{81 % £33 -M1pOSUJT-
Japanese Black Beef Wagyu Course 1 4,000/'\/

OB OE
EMLFu—RDORY

Lightly seared sea urchin and beef loin

BINRERZOBFa2VINBALEDEFNIDRE =TV a2 X~

Sweet potato potage soup with "Kyun Lemon" from Kagawa

WNREEMFAATFV7 74 VH80g £iziz u—RK 80g
Japanese black beef Wagyu A-4 ranked tenderloin 80g or ribloin 80g

FEBIE: A4 57 74 LR 100g $7aiz ©—RB 100g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FRREBBE A4 TV 74 L1208 $iax a—RK 120g (+3,600)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

KEREBMAA-4 527 74 VR 1508 iz v—R B 1508 (+6,300)
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FHOREHR

Teppanyaki vegetables in season

BEXYIX BEHEFLYI VT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SEBOFYWEeH o, FREFEBROT—-VYI54 R (+1,450)

Garlic rice with beef, mushroom and egg

BRERRBIE X (+1,450)

Okonomiyaki ICHO style

MELSNEBEEERES LA (+1,450)

Sanuki Udon with Wagyu Shigure-ni (braised Wagyu) in Kama-tama style

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.



V=T =T 4 F—a—2
Seafood Course Dinner 1 6,OOO

AN BT OE

Small appetizer

HENREFY —TINFLRERFEDIAVT74 WMTFEIRBALY—X

Olive Hamachi fish from Kagawa and yam confit with Yuzu-flavored grated Daikon sauce

BINRERZOBEFa2VIYNBALEDEFNIDRE =TV a2 R~

Sweet potato potage soup with "Kyun Lemon" from Kagawa

T U B 0D FABE E

Teppanyaki fresh abalone

BRBAMBEOTMEE (LB EE. F~— et RIGEEO/A. BIHA D)

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

FHOREHR

Teppanyaki vegetables in season

WEYSHX BREERLYIVIT

Vegetable salad served with homemade dressing

ol -3 A - S ANS
Rice or bread

EBOKEWE2E-T=. AHMLEEEHOT-V Y IS5, R (+1,450)

Garlic rice with seafood, mushroom and egg

RERRBIFABEZ (+1,450)

Okonomiyaki ICHO style

fMELSHhEBEEHES EA (+1,450)

Sanuki Udon with Wagyu Shigure-ni (braised Wagyu) in Kama-tama style

Tz 7DBB\HTY— b
Chef's dessert

CHREVWZULEIRIEE 8RBV LIS >R RZUTEDET,
qﬁ ] éﬁ (@ ZOf. BITLILE—EBEEOHEBRBECTRR S,
R We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
Su G i G Sors kP vand menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

OEWT LLAX—%2BHbOBEMKIZ. BXRIZZHZ K F &V, 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.



FRA-ICHO-

Japanese Black Beef Wagyu Course 1 9 500/'\./
(74 LVERIRE—XZF—FT—2) ’

VA3
EZMEFEu—20KY

Lightly seared sea urchin and beef loin

FNEEZTY —TINTFLEFXEDaLy 74 WMEFEIRBALY—X

Olive Hamachi fish from Kagawa and yam confit with Yuzu-flavored grated Daikon sauce

BNRERZOBAFa2VYINRBALEDFNIDRE =TV a2 X—TF

Sweet potato potage soup with "Kyun Lemon" from Kagawa

FHREBIAE A4 500 74 LR 100g £z 0—RB] 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

KRB A-A T 0 74 VIR 120g %703 n—RB 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
FHREEMA A4 T 74 LR 150g 270z o—R K 150g (+4,500)

Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FHOREEHX

Teppanyaki vegetables in season

WYX BERERLYIVIT

Vegetable salad served with homemade dressing

TR ik RV
Rice or bread

EBOFEB2HoT-, FREEHOHT -V I54 X (+1,450)

Garlic rice with beef, mushroom and egg

BHRERBIF RS (+1,450)

Okonomiyaki ICHO style

MELSIEBEEHEES EA (+1,450)

Sanuki Udon with Wagyu Shigure-ni (braised Wagyu) in Kama-tama style

Tz 7DB\EHTY— b
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.
@Rk IE Y — BB - B e ALK E 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.



