ZKH 5 D—an

Amuse

BOBRHAXDMEIT BHEILY V> OBERKREMX

Grilled Spanish Mackerel Marinated with Kelp, Bamboo shoots and Watercress with Saikyo miso

EROHIRES “EBEFSNX—Y—X

Red Sea Bream "Teppanyaki" Style, Butter Sauce with "Sakura" Shrimp Flavor

ZKY 4

Seasonal Salad

BREEEZEEMYF TsL(80g) Xi& O—X(100g)

"KAGOSHIMA" Kuroge Premium Beef Tenderloin (80g) or Loin (100g)

~EMBEICTERZEESRVWIERITE T~
Choice of Beef Available with an Additional Charge

“OMI" Premium Beef IH ¥4,500
“KOBE" Premium Beef HEL ¥13,000
IR

Assorted Vegetables “"Teppanyaki" Style

AH—Uv IS4 RiE ZREEER

Garlic Rice or Steamed Rice

T B0V

Red Miso Soup, Japanese Pickles

RNRAYVRETZAAFILSaDT N

Baked Alaska, Kirsch Flambe

O—b— X HIE

Coffeeor Tea

¥18,000

XRTERICIE. HERE LSO —EZH (15%) NEENTHD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.
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Amuse

HED3IEED

3 Kinds of "Sashimi"

FRANTHZAOFEO—ES HMFHAEMK

Green Asparagus Wrapped with Japanese Beef Loin, Yuzu Pepper Flavor

BEOBRTA VEL BNV Y XR—TFeHI(C

White Wine Steamed with "Sakura" Sea Bream and Seafood Consommé Soup

KU 54

Seasonal Salad

BRERE EEM4
71L(80g) Xi& O—Z(100g)

"KAGOSHIMA" Kuroge Premium Beef Tenderloin (80g) or Loin (100g)

~EIMREBICTERZEEVWVEITET~
Choice of Beef Available with an Additional Charge

“OMI" Premium Beef pligiRas ¥4,500
“KOBE" Premium Beef pic:J=Ras ¥13,000
IR

Assorted Vegetables "Teppanyaki" Style

A—Dv T34 XiF ZRESHER

Garlic Rice or Steamed Rice

it b g 0L

Red Miso Soup, Japanese Pickles

RAVRTPZRAAFIL2aDT IR
Baked Alaska, Kirsch Flambe

d—b— i HIE

Coffee or Tea

¥25,000
XRTERICIE. HERE LSO —EZH (15%) NEENTHD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.
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Amuse

BOBMXXDMIIT HroLYYOBRRKREMX

Slightly Grilled Spanish Mackerel Marinated with Kelp, Bamboo shoots and Watercress with Saikyo miso

THA4T7ITSDRAT—F FKIAVY—X ~JaIdFEIZIFEZIIV Y NRZ

Foie Gras Steak with Red Wine Sauce with Truffle Flavored Grilled Risotto

EfOBREE SJUsdv Y —X
Red Sea Bream “Teppanyaki" Style with Ravigot Sauce

RBBE DR
X
D ERRGE

Spiny Lobster or Abalone

ZKY >4

Seasonal Salad

IF 7aoL(80g) X A—2X(100g)
“"OMI" Premium Beef Tenderloin (80g) or Loin (100g)

SOBIIHE IC THFPHICEETE £79(¥13,000)
X Available to Change "KOBE" Premium Beef(¥13,000)

B FF
Assorted Vegetables "Teppanyaki" Style

A—Dv T34 XiF ZRESHER

Garlic Rice or Steamed Rice

R+ BDOY

Red Miso Soup, Japanese Pickles

RAVRTPSZRAAFIL2aDT IR
Baked Alaska, Kirsch Flambe

d—bE— X IR

Coffee or Tea

¥33,000

XRTERICIE. HERE LSO —EZH (15%) NEENTHD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE BSREOEFHFIEZAZ Y TICBBRL{TIF<EE W, Please inform us if you have any food allergies or intolerances.



