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NADESHIKO
EHoOBHY F—F ¥ 74
Garden Salad
Wz QAR ¥ F3aE#R
Scallop and Prawn
ABDRKEBFR
Selected Vegetables
~ BiFAED A4 VR ~

Choose one from below

IZYyYE—T7RT—X% 80g/F WD &
Minute Beef Steak 80g /Fish of the Season
F=—NEET—I +¥1,000 ElE4 M~ MBEX T XHE X +¥4,500

Lobster Tail Domestic Beef & Tomato SUKIYAKI Style
pr A +%¥ 5,500
Fresh Abalone
ZXx Y —v 4 150g +¥ 5,500
Sirloin of Wagyu 150g
EZXf47 4 1L 100g +¥ 6,500
Filet of Wagyul00g

- ——————
—oe BB U { 72 X Choose one from below

Rz — v 7 74 A(+¥1L100) « F DO - RUEH
Steamed Rice or Garlic Rice (+¥1,100), Pickled Vegetables, Miso Soup
Fab N B UBES TS B(+¥1,100)
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style (+¥1,100)

BARELT - FOW (+¥1,650)
Boiled Rice with Japanese broth & Sea Bream (+ ¥1.650)

TJUVIT7LHOE—T7H L — (+¥2200)
Premium Sweet Beef Curry (+¥2,200)

“SATSUKI”" 7% — h 7 L — b
“SATSUKI” Dessert Plate of Season

¥ 8,500~

FVFRE, ) —m | #F 722 BRUFDBERICHENHSITIRBVALET,

AADRA—7 +3¥900 EHEDODE—T7 AL I A A= +%¥ 1,200
Today's Soup Traditional Beef Consommé Soup

Aot R BE X +¥ 2,200 AABDBEEOATR +¥2,200
Seared Wagyu Today’s Fish Appetizer

RO~y N— 27— % B Ly —FibEk +¥3,500

Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

el —E2A 2 REIECWAEEYET

BMICLEZT7UVILX—Db5BEIIIE. L UHRITBPLOTLES 0,

RHONBIRIIZL ) A = 2 —QEHERIZE 5 Ho6 T X0 LT,
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.






