FHIREZ »F

-Weekday Lunch- 7,200

B EECLBELR—OVDORE—-Ta X~

Hokkaido potato and bacon potage soup with rosemary

HARHY bRAT—% 80g
Japanese beef cubed cut steak 80g

FHOREEHX

Teppanyaki vegetables in season

WYX BERERLYIVIT

Vegetable salad served with homemade dressing

T ik Y
Rice or bread

SMOFEWeH o, FREBEBOIT—-VYI7TF7( R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

JbigEEN b T (+2,800)

Hokkaido salmon roe bowl

T 7DBEDHTH—
Chef's dessert

~FTvavAza—~
Oprional menu

7x7 77 (60g) Foie Gras 2,800
fi (60g) Fish 2,600
(E i $/ﬁ% (1 R8) Tiger prawn (whole) 3,000
WEFT Vi (1) Abalone (whole) 6,000
A ki (1)) Lobster (whole) 14,000

OEMT LLFXF—2BRbOBEMIZ. BAIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMtifIE Y — B 2R - e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
Q@EANDIRMIZE Y, NEZEBIETWEELEAMPDH D £7 . We may change the menu depending on buying situation.



RA ATy T UF

Japanese Beef (cubed cut) Lunch 9 5 O O O
(EPEA7 4 VROHA IuRT—F7 2 F)

BAikED LEEBAOAIN Ry Fa b HEDY —R

Sea bream carpaccio flavored with Kombu, orange sauce

JLEEECLBELER—OVDORE—VaR—T

Hokkaido potato and bacon potage soup with rosemary

EEE7 4 VHOKXA R Ay PAT—F  100g
Japanese beef cubed cut steak 100g

FHOBEEHX

Teppanyaki vegetables in season

BWERYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

TH Ekix RV
Rice or bread

EBOFEB2HoT, FREEHOHT -V IF54 X (+1,450)

Garlic rice with beef, mushroom and egg

BHERERBIF RS (+1,450)

Okonomiyaki ICHO style

b EEV b T (+2,800)

Hokkaido salmon roe bowl

Tz 7DBEHTY— b
Chef's dessert

CIRGHE LETRIBE 8 REDT LIS EFELTHOET,
T A o anriitzsrsonasaicms 2,
n= hE 0 X RIS T

She o e U sk e e aan We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our

menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRMlikg I3 —E 2R - MBI ALRERRERY £7,

All prices listed are inclusive of consumption tax and service charge.



V=T —=FF7UF

Seafood Lunch

BARED LEEBEOI ARy Fa b HEDOY —R

Sea bream carpaccio flavored with Kombu, orange sauce

M EECLBELR—aVORE—-Ta X~

Hokkaido potato and bacon potage soup with rosemary

9,000

BOBRAMBOSMUSE LBz B, RFREBO/A. F<—1ist. BHAD)

Selected Teppanyaki seafood [scallop from Hokkaido, fish from Nagasaki, lobster, squid]

FMOREEHR

Teppanyaki vegetables in season

BWEYSHX BREERLYIVIT

Vegetable salad served with homemade dressing

T F72i3 RV
Rice or bread

ESRMOFYWE T, BANLEHOHT-YV Y7 FM4 R

Gatlic rice with seafood, mushroom and egg

BRI ABEE

Okonomiyaki ICHO style

JeigEENL b TH

Hokkaido salmon roe bowl

T 7DBEDHTH—
Chef's dessert

~FTvavAza—~
Oprional menu

TZHAT T (GOg) Foie Gras

A (60g) Fish
WmirEEE (1)2) Tiger prawn (whole)
TV (16R) Abalone (whole)

A i (1R) Lobster (whole)

(+1,450)

(+1,450)

(+2,800)

2,800
2,600
3,000
6,000
14,000

OEMT LAFX—2BRbOBEMIZ. BRIRICZTHZK K FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMti kLY — B R - e ST AEE R &R ) £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NREEHEIFTWEELEHSH ) £, We may change the menu depending on buying situation.



A FL 5 o F
Japanese F1 beef lunch 1 1 ,OOO

EEF1 47 4 VRAT—FDT7 v Fa—R

BAO LEEHEOI ARy Fa bt HEDY —X

Sea bream carpaccio flavored with Kombu, orange sauce

TEEECLLBELR—aLDORE—-T 2 A7

Hokkaido potato and bacon potage soup with rosemary

HEFL47 4 VA 1208
Japanese F1 beef tenderloin 120g

FMOBEEHR

Teppanyaki vegetables in season

BWRYFHX HBEBRLYIVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

EBOKREW2H T, FREEFHOHT -V Y IF4 R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

dbEdEEW L 6 THK (+2,800)

Hokkaido salmon roe bowl

Yz 7DPEHTH—
Chef's dessert

TIRBVELETRIZE 8 REQTLILY S EREL THOET,
TN EAE o anrLLs-sEsOREsRECIRR< I,

» 2 g BEE  (Ba We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
Feg Suckshesl Mk Pesdt - Welnd menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRMliE I — B2 - B2 ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.



