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MENU

TEREO—&

Appetizer

g B T TR @) 2 1 = 5 e

Ceviche of Pike Conger Eel and Eggplant

T7—-KD7T IV F¥—
WM ERD Y 4 %7V b

Agu Pork a la Plancha, with a Sansho Pepper Vinaigrette

fihtFDOL—RAD2 =)V

Meuniere of Sweetfish with Liver Mousse

EA~Vv—INVEZEDODTIVvFY HAIAVY—R

Fresh Homard Lobster a la Plancha, Served with White Wine Sauce

74 VAT —%(80g) Xixt B—XZAT —F (100g)
Tenderloin Beef 80g or Sirloin Beef 100g
XEF»ONELELBO(LIL

*Please choose your meat quality from above

BXOBERE/ZHEXOY I X

Teppanyaki-Grilled Vegetables / Seasonal Salad
HER, sRGH . FOY
Rice, Miso Soup, Japanese Pickles

TIR¥1L,200CHBEA-Y) VI IARNEETAETT,

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

FZHoT¥F—b

Seasonal Desserts

2—-bt— fFE Xy N—TT4-—
Coffee, Tea or Herb Tea
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STEAK DINNER
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TREoO—I
Appetizer
EHRHMLBET TS
ZHOBEBMI —FT N

Seasonal Warm Hors d’Ocuvre

7o32%¥2500CI ¥E ElESGRBE AR I zBMTEET,
Grilled Fresh Prawn (1 piece) is Available for an Additional 2,500 yen.

Z772¥8300 Tl ¥E fl X — BT (W1000) ] ZBMTEET,
Grilled Fresh Abalone with Butter (100g) is Available for an Additional 8,300 yen.

BEMETIAVRAT —F1200) XW& B —R R T — F (130g)
Prime Tenderloin Beef (120g) or Sirloin Beef (130g)

ZHHEXOY I X

Seasonal Salad

B 3 O #k i) Bk

Teppanyaki-Grilled Vegetables

M, SR . FEOY

Rice,Miso Soup and Pickles (Japanese Style)

TIA¥L,200CHBEEA Y I TARNKEEARTT,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

752¥1,500 CIE=HOTF—F | 2BINTE T,

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

B I A = = — ADDITIONAL MENU
%Z—XH@L & c rLoaMe ARV RLET

- SEH BRARBE (45 ) ¥4300 -*¥E T 10g¥5,500 20g¥11,000

Grilled Scallops (4 pieces) Caviar
- Ml mmaa s wl00g ¥8,700 =T—b—/KHK/ =T T4— %850
Grilled Fresh Abalone Coffee / Tea / Herb Tea

Wrapped with Seaweed and Salt (100g)

S A v =i SR RBE (1) ¥ 11,000

Grilled Fresh Lobster (1 piece)

RERMAAICEBERS, F—EARDNEEN THOEXT, XHEAFRIEANRICIVAEMCEMELEESE TV LEGENTE0ET, XEREETA 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.
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A5 Grade Prime Beef per person ¥ 33 ,200
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TgEEo—-N
Appetizer
ZWRPLEET TS
ZHiomELI-tTN

Seasonal Cold Hors d’Oeuvre

ZHoRBA—-FT N

Seasonal Warm Hors d’Oeuvre

T B D 2k MR KE

Teppan-Grilled Fresh Abalone

HA v —)vilgE D KR B

Teppan-Grilled Fresh Lobster

TAVAT—F(90g) X1z HW—RRT —F(110g)
Tenderloin Beef 90g or Sirloin Beef 110g

i fAE4ET—RZXT—F(110g)

or KOBE Beef Sirloin Beef 110g

ZHHEXOYIA

Seasonal Salad

B3 O gk X B

Teppanyaki-Grilled Vegetables
4 ~ ~
Wi, HREH . FOY
Rice, Miso Soup and Pickles (Japanese Style)
TI2¥1,200CHIREA VI ISARNEENETT,

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

EMMOT ¥ — b

Seasonal Desserts

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

XRERRAFICEB SR, F—EARNEEN THOET, XHEAFRIMEATVRRICIVAEMPEMEZZESE TV ALEEGENIET0ET, XEHEETAA-VTT,

*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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THREO—I

Amuse-Gueule

EhMVEETAZFHORBE AT

Seasonal Cold Appetizer

6 8K AR e

Teppanyaki-Grilled Fresh Abalone

TJ4 VAT —F(120g) Xz H—RRT —F(130g)
Tenderloin Beef (120g) or Sirloin Beef (130g)

X 4T —2R 2T —F(130g)

or KOBE Beef Sirloin Beef 130g

ZHHEXDOYIX

Seasonal Salad

B X D #K Hx Bt

Teppanyaki-Grilled Vegetables

AR, REH . FEDOY
Rice , Miso Soup and Pickles (Japanese style)

TIZX¥L,200CHREH -V I FTARANERETNHET T,
Substitute for Rice with Garlic Fried Rice for an Additional 1,200 yen.

