FHIREZ »F

-Weekday Lunch- 7,200

HonEmlH T LIFERIBORE—V 2 2—7F

Rice crackers and white radish potage made with Japanese style broth

BAAAY PAT—F 80g
Japanese beef cubed cut steak 80g

FHOBEEHX

Teppanyaki vegetables in season

WEYSX BREERLYIVIT

Vegetable salad served with homemade dressing

T 2k RV
Rice or bread

SRR, SBOWZ oI —IVIFAR (+1,450)

Garlic rice with beef and egg ICHO style

MERHRBU ABEE (+1,450)

Okonomiyaki ICHO style

Yz 7DBEHTHI— |
Chef's dessert

~FTvavAza—~
Oprional menu

7*ATTT (50g) Foie Gras 2,800
£ (60g) Fish 2,600
(E i $@% (1 R8) Tiger prawn (whole) 3,000
=Vl (1 k) Abalone (whole) 6,000

WmA kifEE (1)2) 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@LANDIRMIZE Y, NEAZEBIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.
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HPEF1I 74 LT F

Japanese F1 Beef Lunch 9 OOO ~
b

VT7HLEBHHRDOTIER BBROXTLIFX

Marinated whelk and seasonal vegetables with rice cereals tabbouleh salad

HonEmlH T LIFERIBORE—V 2 Z2—7F

Rice crackers and white radish potage made with Japanese style broth

EEFL47 4 VA 100g
Japanese F1 beef tenderloin steak 100g

HEF147 4 VA 120g (+1,000)
Japanese F1 beef tenderloin steak 120g
HeEF147 4 VA 150g (+2,500)

Japanese F1 beef tenderloin steak 150g

FHOBEEBR

Teppanyaki vegetables in season

BWEYSHX BEERLYVVIT

Vegetable salad served with homemade dressing

el -3 A - S AVS
Rice or bread

SRR RL, SEBOWZRFoTe—Vy T, R (+1,450)

Garlic rice with beef and egg ICHO style

REKNUBIFALEE (+1,450)

Okonomiyaki ICHO style

Tz 7DPEBEHTH— b
Chef's dessert

CIRGHE LETRIBE 8 REDT LIS EFELTHOET,
T A o anriitzsrsonasaicms 2,
£ BTE < Ba

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.

74 3 wiEs
kwheal  Milk Peanut Walnut

FoRMlikg I3 —E 2R - MBI ALRERRERY £7,

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



VoAl W AVE &
Seafood Lunch 9,000

VT7HLBHBROTIER BBROXTLIFX

Marinated whelk and seasonal vegetables with rice cereals tabbouleh salad

HonEf T LIFE RBORE—T 2 2—TF

Rice crackers and white radish potage made with Japanese style broth

BRANMBOSHSE (LEEENL B, RGREO/. T~—1ikE. B

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

SRR, SBOWEFoTeH—Vy 7T, R (+1,450)

Garlic rice with egg ICHO style

PERRBI ABEE (+1,450)

Okonomiyaki ICHO style

T 7DBEDHTH—
Chef's dessert

~FTSvaviza—~
Oprional menu

777 (SOg) Foie Gras 2,800
f (60g) Fish 2,600
Wi (1)) Tiger prawn (wholc) 3,000
Hr= Vi (18F) Abalone (whole) 6,000
A e (12) 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.



Japanese F1 beef & seafood lunch

V7HEEMBROIF HBROXTLYFX

Marinated whelk and seasonal vegetables with rice cereals tabbouleh salad

HonEMMHTH EFERIBOREZ—V2X—7F

Rice crackers and white radish potage made with Japanese style broth

BOR, BH A LAbiEEER Y R OB &

Teppanyaki fish and Hokkaido scallop

R F1 474 VA 100g
Japanese F1 beef tenderloin steak 100g

EEFIE 74 LVH 120g

Japanese F1 beef tenderloin steak 120g

R F1 474 VA 1508
Japanese F1 beef tenderloin steak 150g

FHMOBES IR

Teppanyaki vegetables in season

BWRYFHX HBEBRLYIVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SRR, SBOWZFEoTHT—IVIFAR

Garlic rice with beef, and egg ICHO style

BERNBHABEE

Okonomiyaki ICHO style

Tz 7DBBEHTY— b
Chef's dessert

FoRMiE I — B2 - B2 ALRERR ERY £7

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

HpE F1 4 Lgie = o~ F

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

P » 2 g BlEE (2H We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
wheat Egg Buckwheal M Pean Walry . . : N
Jneat Fes Sucheal il Pt e menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

11,000~

(+1,000)

(+2,500)

(+1,450)

(+1,450)



Btz oF

A-4 ranked Japanese black beef lunch 1 4 OOO ~
b

A4SV T4 VAT —FDTvFa—2R&

VTHEEMBROIFR HBRDOETLYIFTX

Marinated whelk and seasonal vegetables with rice cereals tabbouleh salad

oM T EIFERIBOREZ—V 22—-7F

Rice crackers and white radish potage made with Japanese style broth

RREEMFA-A4T V7 74 LVR10g iz u©—RK 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

