5 42 157 -MIDOSUJI-

Japanese Black Beef Wagyu Course 14,000

AN BT OE

Small appetizer

EBEDIXAbo—R

Kyoto vegetable Minestrone

KBRBEMAEA-45V7 u—RK80g 721k 74 LI 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

TH iz RV
Rice or bread

EBOKREWEFE Tz, FREBRHOHT -V Y I7TF7L4 R (+1,450)

Garlic rice with beef, mushroom and egg

RERRBIFABEZ (+1,450)

Okonomiyaki ICHO style

MBEFopFZIEDL (+1,450)
Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

T 7DBEDHTH—
Chef's dessert

~FTvavAza—~
Oprional menu

7x7 77 (60g) Foie Gras 2,800
A (60g) Fish 2,600
NI EEE (1)) Tiger prawn (whole) 3,000
WEFT VL (1) Abalone (whole) 6,000
A BiEE (1R) Lobster (whole) 14,000

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 7Z &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R i IE Y — BB - LR S LRAEE R &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QEANDIRIIZE Y, NAZELIETWEELEAMPDH Y £J. We may change the menu depending on buying situation.



OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

V=7 = T4 F—a =R
16,000

Seafood Course Dinner

AN BT O

Small appetizer

WRMEa, KFRAD<TYRYFE N—=TEFEDY—R

Senshu octopus and Senshu eggplant marinade salad with Herb-infused sauce

EHBEDIXZAbor—R

Kyoto vegetable Minestrone

T U B 0D FABE E

Teppanyaki fresh abalone

BRANMEOSNEE (LimEENL R, F~—NVilgE. RGO/, BHA V)

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

FHDOBEE B3R

Teppanyaki vegetables in season

WEYSX BREERLYIVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SMOKREW 2oz, A LEHOHT -V Y I TF7(4R (+1,450)

Garlic rice with seafood, mushroom and egg

MER B ABEE (+1,450)

Okonomiyaki ICHO style

MEZForTZEZDL (+1,450)

Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

Tz 7DB\EHTY— b
Chef's dessert

CREVWEULEFIRIEE 8 RBDOT LIS R RZLTEDFET,
A, BMT LI F—2HBHE05 IE[/ECTHHIZE 0.

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

@R i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOLANDIRMIZE Y, NEZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.

We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our



FRA-ICHO-

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

AN BT O

Small appetizer

RBHEZa, KFROD<YXYFHE, N—=THFBV—R

Senshu octopus and Senshu eggplant marinade salad with Herb-infused sauce

REXOIRXA bu—Xx

Kyoto vegetable Minestrone

KREBMEA-457 o—RKE100g izid 71 LK 100g
A-4ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

FHOREEHX

Teppanyaki vegetables in season

BWEYSHX BREERLYIVIT

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

MEZFo»FZITDHL (+1,450)

Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

T 7DBEDHTH—
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
STV (1 R) Abalone (whole) 6,000
A it (1)) Lobster (whole) 14,000

OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOHLANDIRMIZE Y, NEZELIETWEELEAMPDH Y £J . 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

RBHEZa, KFROD<YXYFHE, N—=THFBV—R

Senshu octopus and Senshu eggplant marinade salad with Herb-infused sauce

EBEDIFAba—3

Kyoto vegetable Minestrone

&0 s & AbdE R AL AR O Skt &

Teppanyaki seafood (Fresh prawn Hokkaido scallop)

RRBEME A-4TV7 u—RK100g kX 74 LK 100g
A-4ranked Japanese black beef Wagyu ribloin 80g or tenderloin 80g

FHOREEHX

Teppanyaki vegetables in season

BEYIX BEHMFLYT VT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SEBOFYWEeH o, FREEBROHT—-VYIF54 R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

MEZFoPITZRZDL (+1,450)

Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

Tz 7DBEHTHF— b
Chef's dessert

OEMT LAX—2BRbOBEMIE. BRIRICZHZK K 7F &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R i IE Y — BB - LR S LRAEE R &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QEANDIRIIZE Y, NAZELIETWEELEAMPDH Y £J. We may change the menu depending on buying situation.



i FEEfFa—X

Premium Japanese Black Beef Wagyu Course 30,000

AN BT OE

Small appetizer

B2, KFRO<YVXYFHE, N—=THFBV—R

Senshu octopus and Senshu eggplant marinade salad with Herb-infused sauce

EBEDIXZAbr—3R

Kyoto vegetable Minestrone

¥ 1) 80 D bR 5E

Teppanyaki fresh abalone

B EBEMEASTS u—RK100g £7iE 714 LK 100g
A-5 ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

FHOREHR

Teppanyaki vegetables in season

BEYIX BEHMFLYT VT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SBROKEWeFEo . FREEHOIT-VYIF7( R (+1,450)

Garlic rice with beef, mushroom and egg

MERRBI ABEE (+1,450)

Okonomiyaki ICHO style

MEFEorF2EDL (+1,450)
Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

T 7DBEHTY— |
Chef's dessert

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 7Z &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R i IE Y — BB - LR S LRAEE R &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QEANDIRIIZE Y, NAZELIETWEELEAMPDH Y £J. We may change the menu depending on buying situation.



Fi-KIWAMI-

Premium Pair Course 68,000 (2 4 K8)
(A5 7 v 7 B, i1 kigs. HOBERRT2—X)

TIRY % VIRV
A glass of Champagne

VA T3

Small appetizer

ARV TEXXETLRMEZI, KFRADTYRXYFE N—=TEHZHY—X

Italian caviar, Senshu octopus and Senshu eggplant marinade salad with Herb-infused sauce

& BOFMSE (BOLVRIZOE 1K)
Teppanyaki abalone (lwhole per person)

BABEBEDSTEBRE (BOELVRIZOEER)

Ise lobster (half per person)

BERBMEAST VT T4 VRERBZE—RK (BOLYRIZOE 100g)
A-5 ranked Japanese black beef Wagyu tendetloin or sirloin (100g per person)

FHOBEE IR

Teppanyaki vegetables in season

WRYFIHX BERBRLYTVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SBOKEWeFEo . FREEHOIT-VYITF7( R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

MEFEorF2EDL (+1,450)
Wagyu Bokkake Soba Rice (Fried rice with beef tendon and noodle)

T 7DBEDHTY— b
Chef's dessert

OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOHLANDIRMIZE Y, NEZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.





