B BENKEI

7Ia—X
Amuse-bouche
%— BB £ EW Choose one from below
FRIVEBFHDTAANMIT M) a7V —2 2z FxET]

Soft-boiled Egg with your choice of Truffle Sauce or Caviar

TATTTITF—EMOBFEOEAEDYE fE Y —2

Sautéed Foie Gras and Japanese Vegetables with Soy-based Sauce

AEED VT AT —% FREFERL

Seared Bluefin Tuna Steak with Aromatic Vegetables
oo~

— I BBOEL EE W Please Choose one from below
T, WEFENEE. HEE. FHo/

Fresh Abalone, Fresh Spiny Lobstet, Fresh Prawn, or Fish of the Season
OO T~
BEE B3R

Grilled Vegetables

S o ) e N
EEM4EY—u A 180g
Sirloin of Wagyt 180g
i+ of
247 1 L 130g
Filet of Wagyt 130g
. X+ or
HEE—7r—2 200g (+¥21,000)
Kobe Beef 200g (+¥21,000)
OO T~
H—=F %75
Garden Salad
KRT—Y v T4 X, FOWY, KK
Garlic Rice, Pickled Vegetables, Miso Soup
AR iz F=)—VatrL

Your choice of: Japanese Dessert or Cherries Jubilee

¥27,000

RYOKU-IN
7Ia—X
Amuse-bouche

AHOROEFE X v ETIRA ALEAZA N
Quick-poched Fish of the Day with Caviar, Sekishin-tei Style

X— BBV Z XV Choose one from below
F~—VBET—NV (T FE), WALE, FEHo/k

Homard Tail from Canada, Scallop, or Fish of the Season

Be& B
Grilled Vegetables
OO ~—
BEf4dy—no A v 180g
Sirloin of Wagyt 180g
Xt * of
BEEM4T 4 L 130g
Filet of Wagyt 130g
Xix * or
MEE—7m—X 200g (+%¥21,000)
Kobe Beef 200g (+¥21,000)
OO~
H—=Fv4 75
Garden Salad
KRA—D v 7 4R, BEOY, WEH
Garlic Rice, Pickled Vegetables, Miso Soup

TARZ Y —5 IA—VKZ: Xk
EfinT— 2 BEEE

Your choice of: Ice Cream with Fruit or Assorted Fruit of the Season

¥21,000

~ EREL TS VET ~

Renowned wagyu brands are also available

A—RARAZa2—DAL T4 y¥a2b LT
ZLBERATEET
Renowned wagyu brands are also available
as alternates in the course menus.

HFEE—71a—2X 200g +¥21,000
Kobe Beef 200g +%¥ 21,000
BIg4—ua A 200g +¥9,000
Sitloin of Ozaki Beef (Wagytl ) 200g +%¥9,000
R4 —wa A ' 200g +¥9,000
Sitloin of Oki Beef (Wagyt ) 200g + ¥ 9,000
HlF4Y—ua A 2 200g +¥5,500

Sitloin of Miyazaki Beef (Wagyt ) 200g +%¥ 5,500

EEEMSEY—a A2 200g  +¥5,000

Sitloin of Saga Beef (Wagyl ) 200g +% 5,000
BEMEY—1 1 200g +¥3,000
Sitloin of Aka-ushi (Red Wagyt ) 200g +%¥3,000

WD T — 2 Bk T
BRDI LT v FEEAVET

Larger portions of steaks are available for an additional price.

JaK
SANSUI
FFEORD B

Seared Wagyl

MSLH & ATREEONY —BEE

Scallop and Prawn Grilled in Butter

Bex B
Grilled Vegetables

OO~
BEEM4v—u A 180g
Sitloin of Wagyt 180g
i * Oor
BEf47 4 L 130g
Filet of Wagyt 130g
Xix * Oor
MEE—7 82— 200g (+¥21,000)
Kobe Beef 200g (+¥21,000)
OO~
H—=F Y75
Garden Salad

BRT—Y v 7 TR, FOW. WKEHE
Garlic Rice, Pickled Vegetables, Miso Soup

TARZ Y —hEvyr—_y FOBEREY

Ice Cream and Sherbet Assortment

¥ 18,000

MR, Bie KO —E 2R 10% 2 ME STV ZE T,
MKEMOAGRIUCE D A =2 —ARBRELICRLDHENTSWET, MEMIRER ZEZNNZLET,
MEMIZELATLAXF—0ObIBEIEIE. HONUDRICBHA LT ZE N,
Tax and 10% service charge will be added to your bill. The above menu is subject to change without prior notice.
Please ask staff for details. Please inform us if you have any food allergies or special preferences.




