"R

SEISEN

EWHiIcSbY EETR

Seasonal Appetizer

—ou BIE U { 77 X\ Choose one from below
LBl v ASABEDNY —KEX
Scallop and Prawn Grilled in Butter

FHEL (+¥9000) /EFHEE (39,000
Fresh Abalone (+¥9,000) /Fresh Spiny Lobster (+¥9,000)

A DOBELHR

Selected Vegetables

—oa HE U { 72 X\ Choose one from below

ExAat7 4 U 130g/ ERAF Y — o 1 » 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g

MR E—7 09— 150g (+¥24000)
Kobe Beef Loin 150g (+ ¥24,000)

XKihef &It (7 779y 7RV ET

— s HBE U { £ X\ Choose one from below
=97 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
T UAN) B VX BOZRA
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style

BARE - FAoW (+¥1,100)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

BFlifaFh L — Y77 0F5H— 97 T4 R (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

EHDOTIN—VEANLES v —V—3I NI 27— 0D
7 —7H2 T FHEH
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥23,500

Halcy—EZf R @A S TnEEE LT,
BAHICLET UMYX —DHb5BEIIE. S50 UHFRICBER LT E 30,
BHONFRIICL ) A =2 —REV BRI R BHEN TS ET,
Service charge will be added to your bill.

Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.



il 3

BENKEI

7Ia—X

Amuse-bouche
BRI BZEAERTV A REBE)ESbYE
~QGastronomy Delice~ Assorted Appetizers
M) 27 FLFFCNGEROBRETIELY) LEIVIAR—THRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup
— e HE U { /£ X\ Choose one from below
A< —IEET I~ MLBA 223 F D B
Lobster Tail from Canada & Scallop or Fish of the Season

FEL (+¥7000) /EFRHEFE (+¥7000)
Fresh Abalone (+¥7,000) /Fresh Spiny Lobster (+¥7,000)

AB O HEBIR
—ouHE U { /£ X\ Choose one from below
EEAat7 4 U 130g/ZEEAF Y — v 1 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g
MAPGFP E—7 0 —Z 150g (+¥24,000)
Kobe Beef Loin 150g (+ ¥24,000)
KB @Ic T T 7479 7&RY ¥

— s HBE U { £ X\ Choose one from below
=927 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
T UAN) B VX BOZRA
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

BRRT - FoW (+¥1100)
Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

BFlifaFh L — Y77 0F5H— 97 74 R (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

—su B& UF { £ X\ Choose one from below
EHOTN—VUEAREY v =V =3IV 27—}
7 — 72T FHEHY
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TARAXY T 7V
Iced Mont-Blanc

¥26,500

BeIlcy—EZRR 2R BeE I CniEYET,
RMICEBTULNX—Db5BE3FT1X. L0 UDRICBEF LT E3w,
BHONFRIICL ) A =2 —AEV BRI R BHEN TS ET,
Service charge will be added to your bill.
Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.



KIOI
7ia—X
Amuse-bouche
BEAREBZEZERT YA BER)SbY
~Gastronomy Delice~ Assorted Appetizers
KEED Xy /X— AT —F BEH L N7 —EHE%K
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

o

<

—suBE U { & X\ Choose one from below
S EFEEE ) E D @,
Fresh Abalone/Fresh Spiny Lobster/Fish of the Season

ABDBKEBIR

Selected Vegetables

—oeBE U { /£ X\ Choose one from below

EXAH7 4 U 130g/ ERAF Y — o {1 » 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g
MR E—7 09— 150g (+¥24000)
Kobe Beef Loin 150g (+ ¥24,000)

XKihef &It (7 779y 7RV ET

— s HBE U { £ X\ Choose one from below

H—=) w774 R FDW - krEp
Garlic Rice, Pickled Vegetables, Miso Soup
FTUAN) TS UEEE LGUZRE
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

\ARELT - FoW (+¥1100)
Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

B far 7 V— Y770 F55—) 97 74 A (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

—oe BB U { 72 X\ Choose one from below
EHOTIN—VEANKE Y x—V—=3INI V27— D
7 — 7R FHEB
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TARAXY T 7V
Iced Mont-Blanc

¥34,000

Feicr— AR ERBREIETwAEEEET,
BHIZEBTUANX—Db5BEIIE. 51 UDRIIBF LT E X0,
BHMONFRIICE ) A 22 —ABEPERITR AFENTIET,
Service charge will be added to your bill.

Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.



i3

TAKUMI

¥rET7TYARFENTY) = IEFK
Caviar with Japanese Yam Blini
TAT T 7 %o 125
Foie Gras Teppanyaki

SRR E 113 O BIEE LB X
Salt-roasted Fresh Spiny Lobster or Fresh Abalone

bEX %h)RFREEEY
Roasted Beef Sushi
AR DBEBHER
Selected Vegetables
Exft74 L "L b=T7VT Y7 130g
Filet of Wagyu“Chateaubriand” 130g
¥7-1% ° or
MAEEIGAF P E—7 8 —2Z 150g (+¥17,000)
Kobe Beef Loin 150g (+ ¥17,000)

—oe BB U { 72 X Choose one from below

=927 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
T UAN) B VX BOZRA
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style

BRF - F oW
Boiled Rice with Japanese broth & Sea bream

Bilfak L — 770K H5—) v 7714 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

—s0 BiE U { 7Z X\ Choose one from below
WOTIN—VENLES y—CL—3I NI 27— D
7 — 72T FHEH
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TARAXY T TV
Iced Mont-Blanc

¥42,000

Halcd —E2AR 2 RIE ST 5T,
BHIZEBTUANX—Db5BEIIE. 51 UDRIIBF LT E X0,
BMONTRITIZE D A =2 —ABEHVREINLLFEHSFTEVET,
Service charge will be added to your bill.

Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.



WP — %
KOBE Beef Couse

7a—RX

Amuse-bouche

TAT T 75575850 LBFI VI AR—TRZ
Foie Gras Teppanyaki with Chinese Consommé Soup

R H O SRR EE
Fresh Spiny Lobster

bEX R AFEED

Roasted Beef Sushi

ABDBKEBIR

Selected Vegetables

MNEBFAFP E—T7 % —0 1~ 150g
Kobe Beef Sirloin 150g

¥7-1% ° or

P E—77 4L 100g (+¥3000)
Kobe Beef Filet 100g  (+ ¥3,000)

—ouHIE U { /£ X\ Choose one from below

A=) w774 R FDW - krEpe
Garlic Rice, Pickled Vegetables, Miso Soup
FFTUANY) TS UBEX LGUZRE
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

BERFE - Fowm
Boiled Rice with Japanese broth & Sea bream
Bifakh L — 770K 5= 97714 A
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

- =Y S
—s0 BiE U { 7Z X\ Choose one from below

EHOTIN—VENKE Y x—V—=3INIV27— D
7 — 7T FHEHT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TARAEXYT 7V
Iced Mont-Blanc

¥59,000

Faeicd—EXR 2R EmEIETnAEEELT,
AHILATULALX—0bBE33 1, L0 UDRIIBF L2 EI 0,
BMONTRITIZE D A =2 —ABEHVREINLLFEHSFTEVET,
Service charge will be added to your bill.

Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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3

Appetizers

D
Seafood

5F‘ "y

BRF

Rice and soup

74 — b

Dessert

"\:‘r:\'a*il’ig A la Carte

¥rbE7 779N (¥xE730g)

Caviar Frappe (Caviar30g)

KON 7 177 7F32E

Foie Gras of the Day Chef’s Special

Fa-D % H BEE

Seared Wagyu

KABDBEOHE FHEEANY v L

Fish of the Day Appetizer, Chef’s Special

RKEDX Y/ N—=27—% KLY —8bE%
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

& 4?*%“@ ¥ Fresh Spiny Lobster
& Fresh Abalone

? )é’lg’ N & Fish of the Season
WMPE—774 L KOBE BEEF Filet
ExfaF7 4 L Wagyu Filet
EZx Y —oq v Wagyu Sirloin
=) w774 A Garlic Rice

G R - RO - FE oW

Steamed Rice, Pickled Vegetables and Miso soup

AFUADETIHE Bt

“Modanyaki” Okonomiyaki induding Noodles & Beef tendon, SEKISHINTEI Style

Btk — Y77 0F6 75— 9774 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

EEHoOT7IN— Seasonal Fruits

EZWOL v —~Ny b Sherbet of the Season
FHRTIN—VUANKE v —V =3I NIV 27— b =712
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

I—b— 3ru LR Coffee or Tea

By -2 2@ mE ST rEs 3T,

ARMIZIBT UL -0 b5 B83F 1. L0 UBRICEBFLOIT IV,
BHMONFRIICE ) A 22 —ABEPERITR AFENTIET,
Service charge will be added to your bill.

Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.

100g
150g
200g

150¢g
200g
250g

200g
250g
300g

¥27,500

¥4,500

¥3,500

¥5,000

¥4,500

¥13,500
¥13,500
¥5,000

Market Price Bf{ih
Market Price #¢{ih
Market Price #¢{ih

¥22,500
¥30,000
¥37,500

¥20,000
¥25,000
¥30,000

¥1,500
¥1,000

¥1,500

¥2,500

Market Price  BF At

¥1,200
¥2,300

¥1,100



En 2N JaBllV e
~ KAWAGISHI KOBE BEEF ~

FRE A#3s 7 A +28B2 5 EMIEH»>. 41248 L. Wk,
Zox, lEnk, R-EBDELX2BRLAENBERGOFPE—7
BEBEENITIILZANE, BATEFHREFNL%RbY GuW

BB E LTI,

MBEKFFP E—7 u—2R
“KAWAGISHI KOBE BEEEF”  Loin

200g
250g

300g

¥58,000
¥72,000
¥87,000

~ A4 VOBRERBMFICELAZTEIT ~

Renowned wagyu brands are also available

ka2—A
NBEKBHPE—7 o—2
“KAWAGISHI KOBE BEEF”  Loin
MPE—7 74 L
KOBE BEEF”~  Filet

REFI—R - HBI—R - FRI—R

MEKFMFPE—7 u—2R
“KAWAGISHI KOBE BEEF”  Loin

MPE—7 74 L

KOBE BEEE”~  Filet

B H—o 4 v
Ozaki Beef Sirloin

150¢g

130g

150g

130g

200g

kS S b R E LR A GA ST SR I S

BHONFRIUCE ) A =2 —AENFREIS L BHENTENIT,
Service charge will be added to your bill.

The above menu is subject to change without prior notice.

+ ¥17,000

Market Price ®ffdh

+ ¥24,000

Market Price ®f{dh

+ ¥10,000



