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Tottori Wagyu Course
—on bl &

Amuse-bouche
ERLE ERDTY A
~Gastronomy Delice~ Assorted Appetizers
Ey s — AR ) — LR
EIREE ZT3mnE
Cold Cream Soup Vichy Style Flavored with Perilla Oil

— e HE U { /£ X\ Choose one from below

HE ) H PR
Fresh Abalone/Fresh Spiny Lobster

AR DBEBFER
Selected Vegetables
&R Fa 2
7 4 1/50g yYy—uof v 80g
Tottori Wagyu Filet 50g & Sirloin 80g

— o HBE U { 72 X\ Choose one from below
=927 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
FTUA)EYSUEEEX GOEE
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

\ARELT - FoW (+¥1100
Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

ERFaFANYHV— HT7T70FLH—) 97 T4 R (+¥1,650)
Specially made Tottori Wagyu Curry with Garlic Rice Flavored with Saffron (+¥1.650)

TIN—VUNKET v —V—3I NI 27— D7 —TH2<

MO7N—YDOEFEHNT 223 M7 V-V Y7L —YY—2
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥ 35,000

Helcr— 2 2@ mEsECnirs3d,
BRHILLBTULNX—0b5B83L1E. b1 UDRICEF LT E SV,
BMONFGRICE D A =2 —NBEHV BRI LS TEVET,
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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SEISEN

EWHiIcSbY EETR

Seasonal Appetizer

—ou BIE U { 77 X\ Choose one from below
LBl v ASABEDNY —KEX
Scallop and Prawn Grilled in Butter

FHEL (+¥9000) /EFHEE (39,000
Fresh Abalone (+¥9,000) /Fresh Spiny Lobster (+¥9,000)

A DOBELHR

Selected Vegetables

—oa HE U { 72 X\ Choose one from below

ExAat7 4 U 130g/ ERAF Y — o 1 » 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g

MR E—7 09— 150g (+¥24000)
Kobe Beef Loin 150g (+ ¥24,000)

XKihef &It (7 779y 7RV ET

— s HBE U { £ X\ Choose one from below
=97 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
T UAN) B VX BOZRA
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style

BARE - FAoW (+¥1,100)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

BFlifaFh L — Y77 0F5H— 97 T4 R (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

TIN—VUNKET v —V—3I NI 27— D7 —TH2<

HO7N—YDEFEFEHT 223 M7 V-V Y7L —YY—2
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥23,500

BeIlcy—EZRR 2R R B I CniEYET,

RMICEBT ULV —Db5BE3FT1X. L0 UDRICBEF LT EXw,
BHONFRIICL ) A =2 —REV BRI R BHEN TS ET,
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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BENKEI

7Ia—X

Amuse-bouche
BRI BZEAERTV A REBE)ESbYE
~QGastronomy Delice~ Assorted Appetizers
M) 27 FLFFCNGEROBRETIELY) LEIVIAR—THRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup

—seBE U { 72 X\ Choose one from below
A< —IEET I~ MLBA 223 F D B
Lobster Tail from Canada & Scallop or Fish of the Season

FEL (+¥7000) /EFRHEFE (+¥7000)
Fresh Abalone (+¥7,000) /Fresh Spiny Lobster (+¥7,000)

AB O HEBIR
—ouHE U { /£ X\ Choose one from below
EEAat7 4 U 130g/ZEEAF Y — v 1 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g
MAPGFP E—7 0 —Z 150g (+¥24,000)
Kobe Beef Loin 150g (+ ¥24,000)
KB @Ic T T 7479 7&RY ¥

— s HBE U { £ X\ Choose one from below
=927 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
FTUAD) TS UBEEY LOBK
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style
BRZT - FoW (+¥1,100)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

BFlifaFh L — Y77 0F5H— 97 74 R (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

TIN—VUAKXEY v —C—3INIP27—b Dy —THET

EZHOIN—VOEHFEHT 1213 ME7IL—V Y7L —YY—2Z
“Coupe" Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥26,500

Bt —EAH 2 REmE I TWAEEEET,
BAHICLET UMYX —DHb5 BRI, L0 UHFRICBER LT E 30,
BMONFRNICE D A =2 —NEHFREITLLHENTITET,
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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TAKUMI

¥rET7TYARFENTY) = IEFK
Caviar with Japanese Yam Blini
TAT T 7 %o 125
Foie Gras Teppanyaki

SRR E 113 O BIEE LB X
Salt-roasted Fresh Spiny Lobster or Fresh Abalone

bEX %h)RFREEEY
Roasted Beef Sushi
AR DBEBHER
Selected Vegetables
Exft74 L "L b=T7VT Y7 130g
Filet of Wagyu“Chateaubriand” 130g
¥7-1% ° or
MAEEIGAF P E—7 8 —2Z 150g (+¥17,000)
Kobe Beef Loin 150g (+ ¥17,000)

—oe BB U { 72 X Choose one from below

=927 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
T UAN) B VX BOZRA
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style

BRF - F oW
Boiled Rice with Japanese broth & Sea bream

Bilfak L — 770K H5—) v 7714 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

TIN—VUNKET v —V—3I NI 27— D7 —TH2<

ZROTIIN—VOEHERT 223 BE 7LV Y T7IL—YY—2R
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥42,000

Balcd —E2AR 2R RIE ST 5T,
BHIZEBTUANX—Db5BEIIE. 51 UDRIIBF LT E X0,
BHMONFRIICE ) A 22 —ABEFERITRAFENTIET,
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.