%Z-IRODORI-

Wagyu Course with Seafood

A 3
EMiFu—R0%KY

Lightly seared sea urchin and beef loin

HENREFY —TINFLRFEDIAVT74 WMTFEIRBALY—X

Olive Hamachi fish from Kagawa and yam confit with Yuzu-flavored grated Daikon sauce

FNREZODBX 2V YN BALEDEVNLDORE—TV a2 X -7

Sweet potato potage soup with "Kyun Lemon" from Kagawa

& HgE &b agsE e 3 R o Sk e

Teppanyaki seafood (Fresh prawn Hokkaido scallop)

KRB A4 T 74 LR 100g 2703 m—RB 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

RHEREMA A4 T 7 74 VIR 120g $703 0—RK 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

BN A-4 527 74 LR 150g S0k 0 — P 1508 (+4,500)
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FH DKL E BFR

Teppanyaki vegetables in season

BWERYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SEBOFYWEeH o, FREFEBROT—-VYI54 R (+1,450)

Garlic rice with beef, mushroom and egg

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

MELSHEBEERES E A (+1,450)

Sanuki Udon with Wagyu Shigure-ni (braised Wagyu) in Kama-tama style

Tz 7DBEHTHF— b
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.
QLANDIRMIZE Y, NAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



S

oy fii 1A ) — 72— %

" Olive-fed Wagyu Beef " from Kagawa Course

AN BT O
EZMEFu—R0KD

Lightly seared sea urchin and beef loin

30,000~

ARVTEXXETZHLOOENREFY —TINIFLELRFEDODIALT L DENEIL

Tartare of olive Hamachi fish from Kagawa and yam confits garnished with Italian caviar

BNRREBOY—7— ROBNT 7T 7RyY 7 BRREADZY =734 VOEY ZEHTADIET 4 VAMLTT

Light Aqua Pazza with seafood from Kagawa, encased in a film infused with olive oil from Takao farm

¥ U B D % B

Teppanyaki fresh abalone

FREw L4V —TH A5 57 74 LA 100g $72i% v—RK 100g

" Olive-fed Wagyu Beef " from Kagawa A-5 ranked tendetloin 100g or tibloin 100g

B RERS 1Y) — 74 A5 520 7 4 LB 120g $iciz o—RP 1208
" Olive-fed Wagyu Beef " from Kagawa A-5 ranked tenderloin 120g or ribloin 120g

F)EER 3V — 78 A-5 57 7 4 LR 150g $7213 v—R B 150g

" Olive-fed Wagyu Beef " from Kagawa A-5 ranked tendetloin 150g or tibloin 150g

FHOBEEBR

Teppanyaki vegetables in season

BWEYSHX BEERLYIVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SBROKEWeFEo . FRLEEHOIT-VYIF7( R

Garlic rice with beef, mushroom and egg

AR B U ABEEZ

Okonomiyaki ICHO style

MELSOREXTHEKES EA

Sanuki Udon with Wagyu Shigure-ni (braised Wagyu) in Kama-tama style

T 7DBEDHTY— b
Chef's dessert

(+2,400)

(+6,000)

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

(+1,450)

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.

OEANDIRIIZE Y, WEEEHEIFTWEELEEHSH Y £, We may change the menu depending on buying situation.



J2-KIWAMI-
Premium Pair Course 68,000 (2 4 K8)
(A5 7 v 7 B, i1 kigs. HOBERRT2—X)

TIRY % VIRV
A glass of Champagne

AZVTEXXETZHLOoR/NREFTY —TNIFLRFEDAV T A DENVE I

Tartare of olive Hamachi fish from Kagawa and yam confits garnished with Italian caviar

HNRBEDL—7— FOBNT 773y Y 7 RBEEDZY —7FA NVOFY) ZEACADET 4 VAMINLTT

Light Aqua Pazza with seafood from Kagawa, encased in a film infused with olive oil from Takao farm

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

HABEEDOHKREE (BOLVRIZOEERE)

Ise lobster (half per person)

H: DRI A S BEOTIEE N

Select your way how to enjoy premium beef

A) BERBMFEAST VT T4 VRAERIED - (BOLDRIZOE 100g)
A-5 ranked Japanese black beef Wagyu tendetloin or sirloin (100g per person)

B) # LREBMFEASTVT T4 VR, u—RR (BOLDRIZDOEE 50g)
A-5 ranked Japanese black beef Wagyu tenderloin and sitloin (50g each, per beef, per person)

FMOBES TR

Teppanyaki vegetables in season

BWRYFHX BEBRLYTVIT

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

BERBBIE A X (+1,450)

Okonomiyaki ICHO style

MELSHKEBEERES FA (+1,450)

Sanuki Udon with Wagyu Shigure-ni (braised Wagyu) in Kama-tama style

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.
@Rk IE Y — BB - B e ALK E 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.
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