KERRMAFICEBERS, S—EARDNEEN THVE T, XEHEA AV TT,
XBBEAFIEANRRICLOEMPEMELZESE TORLEBGENTS VXY,

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

MENU

TEREOo—M

Appetizer

RATHDY T — FYETHA

Sauteed Scallops with Caviar

HHEBEOSKIESE VI bR A

Teppan-Grilled Prawn with Risotto

B EEA LI (IB)~2BEOHK DOV T~

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

B8 E BB Y S HIL T Parboiled with Cold Salad
B AHDY I REAN Teppan-Grilled Chef’s Style

JAVRT —F (90g) Xig H—R AT —F (110g)
Tenderloin Beef 90g or Sirloin Beef 110g

XEFT»OHBELZHRO (I

*Please choose your meat quality from above

ZHEHEXOY IS

Seasonal Salad

B S D By

Teppanyaki-Grilled Vegetables

A=V 2742, xHRIGH . FEOY

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

ZHOT ¥ -t

Seasonal Desserts

a—b— fF xu =T T4—
Coffee,Tea or Herb Tea
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This menu must be reserved at least 2 days in advance.

BEPRARY ¥V T AT — kﬁi KIRAMEKI
AR 45200 ) e

. [WFH Ju—225—% I — A hk
R KOBE Beef Sirloin Beef per person ¥48,200

EEA ATt TIYEILAST VvV IIOEREMERLED
FERBMEIARLAILBOIRAARLE-THEETDERN2 — X,

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.

THRE¥Oo—M

Appetizer

FYUET

Caviar

72T 7 I7LEHDOY I v b

Seasonal Risotto with Foiegras

FEEEALCIE (IB)Y L IRAZAI) ~2BOEbDV~

Fresh whole Spiny lobster

BRANRYYNT ~F HEAEGQLMES~

Roasted Fresh Abalone in salt crust

M kBRI

TJA4VRAT —F(90g) Xa H—RARXJT —F (1l0¢g)
Prime Tenderloin Beef 90g or Sirloin Beef 110g

X MEET—XZXT—F(1l0g)
or KOBE Beef Sirloin Beef 110g

EZHBH ROV A

Seasonal Salad

B X D #k M Kt

Teppanyaki-Grilled Vegetables

A=V 7742 HHKRBH . EFEDOY

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

EHMDOT Y — b

Seasonal Desserts

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

KEBRMAFICEBERS, 2R EEN THVET, XPEAFIEANRRCIVAMPEMEZEFIE TCOLLEGENTSVET, XEHFETAA-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

ILIV T BEOEMRAY LR EN LY IO BLEMA=2—T7F,

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

FYET(0g) &T TRV YRV
Caviar (10g) with Glass Champagne
B THEEL(PESE LTI 2 - —2bLXYET %
FVOLBALY Y VAV BHELA(KLIC

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

¥ 8,500

G oS 2 —fEE
&7 7294V (H)
Fresh Abalone Sautéed with Butter and Glass Wine (White)
IR THEF(HES LA LTRO (L EdTo ik
REBY YV X DRDC & THEE(LI
Enjoy the tender abalone, quickly grilled on a hot plate,
and the rich flavor of White Wine.

¥ 10,500

7FTT T (8MBE X3 Vo)
&7 7274 ()
Foiegras(Teppanyaki or Risotto) with Glass Wine(Red)
RY 9 LBEE Lol BAhltoRODIZT I I L
BECREROTIA VDT T—Va22BRHLAIKIV

Enjoy the pairing of crispy,
flavorful foie gras with rich, fruity red wine.

¥ 6,300

HAv—IViBEZOR)
&7 5294V (F X H)

Lobster(1Lobster) with Glass Wine(Red or White)

TV L WE AT AES Y —IVlEEE
BHEELTTHOY -2 LI
DAYV —HLDO(F X H)IAVeBEF (I
Please enjoy plump and meaty Canadian lobster
with our chef's recommended sauce
and your choice of sommelier recommended wine (Red or White).

¥ 13,500

XAFRIfifE D7z, 7N 2 AHG 2 &0, FREEGIEMRILTT, XERMRICEBRERT V-—E2ARDPEINTHVEXT,
KPEAFIEANRTCIVEMPEMEZTSE TV LEBENTEVET, XEHEILTIA-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.

*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

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.





