HOUEDER/p.P

. 205,00€
7 _ Il. 180,00€

| 2 |\ lll. 160,00€
' ?m BN TRAZE / With Specially + 34,00€

\-FUKU-/ Special course

HIE Appetizer

MO\ 65
HRNEEBADHUESTEFHEMEBE RZE.CCOIHARMNMFDHIEST L v

Saisonale
Sashimi,crab-stuffed rolled omelet,simmered octopus,seared Wagyu beef,

duck and soba W@®@B®®

£ Fish

BE NI ORI
Shrimp and scallop with plum- shiso dressing @@®®

HOBL Little refreshment

HOBELOHMF v—RXwv ~
Yuzu sherbet

$HEF Specially

TNV —D#FHRESE BEDODTIL=RE—I
Teppanyaki of lobster Thermidor with [YUBA] tofu skin @®®®

X‘f:/ Mai_n Please Select from one of the following main course dishes.

.EBIE4>+ ~—27')7721009
Japanese Wagyu Chateaubriand {Ozaki Beef) 100g
I5ERENFT -0 1209 A
Premium Japanese Wagvu Sir-Loin 120g | Y,
N.SLUMAM | M4 S>> 1F120g
Toriyama UMAMI Wagyu Rump 120g




HOEDER/p.P105€
BHINTRS / With Specially +28,00€

HIE Appetizer
E‘l];:’é §§ﬁd)i\_f 40

Sa|sonale

Sashimi, crab-stuffed rolled omelet,simmered octopus, Grilled Wagyu beef
DOEE®®

f1 Fish

BE NI ORI X

Shrimp and scallop with plum- shiso dressing @@®®

HOBL Little refreshment

HFOBELDHMFT v+ —RwW ~
Yuzu sherbet

$HEEF Specially

Br~Ja1JN0ALLY HBRIVY—X
Crab and truffle omelet with seaweed sauce ®®®)

XA/ Main Please Select from one of the following main course dishes.

.9 EEE FHERENTF 28 1609
[Sukiyaki ] Premium Japanese black beef 160g
<Two types of sirloin & thigh>
LU S Uw»S FRIBENF 1609 RUEE. AR, KIS L
[Shabu-Shabu ] Premium Japanese black beef 160g
With ponzu, sesame sauce, and miso sauce
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HOUEDER/p.P
. 78,00€
II. 95,00€

%k%»fi SBINCRIZE / With Specially +26,00€

’ -KABUKI- Standard course

HIE Appetizer

MEADEREDOR AVIFILAT—FYI—-X BFILFILKZ
Shiso-flavored hamburger steak with Wagyu beef
original steak sauce, and egg tartar sauce @®®

£ Fish

BEEALLYDBEOADIT
Shrimp and omelet with seaweed sauce @®®

SFOEBEL Little refreshment
SOBELOHMF> v—Rwv ~
Yuzu sherbet

HEZ Specially
EBELIZBOIUIL BeERE

Grilled duck cooked at low temperature with plum and scallion @®

XA

Mai Please Select from one of the following main course dishes.

I\

.77)LE > F VEE L1009 Argentinian fillet 100g
Il. FhEZEML DFETE 100g Toriyama UMAMI Wagyu beef thigh 100g

~




HOEDER/p.P 99€
BINTRIS / With Specially +28,00€

Fish course

HISE Appetizer Please Select from one of the following Appetizer dishes.

LIRS T DERREE S & KDOIEDEFIRIEF] X
Grilled fresh fish Scallop and rapeseed blossoms with vinegar miso dressing

D@®
Il ZEIDHED BFROIINREES

Seasonal sashimi  Tuna & Yellowtail, etc. @@ ® @0

£ Fish

BEEALLYDBEOADIT
Shrimp and omelet with seaweed sauce @®®

HOBEL Little refreshment
SOELDOHFI v+ —Rwv ~

Yuzu sherbet

BEF Specially

HIENT—VYT—EERBOUY WY

Oyster butter sauté with miso risotto @@@®®
XA Main

SHEOKMET B NDERBITHRS N
Red sea bream marinated in mirin and fried bamboo @O@® 75




‘E HOEDKE/p.P 70,00€
‘ BN TR / With Specially +22,00€
-TU-. Vegetanan course

HISE Appetizer

BEVYYIARTE FROSEANVWERR
Fried potato salad with rice crackers ®@® @0

glZ Side dish
PAMZIR E FMB R RFEEN\F

Sesame tofu with seasonal vegetables and Tofu Temple sauce @@®

HOBL Little refreshment

HFOBELDHMFT v+ —Rwv ~
Yuzu sherbet

$HEBEEF Specially

BREUFREOHSPE  (BROHTHEIE]
Homemade pickled vegetables pancake [Traditional Japanese dish] ®@

X4 Y Main

BMFESBEBDODRAT—F HFFEVegan=—FDZE(ETS
Grilled steak of long eggplant and tofu
with sweet bean and Vegan meat crumbles @@




