"R

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)

EHDOTIN—VEANLES v —V—3I NI 27— 0D
7 —7H2 T FHEH
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥23,500

Halcy—EZf R @A S TnEEE LT,
BAHICLET UMYX —DHb5BEIIE. S50 UHFRICBER LT E 30,
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.



il 3

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
— e HE U { /£ 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
T UAN) B VX BOZRA
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

BRRT - FoW (+¥1100)
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)

—su B& UF { £ X\ Choose one from below
EHOTN—VUEAREY v =V =3IV 27—}
7 — 72T FHEHY
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TARAXY T 7V
Iced Mont-Blanc

¥26,500

BeIlcy—EZRR 2R BeE I CniEYET,
RMICEBTULNX—Db5BE3FT1X. L0 UDRICBEF LT E3w,
BHONFRIICL ) A =2 —AEV 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.



LRI
KIOI

72— R

Amuse-bouche
WARAPBZ-ERTV A RIERNASbY
~QGastronomy Delice~ Assorted Appetizers
) 2 7FEBFFENLEOBEETELX) LFEI VI RARA—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup
KD Xy N— AT —F% EH LY —8dEA%K
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

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

N Y A
Fresh Abalone/Fresh Spiny Lobster/Fish of the Season

ABDBEBIR

Selected Vegetables

—oeBE U { /£ X\ Choose one from below

EXAH7 4 L 130g/ E AV — o {1~ 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g

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

KiP I T7r 767y 7R T

— s HBE U { £ X\ Choose one from below
H—=) w774 R FDW - krEpe
Garlic Rice, Pickled Vegetables, Miso Soup
T UAN) B VX BOZRA
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

BRE - FAoW (+¥1,100)

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

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

—seHE U { 72 3 W\ Choose one from below
EHOTIN—YVUANKXEY v —P—3IN2 P2 7— D
7 —7H2 T FHEHY
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TARAXY T 7V
Iced Mont-Blanc

¥34,000

Bty — AR ENEE S ETEEEET,
AHILATULAX—0bbBE331H, L0 UDRIIBF LT EI 0,
BMONFTRIZEND A 2 —HEDVREICREHAITEE T,
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.



i3

TAKUMI

¥rETYARED T = I EHR

Caviar with Japanese Yam Blini

M) 27 FLFFCNGEROBRETIELY) LEIVIAR—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup
L Bl DBKIRBE X BEBEEY — A
Grilled Scallop SEKISHINTEI Style
SRR E 113 O BIEE LB X
Salt-roasted Fresh Spiny Lobster or Fresh Abalone
bEX %) RREEEY
Roasted Beef Sushi
AR DBEBHER
Selected Vegetables
ExfF74 LV "y b—=7YU T 130g
Filet of Wagyu“Chateaubriand” 130g
F7-13° or

MAPFFP E—7 89— 150g (+¥17,000)
Kobe Beef Loin 150g (+ ¥17,000)

—oe Bi& U { £ X\ Choose one from below

A=) w774 R FDW - krEpe
Garlic Rice, Pickled Vegetables, Miso Soup
FFTUANY) TS UBEE GUZRE
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style
BRFNT - Fowm
Boiled Rice with Japanese broth & Sea bream
Bffabh L — 77 0F565—) 92774 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

- Y S s
—s0 BiE U { 7Z X\ Choose one from below

7 — 74T FHE
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TAREYT 7V
Iced Mont-Blanc

¥42,000

Bl —E2AR 2 RIF ST 5T,
AHILATULALX—0bbBE331H, L0 UDRIIBF L2 EI 0N,
BMONTRITIZE 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.



WP — %
KOBE Beef Couse

Xy ETYARED T = I THE

Caviar with Japanese Yam Blini

KD Xy /N— AT —F% EH LY —8dEA%K
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

R H O SRR EE
Fresh Spiny Lobster

bEX R AFEED

Roasted Beef Sushi

ABDBKEBIR

Selected Vegetables

MNEHGR P E— 79— R 150g
Kobe Beef Loin 150g

— o HBE U { 72 X\ Choose one from below

H—=N 97 74 R FDOW - kKoEH
Garlic Rice, Pickled Vegetables, Miso Soup
FTUAN) TS UEEE LGUZRE
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style
BERFET - Fowm
Boiled Rice with Japanese broth & Sea bream
Bifakh L — 770K H—=) 97714 A
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

- S
—se Bi& U { £ X\ Choose one from below

EHRDOTIN—=VUAKES =V =3I N2 7—D
7 —7H2 T FHEH
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce
TARAEYT 7V
Iced Mont-Blanc

¥59,000

HaIc —E2AR 2 BRIF ST 5T,
BMIZLATULNE—DbbBEIIIL. L0 LDRICBF LT 23w,
BMONTRITIZE D A =2 —RBEHVREINLEFEHNFTEVET,
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.



ﬁ]. A

3>

Appetizers

D FE
Seafood

5F‘ "y

BRF
Rice and soup

74— |

Dessert

"\:‘r:\'a*il’ig A la Carte

¥rbE7 779X (¥xE730g)

Caviar Frappe (Caviar30g)

Fadf o K ) BE &

Seared Wagyu

RADBEEOAE FHEEAND v L

Fish of the Day Appetizer, Chef’s Special

KONy N—=ZAT7—F% KLY —EBEAK
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

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

? ,él)f’ 253 Fish of the Season
WMPE—774 L KOBE BEEF Filet
ZEx a7 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

EHOT7IN— Seasonal Fruits

?’é’ﬁ Ny —~Nvy b Sherbet of the Season
FHIN—VUINLEY vy —V—3IN I V27— D7 =TT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

I—b— 3ru LR Coffee or Tea

Halcd —E2AR 2 RIE ST 5T,
ARMICIBT UL —DH5B83F 1. b0 UBRICEBFLOIT LIV,
BHMONFRIICE ) A 22 —ABEPERITR AFENTIET,
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
¥3,500
¥5,000

¥4,500

¥13,500
¥13,500
¥5,000

Market Price Bt
Market Price Bt
Market Price B/t

¥22,500
¥30,000
¥37,500

¥20,000
¥25,000
¥30,000

¥1,500
¥1,000

¥1,500

¥2,500

Market Price B
¥1,200

¥2,300

¥1,100



TV AP FEKG
~ KAWAGISHI KOBE BEEF ~

R A#r3s 7 A 282 5EMIEH»D, A ITHILL. Aok,
ZohXx, BBk, LAEBOELI2BRLAEANEBGONPE—7
TEBEXNIIELAANE, BINTEFHEFNE%RbnEEHW
FHE T TET,

MNAEPGHP E—7 o—2 200g ¥58,000
“KAWAGISHI KOBE BEEF " Loin 250g ¥72,000
300g ¥87,000

~ AAVOBEREERFICELBZTEIET ~
Renowned wagyu brands are also available
Ea2—RA

MERIFFHPE—7 o—2A 150g + ¥17,000
“KAWAGISHI KOBE BEEF”  Loin

WERHI—R - FBI—R  FHT—Z

MEHIFAFP E—7 o—2R 1509 + ¥24,000
“KAWAGISHI KOBE BEEF”  Loin

RIS —a 4 200g + ¥10,000
Ozaki Beef Sitloin

Beicy —EZR 2R BmE ST iT,
BMONFRIUNI N A =2 —NEFRRIC L 5HENTENET,
Service charge will be added to your bill.
The above menu is subject to change without prior notice.



