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Amuse

EBEEMILIERHE T ROV FOYE FYETHRR

Panna Cotta with "Hokkaido" Scallop and Tomatoes with caviar

EEAOHRESETED I —)—ERITA1 20 I—R

"Sakura" Sea Bream “Teppanyaki" Style, Green Bean Cooley and Red Wine Sauce

EREEE EEfM4 74L80g) X O—X00g)

Kagoshima Kuroge Premium Beef Tenderloin (80g) or Loin (90g) Steak

~EMPEEICTEAZEER N ETET~
Choice of Beef Available with an Additional Charge

“OMI” Premium Beef T4 ¥4,500
“KOBE” Premium Beef HME 4 ¥13,000
REHE

Assorted Vegetables “Teppanyaki" Style

A—UvI34R XRIE ZEWREMEEK

Garlic Rice or Steamed Rice

Rt FE0OY

Red Miso Soup, Japanese Pickles

Marriage of "Kiyomi" Orange and Hazelnut

O—b— xiF fIFE

Coffee or Tea

¥18,000

RRTHEEICIE., HEBBRBIUY—ERH (15%) NEFENRTEY FT, XPrices include consumption tax and 15% service charge.
BB EIZZULXF—ORMEEEFLOEEHITIRAZ Y ZITE#B LAFIF L 2& LY, Please inform us if you have any food allergies or intolerances.
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Miyabi~Spring ~
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Amuse

WE4L QYA -TSUA=ZI—)

Kobe Beef Consomme Plantainiere

RAIAH TFTRINSHREHILYY

Firefly Squid, Asparagus and Watercress

BLoIL—Y R DOV T4 WEBERAITSAVY—R

Spanish Mackerel and Fruit Tomato Confit, "Sakura" Flavored White Wine Sauce

K> 45

ZK Salad

ERSRE RENF
4L (80g) X[F H—n0O4a2(90g)

Kagoshima Kuroge Premium Beef Tenderloin (80g) or Sirloin (90g) Steak

~EBMHEICTERNESEVNFLITET ~

Choice of Beef Available with an Additional Charge

“OMI” Premium Beef bipa-= ¥4,500
“KOBE” Premium Beef L ¥13,000
PSR

Assorted Vegetables “Teppanyaki” Style

FEREMBERXFHA—) v I IM4RX

Steamed Rice or Garlic Rice

Rt FEOY

Red Miso Soup, Japanese Pickles

AFIDT7rLasy N—TDFY

Strawberry Vacherin, Herb Aroma

a—b— xiE #H

Coffee or Tea

¥25,000

RRTHEEICIE., HEBBRBIUY—ERH (15%) NEFENRTEY FT, XPrices include consumption tax and 15% service charge.
BB EIZZULXF—ORMEEEFLOEEHITIRAZ Y ZITE#B LAFIF L 2& LY, Please inform us if you have any food allergies or intolerances.
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Amuse

MIBHE H&h FvET

Scallop, "Setoka" Mandarin Orange, Caviar

EERBRRAEIATISDHATI VT4 —X

Chicken and Foie Gras Galantine

EEADHREE FEDI—)—ERT4 VY-

"Sakura" Sea Bream “Teppanyaki" Style, Green Bean Cooley and Red Wine Sauce

FEEE D HIRGE
X[&
[ 2 R AR D SR AR IGE

Spiny Lobster or Black Abalone “Teppanyaki" Style

wI4F 740L080g) xiEF A—R(90g)
“OMI” Premium Beef Tenderloin (80g) or Loin (90g) Steak

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

BEEEx
Assorted Vegetables “Teppanyaki" Style

A=V vII34R XlF FREHEK

Garlic Rice or Steamed Rice

Rt EFOW

Red Miso Soup, Japanese Pickles

FRALVUCEA—EILFYYDT)T—D2

Marriage of "Kiyomi" Orange and Hazelnut

O—b— X I

Coffee or Tea

¥33,000

RRTHEEICIE., HEBBRBIUY—ERH (15%) NEFENRTEY FT, XPrices include consumption tax and 15% service charge.
BB EIZZULXF—ORMEEEFLOEEHITIRAZ Y ZITE#B LAFIF L 2& LY, Please inform us if you have any food allergies or intolerances.



