I—Z2ADBRFEL2LXF TXxE4 / Choice of rice

FEDH—) v 774 A P HAZHT 276 LEAT
Garlic rice +¥1,300UP ANKO-Ball and MITARASHI-Ball +%¥1,100UP
ZithoLvy b Y X HMYLY)DAL » ZOH%IKRT 4 A
Galette, KEYAKI Style +¥1,500UP  Garlic rice with plum & dried sardines +3%1,500UP
S DOIARR N FE T WA —T7 %213 foFu—ZADEEL © 3582
TAI-CHAZUKE +¥1,600UP Sautéed noodle with beef loin +3%¥1,900UP

FRBETCE AT v )T

E ~TAKUMI~

BRI NEZRAM, QUSRI N TEXAEFTE BELLKRIROLT TRGD VYL
¥ 42 000

NI BAE T I FHH 2845 )R Y £, Reservations required up to 3 days in advance. /' Minimum 2 persons.

T 72N M A=2a— [for the Gourmet
AR / Appetizer

Hi#Efad o % ) BEXE [ Seared beef ¥ 4,000
KEODEE®S “BEXFEEY " | Seared fresh fish “Sashimi’ 3,300
KB D ZX—7 [Today’s soup 950
777 7D 7 — [ Sautéed foie gras 8,800
# » % | Seafood
SEE FHEE (250g ) / Fresh spiny lobster 15,000
sz B4R (4 ) / Scallops 2,800
KB DEBHREE (120g) / Fresh fish of the season Bl (4,400UP)
FEE Z#WAT7—X% (150g/250g) 2 Ba]&F 49/ Fresh abalone 12,000 / 25,000
FH8A T —% (80g) / Fresh abalone 4,000
Z # %% | Top quality Japanese beef 77 L ¥4 TR H 3 By the gram
Zx4a7 4 L (100g) / Filet of beef ¥ 12,000
ZE ¥ —v 1~ (100g) / Sirloin of beef 8,000
R4 A5 7 4+ L (100g) / Filet of SAGA beef 16,000
P E—774 1L (100g) /Filet of KOBE beef 26,000
P E—79—Z (100g) /Loin of KOBE beef 19,000
F1+4-+¢ / Side menu
FHAEE =Y =7 DF 4 IVE 5/ Garlic confit ¥ 1,100
B OBEFR (7)) [ Seasonal vegetables 1,700

EZWoY 74 [ Seasonal salad 1,200