Btz oF

A-4 ranked Japanese black beef lunch

A4SV T4 VAT —FDTvFa—2R&

B LEEBHAOHI ARy Fa bt HENDY —X

Sea bream carpaccio flavored with Kombu, orange sauce

JEHEEECLBRELR—OVDORE—T a2 R—F

Hokkaido potato and bacon potage soup with rosemary

BEBEEEME A-457 u—RAK100g =iz 74 LK 100g

A-4 ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

FHMOBEE B R

Teppanyaki vegetables in season

BRYIX AXMFLYT VT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SROFXEW2H o, FRLEEROIT-VYITF( R

Garlic rice with beef, mushroom and egg

BERNBHABEE

Okonomiyaki ICHO style

JL¥dEEE N b TR

Hokkaido salmon roe bowl

Tz 7DBEHTHF— b
Chef's dessert

FoRMlikg I3 —E 2R - MBI ALRERRERY £7,

All prices listed are inclusive of consumption tax and service charge.

14,000

(+1,450)

(+1,450)

(+2,800)



TVIT AT UF

Premium Lunch 20 ,OOO

EEOHE oYL YL BHHELwAZIWOYaL

Chilled royal with hairy crab, crab broth and Junsai jelly

B EECLBRELR—-aVDRE—-TV a2 X—F

Hokkaido potato and bacon potage soup with rosemary

T U 1 0D BRARBE X

Teppanyaki abalone

B EBRBMEA-557 u—RK100g %z 74 LB 100g
A-5 ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

FHMOBEE IR

Teppanyaki vegetables in season

BWRYFHX BEBRLYTVIT

Vegetable salad served with homemade dressing

T i Y
Rice or bread

SBOKREN 2o, FHEERHOT—-VY 754 R (+1,450)
Garlic rice with beef, mushroom and egg
WA RIB I AREE (+1,450)
Okonomiyaki ICHO style
¥ HEENL b TH (+2,800)

Hokkaido salmon roe bowl

TzT7DBBDTHF—1
Chef's dessert

FoRMliE I — B2 - MBI ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.



1) 42 55 -MIDOSUJI-

Japanese Black Beef Wagyu Course 14,000

AN BT OE

Small appetizer

B EECLBELR—OVDORE—-TaX—TF

Hokkaido potato and bacon potage soup with rosemary

BREBMEA-45V7 o—RKE80g (7zid 71 LK 80g
A-4ranked Japanese black beef Wagyu ribloin 80g or tenderloin 80g

FHOBEEHX

Teppanyaki vegetables in season

WRYSHX BERERLYIVIT

Vegetable salad served with homemade dressing

ol - 3 A - S ANS
Rice or bread

EBOFEB2HoT, FREEHOHT -V IF54 X (+1,450)

Garlic rice with beef, mushroom and egg

RERRBIFABEZ (+1,450)

Okonomiyaki ICHO style

JtEENL b TR (+2,800)

Hokkaido salmon roe bowl

T 7DBEDHTH—
Chef's dessert

~FTvavAzma—~
Oprional menu

7x7 77 (60g) Foie Gras 2,800
A (60g) Fish 2,600
NI EEE (1)) Tiger prawn (whole) 3,000
W=Vl (146F) Abalone (whole) 6,000
A it (1) Lobster (whole) 14,000

QM7 LAX—2BRbOBEMIZ. BRIRICZTHZK K 7ZE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y —E R - LB e S LRAEE AR &R D £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE D, NEEEEIFTWEELGEMRSH Y £, We may change the menu depending on buying situation.



Ay -ICHO-

Japanese Black Beef Wagyu Course 1 9,500
(74 VEkiZa—RRF—FT—X)

AN BT O

Small appetizer

BAfEO LEERO AN Ry Fa b HEDY —R

Sea bream carpaccio flavored with Kombu, orange sauce

LEEECLBELR—ayDORE—-VaR—F

Hokkaido potato and bacon potage soup with rosemary

REBEME A-4 77 u—RR100g kX 74 LK 100g
A-4ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

FHOREEHX

Teppanyaki vegetables in season

BWEYSHX BRERLYIVIT

Vegetable salad served with homemade dressing

TH iz R
Rice or bread

EBOKEWE2MHE T, FREEFHOHT—-V Y754 R (+1,450)

Garlic rice with beef, mushroom and egg

RERRBIFAREE (+1,450)

Okonomiyaki ICHO style

b EENL 5 TR (+2,800)

Hokkaido salmon roe bowl

Tz 7DBEHTYF— |
Chef's dessert

~FFvavAza—~
Oprional menu

7*ATTT (GOg) Foie Gras 2,800
£ (60g) Fish 2,600
mIrHEE (1 R) Tiger prawn (whole) 3,000
TV (16R) Abalone (whole) 6,000
A it (1) Lobster (whole) 14,000

OEMT LAFX—2BRbOBEMIZ. BRIRICZTHZK K FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMti kLY — B R - e ST AEE R &R ) £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NREEHEIFTWEELEHSH ) £, We may change the menu depending on buying situation.



