
“OMI”  Premium Beef

“KOBE” Premium Beef

Red Miso Soup, Japanese Pickles

Garlic Rice or Steamed Rice

¥18,000

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

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

 Amuse

Sui

¥13,000

¥4,500

 Choice of  Beef Available with an Additional Charge 

80 100

Seasonal Salad

Baked Alaska, Kirsch Flambe

Assorted Vegetables “Teppanyaki" Style

 Coffee or Tea

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



“OMI”  Premium Beef

“KOBE” Premium Beef

Miyabi Spring

 Amuse

3 Kinds of "Sashimi"

Spanish Mackerel and Bamboo Shoots Confit  with "Sakura" Salt

White Wine Steamed with Sole Roasted Onion on the Side. "Sakura" Shrimp Oil sauce

Seasonal Salad

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

 Choice of  Beef Available with an Additional Charge 

¥4,500

¥13,000

Assorted Vegetables “Teppanyaki" Style

Baked Alaska, Kirsch Flambe

 Coffee or Tea

¥25,000

Red Miso Soup, Japanese Pickles

Garlic Rice or Steamed Rice



“OMI”  Premium Beef Tenderloin (80g) or Loin (100g)

13,000

¥33,000

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

Assorted Vegetables “Teppanyaki" Style

 Amuse

Ou

Red Sea Bream “Teppanyaki" Style with  Ravigot Sauce

 Coffee or Tea

Baked Alaska, Kirsch Flambe

Garlic Rice or Steamed Rice

Spiny Lobster or Abalone

Seasonal Salad

80 100

※Available to Change “KOBE” Premium Beef(¥13,000)

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

Red Miso Soup, Japanese Pickles


