7Ila—X
Amuse-bouche
FRIPZBHADTAAIT R 27 Y =2 iz FrE7T]
Soft-boiled Egg with your choice of Truffle Sauce or Caviar
TATITIFIT—LBIRIATN—YDOEE TIZAE—Tar Y ARz
Sautéed Foie Gras and Semi-dried Fruit, with a Demitasse Cup of Beef Consommé

EFRWEE Xix EHOEHEBARLEE BOEHRY —A

Salt-roasted Fresh Spiny Lobster or Fresh Abalone with Seafood Sauce
BeX B3R
Grilled Vegetables
BEMF 740V “O¥ b—7UT7 130g
Filet of Wagyl “Chateaubriand” 130g
XX+ Or
fHEE—712—2X180¢g (+3¥15,000)
Kobe Beef 180g (+¥15,000)
R
H—=F %74
Garden Salad
BRIT—Y v 7 54 RLWREH iz W\ d LA
Garlic Rice and Miso Soup or Chilled Udon Noodles
(%95 EAZRBBOOREE, WMHEHETE EEA,)

FEDY

Pickled Vegetables
% mBERL EZEW Choose one from below
TARZ Y=Ly y—_y FNOBEEE - FIAHK - ZHO7LV—YVEEE - F=V -Vl

Your choice of: Ice Cream and Sherbet Assortment, Japanese Dessert, Assorted Fruit of the Season, or Cherries Jubilee

¥ 35,000

—ZE3E  Ala Carte

HI3K  Appetizers

XTYET 779 (Fx 7 309 Caviar Frappe (with 30g of caviar ) ¥25,000
7777 OEKREE iRl sux PEE) Foie Gras Teppanyaki (Japanese Style or Western Style) ¥4,000
YEINE BFHDT A AT Soft-boiled Egg with Your Choice of Truffle Sauce or Caviar ¥5,500
(M) a7Yy—Z iz ¥¥ET)
MAgDXRY Pz Seared Wagyu ¥3,000
ABORADHINN Ny F a BHEEAXT ¥V Fish of the Day Carpaccio, Chef’s Special ¥5,000
AEEO VT AT —F% FREKRZ Seared Bluefin Tuna Steak with Aromatic Vegetables ¥4,000
¥EDIE Seafood
EFREE (eI lvEby ) Fresh Spiny Lobster ¥12,000
& (FEHII I LV EDY £ 7) Fresh Abalone ¥12,000
TEERE Fresh Prawn ¥5,000
ZHiDA Fish of the Season ¥4,500
A Beef s BEROHA XTEY £T,
MEE—T7 a2 —X Kobe Beef 200 g ¥46,000
250 g ¥57,500
300 g ¥69,000
BEfmfr4 1L Filet of Wagyt 150 g ¥18,000
200 g ¥24,000
250 g ¥30,000
BEMm4Yy—aAa v Sitloin of Wagyt 200 g ¥16,000
250 g ¥20,000
300 g ¥24,000
fHi7E&  Side Dishes
B B3R Grilled Vegetables ¥2,500
BTV 74 R Garlic Rice ¥1,300

FH¥— N  Desserts
éﬁﬁw TI— A, "L ¥, v I—5)

Fruit of the Season

FoECH R Japanese Dessert ¥1,700
KERVFEHLE 3 Assortment of Three Frozen Desserts ¥1,400
a—be—, AL Coffee, Tea ¥1,000

RF (Market Price)




