Original Course RA|EE 2x4d I =

mPlease select one main teppanyaki dish mERE N EEHEN RS mrcle] AgFolE 15 AdgE FAL

Japanese beef hamburg steak
Japanese brand "mochibuta” pork steak
Game fowl breast steak

Jumbo mushroom steak Foie gras hamburger steak
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7,200yen (for one) 8,200vyen (for one)

Chef's special seasonal choices T F AEe] B A A
Teppanyaki of selected vegetables B A T 2R AR Z=Ast= okx)] Ao
Main dish i% l‘_']] c‘,_- ':‘]'}r']
Rice dish (select 1 from 3 options) B B T (A3 A ek 1) W ARAEE FF F S
-Ga.rlic r.ice . . . . R R -zkel glo) A~
Eried rice chirimenjako(dried young sardines) - MRAT g AT YR -FEgel PR waw
- Vegan vegetable curry - FRER WL ~u) A ok 7He
Dessert #Ha oA E
Coffee e #5

Special Wagyu Beef Course #j|fuEs 54 4f 75

mPlease select one main teppanyaki dish mERE N EEHEN RS mrcle] AgFolE 15 AdgE FAL

Japanese beef sirloin steak Japanese brown cattle fillet steak
REAft DA BAMRSE 2344
QR ES gzl Agol AR 24 4 A Age| 3
80g 120g 160g 80g 120g 160g
10,000yen 12,800yen 15,600yen 13,000yen 16,500yen 20,000yen
(for one) (for one) (for one) (for one) (for one) (for one)
it o] EWHG ] A]El
Chef's special seasonal choices BRI F RS Az S AE A=
Teppanyaki of selected vegetables B A B 7R 3 4R A 1 FAHE opA el
Main dish 33 Hl<l <
Rice dish (select 1 from 3 options) BB T3 1 7) o AE@ F=7 5 b
- Garlic rice .zt glo) A
- Fried rice chirimenjako(dried young sardines) REDR .‘%; 7o ;‘-ﬂ-ﬁ Hoy
and seasoned cod roe R T FoE AT R -H]‘é o}l ‘;I‘Eﬂ e
-Vegan vegetable curry - FREE g
Dessert & HAE
Coffee Wk #4]

WA listed prices are including tax.
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BEAZEE AF 23 7HEYYh Side dishes / B3 / 5%  Garlic chips * A H & vlE 3 500yen




Live Lobster Nouveau Course &ELIFHIESE Po)x 22z ¥ I3~

mPlease select one main teppanyaki dish RFHEE - EEHES TR megle] oS 1F AgE FA4

Live lobster nouveau Live lobster nouveau
Fr ey s & 4R and live abalone
ZholH gAE R H B 7E A A FaiE
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13,000yen (for one) 15,400yen (for one)

Chef's special seasonal choices VR A B e R
Teppanyaki of selected vegetables Frdf s sk S 44 05
Main dish 1%
Rice dish (select 1 from 3 options)
SR AT (A3 E 1)
- Garlic rice
C . . CEREDR
- Fried rice chirimenjako(dried young sardines) .
and seasoned cod roe MRETAERT Y]
R
-Vegan vegetable curry
s
Dessert
Coffee o
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Seafood and Wagyu Beef Course #E# 5f4EHK <

mPlease select the number of grams miEHEERE e A

Japanese brown cattle fillet steak
HAAE 4 B3 A4
AR 24 2 P AFo|2

80g 120g
16,000yen (for one) 19,500vyen (for one)
Chef's special seasonal choices ST U B A ) A M 4R
Teppanyaki of selected vegetables FriR R eI A
Teppanyaki of live tiger prawns A AT B
Teppanyaki of live ezo abalone
T80 6 B SR
Main dish
Rice dish (select 1 from 3 options) S
-Garlic rice BT AR T (3 kL 2 1 )
-Fried rice chirimenjako(dried young sardines) CFREWAR
and seasoned cod roe o N T e A T R

-Vegan vegetable curry RRERWE
Dessert A
Coffee o

®We use 10 different cereals including. Glutinous common millet, Corn, Brown rice, Black rice, Glutinous brown rice, Glutinous foxtail millet,
Soybeans, Japanese barnyard millet, Red rice, for our rice. #Buckwheat’ s seeds are not inclided.
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160g
23,000yen (for one)
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