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Tottori Wagyu Course
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Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor
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Soup * Paris Soir * with the aroma of sea urchin.
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Fresh Black Abalone/Fresh Spiny Lobster/ Fish of the Season
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Selected Vegetables
& B a2

74 L S0g ¥ —a 4 ¥ 809
Tottori Wagyu Filet 50g & Sirloin 80g
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Garlic Rice, Pickled Vegetables, Miso Soup
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“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style
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Boiled Rice with Japanese broth & Sea bream (+ ¥1.300)
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Sweet Tottort Wagyu Curry (+ ¥1.700)
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“Coupe” Milk Gelato Seasonal Fruits with Kuzu Sauce

¥ 7~12/0R
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Iced Mont-Blanc

¥36,000
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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.



