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FaF-DERBE T v F
FRESH ABAILONE AND WAGYU STEAK LUNCH

< 2 R E>

Z=Hi DR

Appetizers of the Season

iEif L HIEEE $-1 A
Fresh Abalone and Prawn or Fish of the Season

BE % B¢
Grilled Vegetables

427 —% 130g
Wagyu Steak 130g

Rl —V v 774X

Garlic Rice

HOY) - BRIGHE
Pickled Vegetables, Miso Soup

“SATSUKI"FH#—F 7L —F EADT7L—Y
“SATSUKI” Dessert Plate with Fruit of Season

¥16,000

i, Bk — e 2B 10% 2 ME I ¢ TWRZEET,
BMICL 2T LA 055 5K I,
HHDUDRICERLDITFLZET 0,
BMOAFPRIIC LY A =2 —NEPLEIC R 2 AN T ET,
Tax and 10% 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.



® T
NADESHIKO
H—FTvHI7X
Garden Salad
W2 H & FUEEE
Scallop and Prawn
BEZ B
Grilled Vegetables
~ BlfHD X4 R ~
Choose main course from below
Iy VA7 —F 80g
Minute Steak 80g
F—NiFED T — N
Grilled Homard Tail
i fif +¥5,000
Fresh Abalone
BHEMFV—ua v 150g +¥5,000
Sirloin of Wagyii 150g

HEMF741100¢g + ¥ 6,000
Filet of Wagyi 100g

HEER 271 FEAFT—V v 27542 (+ ¥800)
Steamed Rice or Garlic Rice (for + ¥ 800)
HOY) - BRIGH
Pickled Vegetables, Miso Soup
“SATSUKI" 7% —F 7L — b
“SATSUKI” Dessert Plate of Season

¥7,000~
7 VFBRE, dH—II!
T2 — 22 EBREPWAEEL LI EZFINESICCIR WAL X T,

RKHOA—T +¥ 800
Today's Soup

IO Y +¥ 2,000
Seared Wagyt

AHOHDOEG & SERG 2 +¥ 2,000
Quick-poached Fish of the Day

RIFDOL T AT —F FREFERZ +¥2,500
Seared Bluefin Tuna Steak with Aromatic Vegetables

THAT 7 I7AT—F HEA7 ey —2x +¥ 3,000
Foie Gras Teppanyaki Japanese Style

i, BRI — e 2R 10% ZMAEI LTV E LT,
BMICX 2TV AX¥—0bH 2 B% X F1,
HODPUDRICBRLOTF I 0,
BMOAFRIIC I Y A =2 —AEBPEEIC R H5AERTIET,
Tax and 10% 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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TOTTORI WAGYU LUNCH

~ BRfad ~
REBRFE y—of v 74 L2BETE2
FAMMBEREN A = 2 —

SERI4 D% b B X
Seared Tottori Wagyi

*~ — Vi D T — v & B
Homard Tail and Scallop

B DIEE B
Grilled Vegetables

BEM4Y—u490g & 741 65g DRER
Tottori Wagyu Sirloin 90g and Filet 65g

H—F YR
Garden Salad

-0y 27742

Garlic Rice

URIGHE - & DY)
Miso soup and Pickled Vegetables

“SATSUKI“FTH#—F 7L — b LEADODTZL—Y
“SATSUKI” Dessert Plate with Fruit of Season

¥20,000

&, BBy — e 2R 10% 2 MFE I ETnizE T,
BMICEL 2T LAF—DH 5 BEI T 1T,
HHDUDRICERL DT L ZET 0, .
BMOAGRRIC L Y X =2 —NEPEFICRLEBTITVWET,
Tax and 10% 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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