I—ZANDBREL2EXFE TX I T / Choice of rice

FEDHT—) v T 74 R EHAFOKKRE M) 27V —2A
Garlic rice +¥1,100 SHIRATAMA-Ball with Truffles Sauce +¥1,100
FHLINEOE» TS Z1F ElE)%ZXTINL BLEARV
Sauteed Noodle with beef sauce +¥ 1,300 OCHAZUKE with grilled Eel +¥1,800
BEXBICEh) BLRFEY T a7 L —
ExfaFuo—Z2YF—XDEY 77 0FLT—=) v T4 R
OCHAZUKE with Beef and Cheese +¥ 1,600 Garlic rice with special beef curry +¥ 1,600

HBRBETCE AT v )T

E ~TAKUMI~

EUORINEZRAM, TR NTEXEFE BEYEHLKRRODLEET TREGD VDXL,
¥ 42,000

M3 BRTE T T T4 2 L4kL )R D ¥, Reservations required up to 3 days in advance. /' Minimum 2 persons.

T 7)) b A =2a2— [for the Gourmet
AT R / Appetizer

HiEpaF o X ) BEX [ Seared beef ¥ 4,000
KOn&E@ “BExfFE& D" | Seared fresh fish “Sashimi” 3,300
KB D ZA—7 [ Today’s soup 950
7 %7770 7 — [Sautéed foie gras 8,800
# n 3% | Seafood
FA<—IiEFE (450g) 2 BHE]E T4/ Fresh homard lobster ¥ 9,800
FEE FiEE (250g ) / Fresh spiny lobster 15,000
B4 (4 ») / Scallops 2,800
KB D& @smEE (120g) / Fresh fish of the season i (4,400UP)
FEE Z#WAT7—X% (150g/250g) 2 BE]EF 49/ Fresh abalone 12,000/ 25,000
F8 A7 —*% (80g) /Fresh abalone 4,000
Z £424& / Top quality Japanese beef 77 L ¥4 TR H £ ¥ By the gram
Zx47 4 L (100g) / Filet of beef ¥ 12,000
ZEF4HY—o 1 >~ (100g) / Sirloin of beef 8,000
R B E4 A5 7 1 L (100g) / Filet of KAGOSHIMA beef 15,000
R4 A5 7 4+ L (100g) / Filet of SAGA beef 16,000
P E—774 L (100g) /Filet of KOBE beef 26,000
P E—79—Z (100g) /Loin of KOBE beef 19,000
1144 /Side menu
FAREE =Y =7 D& 4 WE 5/ Garlic confit ¥ 1,100
B OB R (73h) [ Seasonal vegetables 1,700

ZfE oY 7 4 [ Small salad 1,200




