,

Fresh Abalone or Lobster *Lobster are for 2 people

74VAT—%(60g) X3 W—2XX7—%(80g)
Tenderloin Beef 60g or Sirloin Beef 80g

X MEFEE—22F—%(80g): 772 %6000
or KOBE Beef Sirloin Beef 80g : Additional 6,000yen

ZHHEXOY I X

Seasonal Salad

5 X D @k R BE

Teppanyaki-Grilled Vegetables
4 ~ Y
HER . THREH . FOY
Rice, Miso Soup and Pickles (Japanese style)

TI2¥1,20CHBEA VY I FAANEEA|BETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

S0 T ¥ — b

Seasonal Desserts

a—b— KE X N—TT4—
Coffee,Tea or Herb Tea

Bl A = = — ADDITIONAL MENU

Fa—2RBIIENRETCTHOBMEIHECLLET
IE R BRMBE () 2,500 - SZEH D BRARME (40 ¥4,300

Grilled Fresh Prawn (1 piece) Grilled Scallops (4 pieces)
i oS 2 — WS ¥8,300 - V& A v vilEE M ) ¥11,000
Grilled Fresh Abalone with Butter Grilled Fresh Lobster (1 piece)

KEBRAZICE B E RO, AN EEN THVET, XHEANFIEANVRIICIVAMPEMEZTSE TOAEEENIEVET, XEHELTIA-—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.



B2 I VT
KIRYU LUNCH

=] PE 4

Domestic Beef

v— AR 8 OO
(LSS HE ] ¥ ,2
A4 v o R B BRI &— A l 00
A4 Grade Selected Beef [N ST TT 1 ,2
A5 v 7 i b BB B — Nk OO
A5 Grade Prime Beef per person ¥14,2
TPHFE | A —2 27 —% B —Ahk
KOBE Beef Sirloin Beef

2222 18,700

TREO—IIL
Appetizer
ERrEEUTAFEHOBBI TN
Cold Seasonal Hors d’Ocuvre
=Zfiozx—-7

Seasonal Soup

TJAVAT—F (100g) Xiz

H—2 2T —F (100g)
Tenderloin Beef (100g) or SirloinBeef (100g)
ZHiBFXOY X

Seasonal Salad

By ¢ © Bkt BE
Teppanyaki-Grilled Vegetables
R, LHRGH . FOY
Rice,Miso Soup and Pickles (Japanese style)

TIR¥,200CHIBEA VY I IARNEERBETT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen

S0 7 ¥ —

Seasonal Desserts

2—b— KFK xu =T T4 —
Coffee,Tea or Herb Tea

B il A = = — ADDITIONAL MENU
Zaoa—2p#HicENMBESE T TITHLoBMEPHECZL ET
S UE g oN X — E

¥8,300
Grilled Fresh Abalone with Butter

CJE A vl SR BE (1r) ¥ 11,000
Grilled Fresh Lobster (1 piece)

KEBRAFICEBE RV, AN EEN THVE T, XHENFIEANVRIICIVAMPEMEZTSE TV LB ENIEVET, XEHELTIA-—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.



2HRATD12:00F THOEFH A= 2—

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

MENU

TEREEo—m
Appetizer

FATHOY T — FYETHA

Sauteed Scallops with Caviar

EHEBEOHKKRLE Vo bR A

Teppan-Grilled Prawn with Risotto

W EEALIY (IB)~2BOHK bV T~

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

el E WY I XA T Parboiled with Cold Salad
BRI AHDY 7 RXRHE AN Teppan-Grilled Chef’s Style

JAVRT —F (90g) Xut H—RARZXJT —F (110g)
Tenderloin Beef 90g or Sirloin Beef 110g

XET»OoNBELHRO(EI L

*Please choose your meat quality from above

EHHKOY X

Seasonal Salad

B X D #k X B

Teppanyaki-Grilled Vegetables

A=V 7742 . BIKRQH . HEOWY

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

ZHOT ¥ -+

Seasonal Desserts

a—b— KFE Xy ~—T T 14—
Coffee,Tea or Herb Tea




T 7 AN PMRA =2 — (BE)

A LA CARTE MENU

KXY FEDOFTRAZARATT

% Chef's recommended menu.

BEEF
gaks m—227=% 10g - ¥2,300
KOBE Beef Sirloin 10g

< (AST v M EEEBRE 74025 —% 10g
[A5 Glade] Prime Beef Tenderloin 10g
H—2Z2Z27—% 10g -~
Sirloin 10g

¥1,700

¥1,550
(MY R BEME 7427 —% 10g - ¥1,450
(A4 Glade] Selected Beef Tenderloin 10g

H—227 =% 10g - ¥1,300
Sirloin 10g

KB HAOREBHLAD (I XM H I HRI00g 725 THECLLET

SEAFOOD

* G M sy 9100 ¥8,300
Grilled Fresh Abalone with Butter 100g

x5 M Emasg s M100g ¥8,700
Grilled Fresh Abalone Wrapped with Seaweed and Salt 100g

*iE EEALTY ginsklE300g - ¥17,500

Grilled Fresh Japanese Spiny Lobster (1 piece 300g)
XiE EHEACTCOTRIEE2HMD12:00F TOETHESE TV RLEEET,
*Japanese Spiny Lobster : A reservation is required before 12:00 pm 2 days in advance.

YA O g ¥4,300
Grilled Scallops (4 pieces)

UG HEE sme 12 ¥2,500 21 ¥5,000
Grilled Fresh Prawn (1 pieces) (2 pieces)

A D A 4,300

Grilled Fish

cJE XV NVEE ¥11,000

Grilled Fresh Lobster

APPETIZER & SOUP
cE P E T 10g ¥5,500 20¢¥11,000

Caviar

S ERC ALY Y T —— 4,000

Teppankyaki Grilled Foie Gras

7 FTTITDYT YD e ¥4,000
Foie Gras Risotto
BB EOR—T ¥1,200

Vegetable Soup of the day

VEGETABLES & RICE

BEH KOG 1,800
Grilled Seasonal Vegetable

12 Ak i N — ¥1,200
Green Salad

kA )y {5 R ¥1,700

Garlic Fried Rice

fEE BIRIG I, FOY)

Rice,Miso Soup and Pickles (Japanese style)

DESSERT & DRINKS

-3 oY ) —— 1,500
Seasonal Desserts

cTART ) — 4 ¥1,100
Ice cream

ca——/KE/ =T T4— %¥850
Coffee / Tea / Herb Tea /Each

KERMAAFICEBERS, F—EARDPEEN THVEY, XPEAFTIEANRRCIOAMPEMELZESE TOLLEEENTSVET, XEHBETA A=V TY,

*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.





