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HOMARE
¥ 34,000 EES

AEZFDEH LA

Amuse

ABEFDREm FEOFIES LSRR
Speciality Beef Tongue with “WASABI” Sauce
ST XSS
Chef's Salad
AT SORIL RHDY—-XT
Sauté of Foie Gras with Sauce of the Day

yafE S FBRBEOIFIES

Live Abalone and Live Lobster

BEEEFZNRY TR

Steak Vegetables Box

BOEREEFA (A5 5>%7) J-L-80g Xl& B—0O-r> 100g
Specially Selected Japanese Beef Steak Fillet 80g or Sirloin 100g

BEFAVZSHILE—UY TS5 X IKIBHE HDY)

Garlic Fried Rice, Miso Soup and Pickles

SH-hEDIL—Y

Dessert and Fruit

Od—kb— XX X

Coffee or Tea

247738 %ER AREEL£FDT 4T -2 -2

% ¥

TSUYURUSA
¥ 28,000 o s

FrEFTRT—>
Caviar
JAT7ITSORIL KHDY—XT
Sauté of Foie Gras with Sauce of the day
ST XS4
Chef's Salad

SEABDIRRIBES

Live Abalone

BESFFRNwW O X
Steak Vegetables Box

BOEREMLE (A5 5> ) J+L 120g XiF B—0O-1> 150g
Specially Selected Japanese Beef Steak Fillet 120g or Sirloin 150g

BHEAUZFHILA—UYITSA R KEHE FDY)
Garlic Fried Rice, Miso Soup and Pickles
SH—-KEDIL—-Y
Dessert and Fruit
d—b— X(&#HR

Coffee or Tea

KEMDAGRBUC IO A= 2 —NEDNERLRDGENTINET, REVTLAF—NIINVELLEL, TORBICBHULMTIESVER, XM,

M% 26 A48

—RIBN D 2Ry % V54 F—

Specially Dinner Course

¥ 35,000

wmEDDHE UM
Amuse
558 Fr ey
‘HANASUSHI" and caviar
=i KB 2>V X

Cold yellowtail Japanese white radish Bouillon
ST IXYS4
Chef's Salad
SEAR—IVBE h—F 1 FILEA

Live Lobster Cardinal style

BESFFRN W O X
Vegetables Box
FBREENE (AS5S>0) Jo LR OvVI—Z

Specially Selected Beef Filet Rossini
BEFAVUZFHILA—UvISA R KIBHE SDY)
Garlic Fried Rice, Miso Soup and Pickles

JO7« bO—JL

Profiterole
W R e

Coffee or Tea

7
FEOHBNRBEELE

2

&
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KONPEKI
¥ 25,000 Tans

AEFDHMH L

Amuse

BEZ=D®m FHOERIEES
Speciality Beef Tongue
ST IXYS4
Chef's Salad

ABOEN 2 EETFEBE

Live Prawn and 2 kind of Seafood of the Day

BES PSRN W O X
Steak Vegetables Box
BRBEEM4A (A5 5>77) T L 100g XIFH—0O-> 1209

Specially Selected Japanese Beef Steak Fillet 100g or Sirloin 120g
BEHEEAUZFTILH—UYISA R IKEHE FDY)

Garlic Fried Rice, Miso Soup and Pickles
S Bl el Il Y
Dessert and Fruit
d—b— X(& # IR

Coffee or Tea

PBHEREZRY »VF 4+ -2 -2

& A

OUNIL
¥53,000 5912

FrEPTL—bk

Caviar Plate

JATPITSORIL M1 TDED EH(C

Sauté of Foie Gras with Truffle
DS )\HZDXDBE=
Seared King Crab
ST IXHS54
Chef's Salad
HEBE. AR, EFREBEDIKMRGES

Live Prawn and Live Abalone and Live Lobster

REEEFFSIRNY O X

Steak Vegetables Box

AEDERESRA (A5 S5>7) S+ =772 80g
Specially Selected Japanese Beef Steak Chateaubriand 80g

BEFAUSHILA—IYTS5A X IKIBHE HDY)

Garlic Fried Rice, Miso Soup and Pickles

NAOAO>
“MUSKMELON"

OJ—b— X3 IR

Coffee or Tea

BB E A DT 4+ -2 -2

U

HISUI
¥20,000 vg b

E=DOH N U FH
Amuse
AEHDOA—-RII)ILTL— b
Appetizer of the Day
ST IXHS4
Chef's Salad
BREEEFSIRY T X

Steak Vegetables Box

BBEFEASF (A5 5> ) J+ L 150g X B—0O-1> 180g
Specially Selected Japanese Beef Steak Fillet 150g or Sirloin180g

BEFAVUZFHILA—UYISA X KIBHE FDY)
Garlic Fried Rice, Miso Soup and Pickles
TH—-hETIL—Y
Dessert and Fruit

Od—E— XI& R

Coffee or Tea

BEFLZUMEAFTTY, X a—ZHETT NV —T IRV ET,

20251122




