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Teppan-Yaki Restaurant
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Lunch Course
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¥25,000
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Caviar Plate
A 70 S OHRBES
Sauté of Foie Gras
PR ENLY G e A

Chef's Salad
yEEBDTEMRGE
Live Abalone
B EFH

Steak Vegetables

BEEEHF (A55>70) J+L 80g X(& B—0O-1> 100g
Specially Selected Japanese Beef Steak Fillet 80g or Sirloin 100g

HEEAVUZFILH—UwISA X KIHE FDY)
Garlic Fried Rice, Miso Soup and Pickles
FH— N
Dessert

d—b— X3 f=%
Coffee or Tea

¥
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1}2E/{26 EFE;JO YUKI HANA
¥16,000 ¥20,000
—HDdE L —ODHHLH
Amuse Amuse
ARKEDOA—RI)L RKEDOA—RIT)L
Appetizer of the Day Appetizer of the Day
22l A o) R
Chef's Salad Chef's Salad
AEDEN 2 1E AV —IBET—ILERADEN 218
2 kind of Seafood of the Day Lobster Tail and Seafood?2 kind of Seafood of the Day
GIEIES e B
Steak Vegetables

Steak Vegetables

FREZEENFG (A4 >>70) J+4 L 80gXIiFB—0O-> 100g
Japanese Beef Steak Fillet 80g or Sirloin 100g

HBESEAVZFILH—Uw I SA X KKIBHE FDY)
Garlic Fried Rice, Miso Soup and Pickles
FH—

Dessert
WP s el
Coffee or Tea

FEEENG (AA>>270) J+4L-80gX(FH—0O-1> 1009
Japanese Beef Steak Fillet 80g or Sirloin 100g

HEEAVUZFILE—UYITSA X KIBHE FDY)
Garlic Fried Rice, Miso Soup and Pickles
A
Dessert

d—b— N(3 fIx
Coffee or Tea

X — 2R L7 L — T ARV E S, Course menu can be ordered by group. BT HOEELTIL, M HOALRIUCIVERIZR2D5E 0TSV ET, Please note that some of ingredients will be changed depending on availability on the day.
KBTI —NTSWNWELEL, POREBICBHE LTSV ER, If you have any food allergies, please do not hesitate to let us know in advance. ¥Er&lX. Bi4e%E42 G T BER /R CTd, Our prices are shown in total which include tax and other fees.
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