E TAKUMI
7Ia2—X

Amuse-bouche

LRI BHFADTAAITC M) a2a7Y—2 X3z FxET7]

Soft-boiled Egg with your choice of Truffle Sauce or Caviar
TxTITIIT—LBIRTATIN—VDBE TIFAL—Tar Y ARZ
Sautéed Foie Gras and Semi-dried Fruit, with a Demitasse Cup of Beef Consommé

EFBEE it EROEEAAEE HOERY —X

Salt-roasted Fresh Spiny Lobster or Fresh Abalone with Seafood Sauce

BE& B3R
Grilled Vegetables
v

BEFEo4V “Ux b—=TV T 130g

Filet of Wagyl “Chateaubriand” 130g
Xix * Of
P E—7 11— X 180 g (+¥15,000)
Kobe Beef 180g (+¥15,000)
e
H—=T% 75
Garden Salad

BT —Y o7 T4 ALWRIEHE Xz W d EA

Gatlic Rice and Miso Soup or Chilled Udon Noodles

(%5 EAZIBRODER, WK S A,

FEDY

Pickled Vegetables
X—EBBUKL 72 &V Choose one from below

TARZ V—hlv¥—y FOBEEE - IEHK - FHOTINV—VBEEE - F=)—Vab L

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

¥ 35,000

GIES

Appetizers

—Z#3E  Ala Carte

X ET 779N (Fv 7T 309 Caviar Frappe (with 30g of caviar ) ¥25,000
T T 7T OGEREE FiRl sz PER) Foie Gras Teppanyaki (Japanese Style or Western Style) ¥4,000
ERIPE BEHHDT A A MT Soft-boiled Egg with Your Choice of Truffle Sauce or Caviar ¥5,500
(P a7Yy—2 w3z F¥ET)
DX Y X Seared Wagyta ¥3,000
KEDADINNyF g PEERRT ¥V Fish of the Day Carpaccio, Chef’s Special ¥5,000
EEEDO LT AT —F% FREREKZ Seared Bluefin Tuna Steak with Aromatic Vegetables ¥4,000
YEDE Seafood
ERBYEE (ERIEmcEvEDY ET) Fresh Spiny Lobster ¥12,000
by (L FMIC LV EDY £9) Fresh Abalone ¥12,000
EEEE Fresh Prawn ¥5,000
éﬁ'ﬁ@ﬁl Fish of the Season ¥4,500
Al Beef i BEFADY A XTKY £,
MPRE—T7nr—X Kobe Beef 200 g ¥46,000
250 g ¥57,500
300 g ¥69,000
BEMFT7 4V Filet of Wagyt 150 g ¥18,000
200 g ¥24,000
250 g ¥30,000
BEMFY—um1 Sirloin of Wagyl 200 g ¥16,000
250 g ¥20,000
300 g ¥24,000
fHi7 A  Side Dishes
BeE B3R Grilled Vegetables ¥2,500
BT -V 7T (4R Garlic Rice ¥1,300

FH¥— B  Desserts

FEEHIDTN—T(Aar, 8, F, ~ o 2—k%)

R H R
KERERY LR IE
a—b—, %

Fruit of the Season

Japanese Dessert ¥1,700
Assortment of Three Frozen Desserts ¥1,400
Coffee, Tea ¥1,000

RFAM - (Market Price)




HRfaF-7 4 +—
TOTTORI WAGYU DINNER

~ GRfat ~
BREBIPE Y—v {74 L2HEETE2
A BRERENN A =2 —

7 Ia—X
Amuse-Bouche

SHRI4 D % b BE %
Seared Tottori Wagyii

OO Y —~—
X—mBIERSZI W
Please Choose one from below
Wi - WEDTEAEE - FETO M L AL HAE
Fresh Abalone or Fresh Spiny Lobster or Fish of the Season and Scallop
O T~

) DFE = B3
Grilled Vegetables

BRI —u490g & 7 4L 65g DEREAN
Tottori Wagyu Sirloin 90g and Filet 65g

HeF TR
Garden Salad

R — v 27742

Garlic Rice

URMEHE - T DY)
Miso soup and Pickled Vegetables

FEHEK 713 F2)—v 2L

Japanese Sweets or Cherry Jubilee

¥27,000

g, Bk — e 2B 10% 2 ME I ¢ TWR72E £,
BMICKZ2TLAX -0 5B $id,
HOMPLDRICERLOFLZI 0, ‘
BMOAFRIIC LY A =2 —NEDPEHIC R GEH 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.



