NADESHIKO
HE-1-

¥8,500

Appetizer Garden Salad

Hi 3 FHOKY) =T H T 5

Seafood Scallop and Head-on Prawn

Ak WLAZ A & A7 B

Vegetables Selected Vegetables

B A H O B 83

Main Dish Minute Beef Steak, 80g

AL YFLyva IZyYE=-T7 AT —F 80g
or 7%

Fish of the Season, 100g
o 100g

Rice Steamed Rice, Pickled Vegetables, Miso Soup
BEH FIBIAR - & DY) - IR

Dessert SATSUKTI’s Dessert Plate

7H-b “SATSUKI" 7¥%—F7L—}
Post-meal Beverage Coffee, Tea, or Hoji-cha (Roast Green Tea)
BERO B I—b—, RFK T 1FH LR

Alternates for the seafood, main dish, and rice courses are available.

B AAVT Ay BREODEEA TV av
Main Dish Fresh Abalone  extra charge ¥5,500
AL YTy va il

Sirloin of Wagyu, 150g extra charge ¥5,500
REMFY—o A > 150g

Filet of Wagyu, 100g  extra charge ¥6,500
BEMET 41100 g

Rice or Noodles Garlic Rice, Pickled Vegetables, Miso Soup  extra charge ¥1,100

BaE H=v 2754 A - FOWY - KRB
“Modanyaki” (Okonomiyaki with Noodles) with Wagyu, extra charge ¥1,100
SEKISHIN-TEI Style

AEAD 5 HEE AL

Sea Bream “Ochazuke” (Rice with Dashi Broth)  extra charge ¥1,650
BZET - HOW

Premium Mild Beef Curry  extra charge ¥2,200
TLVITAHOE—=7A 1L —

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.

i, P—EAREME ST EET AMICIZTLIF—052B%53FIE. HO52UDRICBHLOFLZE W,

M OAFIRTUZ L ) A = 2 —NEDPEF R DG EDRTEVET,



AJISAI
% Fife
¥19,000

Appetizer Appetizer of the Season

CIES ESRNIES

Seafood Fresh Abalone and Fish of the Season
i il & FFR O

Vegetables Selected Vegetables

B A H D JE B H

Main Dish Wagyu Steak, 130g

AL T4 v

A 7 —F 130g

Rice Garlic Rice, Pickled Vegetables, Miso Soup
B A= 27F74 R FOY - WK
Dessert SATSUKI's Dessert Plate

FHF— b "SATSUKI" 7#—h7L—}b

Coffee, Tea, or Hoji-cha (Roast Green Tea)
T—t—, KILF 2% 13 UF

Post-meal Beverage

BHBOBRY

Alternates for the rice course is available.

BREOEEF S a v

Rice or Noodles Steamed Rice, Pickled Vegetables, Miso Soup
B IR - W - IR R

“Modanyaki” (Okonomiyaki with Noodles) with Wagyu,
SEKISHIN-TEI Style

FAEAY EY HEX L,

Sea Bream “Ochazuke” (Rice with Dashi Broth)  extra charge ¥1,650
2T - HOW

Premium Mild Beef Curry  extra charge ¥2,200
TVITLAHOE=7% b —

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.

i, P—EAREME ST EET AMICIZTLIF—052B%53FIE. HO52UDRICBHLOFLZE W,

M OAFIRTUZ L ) A = 2 —NEDPEF R DG EDRTEVET,



Appetizer
[ES

Seafood
i3

Vegetables

Main Dish
ALV T4 v a

Rice

BRH

Dessert

FH— b

Post-meal Beverage

RO B

Seafood
bl 3

Main Dish
AL T4 v o

Rice or Noodles

BERR

BENKEI
bil

¥25,000

Appetizer of the Season
FHINC G DETHIR

Scallop and Lobster Tail
WL HAE & o~ — Vil T — v

Selected Vegetables
AR H D% B B3

Sirloin of Wagyu, 180g
BEMFHY —1 A > 180g

Garlic Rice, Pickled Vegetables, Miso Soup
H=10v27I4 A FOWY - Rk

Hachijo Island Jersey Milk Gelato Coupe
Seasonal Fruit with Kuzu Sauce

ANLBEYYy—Y—3I N V25— Dy —F4VT
FEHIDO 7N — L ETFEHNT

Coffee, Tea, or Hoji-cha (Roast Green Tea)
I—b—, fLA T3 13H UK

Alternates for the seafood, main dish, and rice courses are available.

BEE XA VT 4via  BEEOEEA ST 3

Fresh Abalone extra charge ¥9,000
il

Fresh Spiny Lobster extra charge ¥9,000
I

Filet of Wagyu, 130g
HEMT7 1 L 130g

Kawagishi Ranch Kobe Beef Loin, 150g  extra charge ¥26,000
NS € —7 10— 2 150g

Steamed Rice, Pickled Vegetables, Miso Soup
HAHERK - FOW - BRIEHL

“Modanyaki” (Okonomiyaki with Noodles) with Wagyu,
SEKISHIN-TEI Style

FZEAD BF VBEX ALst)E

Sea Bream “Ochazuke” (Rice with Dashi Broth)  extra charge ¥1,650
2T - HOW

Premium Mild Beef Curry  extra charge ¥2,200
TVITAHIE=T AL —

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.

i, P—EAREMES TR EET, AMICIZTLIF 052 BK53FIE. HO52UDRICBHLOFLZE W,

M OAFIRTUZ &L ) 2 =2 —NEDPEF R DG EDRTEVET,



Kawagishi Ranch Kobe Beef Lunch
NEBRGMAE—7 5 ¥ F
¥47,000

Located in the verdant Nishiwaki city of Hyogo prefecture, Kawagishi Ranch is the home of
world-renowned Kobe Beef, the prized wagyu brand with many accolades to its name.

The cattle are raised with extreme care in clean barns where classical music plays softly in the
background, in an environment as stress-free as possible.

Experience the flavor and texture of this amazing meat with intricate marbled fat.

HEH Hilmn 35 7 H & B A 2 REIIEHE 2D, 4AITHIEL. WK, ZH» S, JROIK,
R7ZZHOEL S Z2BRK LB OMPE— 7 3 IRERNEZD 55 A0FH, BT
W EIERDBIRD W EEWEFT 2 Z T T d,

Appetizer Garden Salad

ES BHOBY) H—F 55

Vegetables Selected Vegetables

BUH A H D s 1 B 3

Main Dish Sirloin of Kawagishi Ranch Kobe Beef, 150g

AL VFA4 YA NEBSMFE — 7% —1 A >~ 150g
or 72

Filet of Kobe Beef, 120g extra charge ¥4,000
fMEY—77 1L 120g

Rice Garlic Rice, Pickled Vegetables, Miso Soup
BR% H=1D2 2754 A - FOW - BRIk
Post-meal Beverage Coffee, Tea, or Hoji-cha (Roast Green Tea)
BHDBEKY I—v—, fLEXTAIEIEH LR

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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