A la carte Menu




Hi3E  Appetizer

ZNEND)IE2 ¥1,800
Today’s appetizer plate

RKHDOA—7 ¥950
Today’s soup

Wi 5 ¥900
NAKOTEI original salad

EVAY A ¥1,800
Uncured ham salad

A8 v OFRMBEE ¥3,500
Sautéed beef tongue

TATTITDERT L ¥4,000
Smothered foie gras

PEXBFSE  Vegetables

D /AR S ¥950
Potato

EDTPEZX ¥1,400
Sautéed mushrooms

BE & BSR4 ¥1,500

Assorted vegetables



a3 Seafood

AH DM ¥1,800
Today’s fish
R A 71 ¥2,200
Cuttlefish
[ RYA=\ ¥2,200
Scallops
RO ¥2,800
Angel shrimp
= =ik (1/2k) ¥5,200
Homard ster (1/2)
EmE (1/28) IR
Spiny lobster (1/2)
Hdhb ¥4,000
Abalone

T — b Desserts
HEEE A7 A0 v ¥1,700
Melon
TA AT — A ¥600
Ice cream
AKHDOTFTH— b ¥1,000

Today's dessert



AT —F  Steak

H—nq v (10g 7 v 7 ¥900) 100 g

Sirloin 150 g
200 g

T4Vl (10g 7 v 7 ¥950) 100 g

Fillet 150 g
200 g

FEETEBANAAS

Vv =TT~ (10g 7 v 7¥16000  100g

Wagyu Beef Chateau briand

150 g

¥9,000

¥13,500
¥18,000

¥9,500
¥14,250

¥19,000

¥16,000

¥24,000

¥80gk V) THX W ET
#¢The minimum order for 80g

Aty =Rt > b

HamDBRINIANMENEINTE 5Ly P TY,

This is a set that can be added to individual meat or seafood.

¥2,100

[MENU]
B X W

Sautéed vegetables
W75
Salad
H—=Dv o754 A iz HHK
Garlic rice or rice
KRR, &M

Miso soup and Japanese pickles