WP — %
KOBE Beef Couse

73Ia—X

Amuse-bouche

TAT T 75575850 LBFI VI AR—TRZ
Foie Gras Teppanyaki with Chinese Consommé Soup

R H O SRR EE
Fresh Spiny Lobster

bEX R AFEED

Roasted Beef Sushi

ABDBKEBIR

Selected Vegetables

MNEBFAFP E—T7 % —0 1~ 150g
Kobe Beef Sirloin 150g

¥7-1% ° or

P E—77 4L 100g (+¥3000)
Kobe Beef Filet 100g  (+ ¥3,000)

—ouHIE U { /£ X\ Choose one from below

A=) w774 R FDW - krEpe
Garlic Rice, Pickled Vegetables, Miso Soup
FFTUANY) TS UBEX LGUZRE
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

BARET - FoW

Boiled Rice with Japanese broth & Sea bream

Bifakh L — 770K 5= 97714 A
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

TN—=YUANKET vy —P—3INI P 27— DI —THZT

O —VOFHREHT 223 B 7IL—V Y7L —YY—R
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥59,000

Belcr—EXH 2R REIRETWEEYE T,
BMIZLATULNE—DbbBEIIIL. L0 LDRICBF LT 23w,
BMONFTRITNZE D A =2 —NBEHVRENLEFEHNFTEVET,
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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Appetizers

D FE
Seafood

5F‘ "y

BRF

Meal

74— |

Dessert

"\:‘r:\'a*il’ig A la Carte

¥rbE7 779X (¥xE730g)

Caviar Frappe (Caviar30g)

RADT7 5T 7 7FHE

Foie Gras of the Day Chef’s Special

Fad-o %0 B X

Seared Wagyu

RADBEEOAE FHEEAND v L

Fish of the Day Appetizer, Chet’s Special

AHDOX Yy =27 —F KLY —EHE%
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

& 'ﬁ}‘}%‘r@: ¥ Fresh Spiny Lobster
& Fresh Abalone

? AE‘{I% 252 Fish of the Season
WMPE—774 L KOBE BEEF Filet
ZExfaF7 4 L Wagyu Filet
EEx Y —o4 v Wagyu Sirloin
=774 A Garlic Rice

a R - RmEHL - F oW

Steamed Rice, Pickled Vegetables and Miso soup

FFUAN)ESUBEEY GO

“Modanyaki” Okonomiyaki induding Noodles & Beef tendon, SEKISHINTEI Style

PR it L — Y77 0F67—) 92774 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

? ’é’lg’ D 7IN—=" Seasonal Fruits

?’é’ﬁ Ny —~Nvy b Sherbet of the Season
TN—=YVENKE T =V =3I NI V27— D7 —THZT
“Coupe" Fruits & Milk Gelato

I—kt— 3ru2 Qléji Coffee or Tea

eIt —E AR ERBREIETWAEEEET,

ARMICIBT UL —Db5B83F 1. 50 UBRICEBFLOIT LIV,
BMONTRTIZE D A =2 —NBEHVRENLLFEHNFTEVET,
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.

100g
150g
200g

150g
200g
250g

200g
250g
300¢g

¥27,500

¥4,500

¥3,500

¥5,000

¥4,500

¥13,500
¥13,500
¥5,000

Market Price Bf{ih
Market Price #ff
Market Price #fff

¥22,500
¥30,000
¥37,500

¥20,000
¥25,000
¥30,000

¥1,500
¥1,000

¥1,500

¥2,500

Market Price B {dh

¥1,200
¥2,300

¥1,100



TV AP FEKG
~ KAWAGISHI KOBE BEEF ~

FRHE A#3s 7 A28 25 EMIEH»>. 41248 L. Wk,
ZohXx, lEnk, LEBDELIR2BRLAENBERGONHP E—7
IEBEERNITILILZANE, BATEFHEFNL%bY Gun

BB E LI T LT,

NBEBGAHFPE—7 o—2R
“KAWAGISHI KOBE BEEF”  Loin

200g
250g

300g

¥58,000
¥72,000
¥87,000

~ XA OBbREPEMFICELBZTEIT ~

Renowned wagyu brands are also available

ka2—A
NBEKBHPE—7 o—2
“KAWAGISHI KOBE BEEF”  Loin
MPE—7 74V
KOBE BEEF”~  Filet

WEFI—R - FREBI—RX - FRLTI—X

MEKFMFPE—7 u—2R
“KAWAGISHI KOBE BEEF”  Loin

MPE—7 7401

KOBE BEEE”~  Filet

RYGH—a (v
Ozaki Beef Sirloin

150¢g

130g

150g

130g

200g

F&Icy —E AR 2R E ST am X 5T,

BHONFRIUCE ) A =2 —AEFREIS L BHENTENET,
Service charge will be added to your bill.

The above menu is subject to change without prior notice.

+ ¥17,000

Market Price Bffdh

+ ¥24,000

Market Price ®f{dh

+ ¥10,000