%Z-IRODORI-

(A-4 BEfER 7 —F Lo 7 ra—2x) 25,000

Wagyu Course with Seafood

AN BT OE

Small appetizer

BAkED LEEBAOIN Ry Fa b HEDY —R

Sea bream carpaccio flavored with Kombu, orange sauce

LTEEECLBELR—ayDORE—VaX—F

Hokkaido potato and bacon potage soup with rosemary

HiifgE & JbesE i S H Ak D Skbi e &

Teppanyaki seafood (Prawn Hokkaido scallop)

REBBEME A-4T7v7 u—RK100g kiZ 74 LKA 100g
A-4ranked Japanese black beef Wagyu ribloin 80g or tenderloin 80g

FH DKL E BFR

Teppanyaki vegetables in season

BEYIX BEHMFLYT VT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

EBWOREW 2Tz, FREBFEDOHT -V Y ITF4 R (+1,450)

Gatlic rice with beef, mushroom and egg

RERMUBIFAREE (+1,450)

Okonomiyaki ICHO style

dtiEEE N 5 TR (+2,800)

Hokkaido salmon roe bowl

Tz 7DBEHTHF— b
Chef's dessert

QM7 LAX—2BRbOBEMIZ. BRIRICZTHZK K 7ZE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y —E R B - LB e S LRAEE AR &R D £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE D, NEEEEIFTWEELGEMRSH Y £, We may change the menu depending on buying situation.



i FHEEMFa—X

Premium Japanese Black Beef Wagyu Course

AN BT OE

Small appetizer

EZBOHRBE YA BHHECwAZIVLWOYVaL

Chilled royal with hairy crab, crab broth and Junsai jelly

JLEEECLBELER—OVORE—VaR—T

Hokkaido potato and bacon potage soup with rosemary

¥ 1) 80 D bR 5E

Teppanyaki fresh abalone

30,000

BLEREMFEAS5S5Y 7 u—RAK 100g £=i1X 74 LR 100g

A-5 ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

FHOBEEBR

Teppanyaki vegetables in season

BRYIX AEMFLYT VT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SBOREW2H o/, FRHEEHOHT—Y Y7 T4 R

Garlic rice with beef, mushroom and egg

AR B ABEE

Okonomiyaki ICHO style

JL¥EEE NS b TR

Hokkaido salmon roe bowl

Tz 7DBEHTYF— |
Chef's dessert

(+1,450)
(+1,450)

(+2,800)

OEMT LAX—2BRbOBEMIZ. BRIRICZTHZK K FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y —E R - LB e S LRAEE AR &R D £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NEEEEIFTWEELGEHSH Y £, We may change the menu depending on buying situation.



B - KIWAMI-

Premium Pair Coutrse 68,000 (2 %K)
(A5 7 v 7 B, i1 ks, HOBERRT2—X)

TIRY % VIRV
A glass of Champagne

VA T3

Small appetizer

ARZVTEXFXETLEBOAEu I A Y LERH L LvATVODOY 2L

Chilled royal with hairy crab, crab broth and Junsai jelly, Italian caviar

& BOFKMSE (BOLVRIZOE 1K)
Teppanyaki abalone (1whole per person)

BABEBEDSEBRE (BOEVRIZOEELR)

Ise lobster (half per person)

BEASTVITREBMET A VAELEZ B —RH (BOLYRITOE 100g)
A-5 ranked Japanese black beef Wagyu tendetloin or sitloin (100g per person)

FMOBEE TR

Teppanyaki vegetables in season

WRYFIHX BERBRLYTVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

EBOREW2Ho/e. FREEHOHT -V Y7 F4 R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBIE M X (+1,450)

Okonomiyaki ICHO style

JbEE N b TR (+2,800)

Hokkaido salmon roe bowl

T 7DBEDHTY— b
Chef's dessert

BB

OEMT LAX—2BRbOBEMIE. BRIRICZTHZ K FE ., Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMti kLY — B R - e ST AEE R &R ) £ 9. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NREEHEIFTWEELEHSH ) £, We may change the menu depending on buying situation.