RSB A-ATYT T4 VH10g ¥z n—RK 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHEREMEA-ATY ) 74 VHI10g sz n—RK 150g (+4,500)
Japanese black beef Wagyu A-4 ranked tendetloin 150g or ribloin 150g

FMOBES TR

Teppanyaki vegetables in season

BXYI7H BEEFLYVVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

WERH, SBOWEHETH Y7 TR (+1,450)
Garlic rice with beef and egg ICHO style
WA RBEHAREE (+1,450)

Okonomiyaki ICHO style

Yz 7DPEHTH— bk
Chef's dessert

FoRMlikg I3 —E 2R - MBI ALRERRERY £7,

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



o2,

DEGRIEF ]

TVITALATVF
Premium Lunch Z0,000 ~

BEfEDR=x M FHBEBEDOIN Y —X

Codfish beignet with tomato and yuzu citrus peppar sauce

ARITRE FXET DR L—ARLE—=T ) ADT 2l

Caviar and vegetables mousse and beef stock soup jelly

BUBHOBRMPEL ELBREE LTI T=

Teppanyaki fresh abalone or Teppanyaki king crab

W EREBNA A5 T T4 L 100g 270k o—R P 100g
Japanese black beef Wagyu A-5 ranked tenderloin 100g or ribloin 100g

W ERBIEAS T 74 LR 120g %70z n—RB 120g (+2,400)
Japanese black beef Wagyu A-5 ranked tenderloin 120g or ribloin 120g
i EREE A5 T 74 LR 150g (73 m—RK 150g (+6,000)

Japanese black beef Wagyu A-5 ranked tenderloin 150g or ribloin 150g

FMOBEE R

Teppanyaki vegetables in season

BXYI7H BEEFLYI VT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

BERE, EBOWNEMSTT—V9I T4 R (+1,450)

Garlic rice with beef and egg ICHO style

BERBBIE A X (+1,450)

Okonomiyaki ICHO style

TzT7DBBDTHF—1
Chef's dessert

FoRMliEIZ Y — B2 - B2 ALRERR ERY 27

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



1) 42 55 -MIDOSUJI-

Japanese Black Beef Wagyu Course

OB OE
EMLFu—RDORY

Lightly seared sea urchin and beef loin

HonEfH T EIF e KRBORE—T 22—

Rice crackers and white radish potage made with Japanese style broth

KREEMFEA-AT VT 74 VA 80g 2z u—RH 80g
Japanese black beef Wagyu A-4 ranked tenderloin 80g or ribloin 80g

RREBIAE A4 527 74 LR 100g %721z ©—RHK 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FHREEME A4 TV T 74 LI 120g $iad B—RP 120g
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHREBMAE A4 T 0T 74 LR 1508 g7k ©—RP 150g
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FHOBEEBR

Teppanyaki vegetables in season

BEXYIX BEHEFLYI VT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

BERH, EBROWREIH VYT FAR

Garlic rice with beef and egg ICHO style

AR B ABEE

Okonomiyaki ICHO style

Tz 7DBEHTHF— b
Chef's dessert

14,000~

(+1,800)

(+8,600)

(+6,300)

(+1,450)

(+1,450)

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 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 LVERIRE—XZF—FT—2) ’

VA3
EZMEFEu—20KY

Lightly seared sea urchin and beef loin

BEfEOR=x MiFHBUEAKOINFY—X

Codfish beignet with tomato and yuzu citrus peppar sauce

HonEfH T LIF e KRBORE—T 2 2—TF

Rice crackers and white radish potage made with Japanese style broth

FAREBMA- A4 527 74 LR 100g %7203 0 —R 1 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

KRBT A1 527 74 LR 120g %703 m—RPY 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
FHREBMAA-A 57 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

HRXYIX BEMFLYI VT

Vegetable salad served with homemade dressing

T Fizix RV
Rice or bread

SRR, SBOWEFoTe—Vy 7T, R (+1,450)

Garlic rice with beef and egg ICHO style

RERRBIFAREE (+1,450)

Okonomiyaki ICHO style

T 7DBBEDHTH—
Chef's dessert

~FFvavAma—~
Oprional menu

7*ATTT (50g) Foie Gras 2,800
£ (60g) Fish 2,600
WmirEHEE (1)2) Tiger prawn (whole) 3,000
STV (1 kR) Abalone (whole) 6,000
A il (1R8) Lobster (whole) 14,000

OEMT LLFXF—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.



%-IRODORI-

Wagyu Course with Seafood

A 3
EMiFu—R0%KY

Lightly seared sea urchin and beef loin

BEEpR=x MFHBEAKDOINFY—X

Codfish beignet with tomato and yuzu citrus peppar sauce

HohEmliH T P ERBORE—V 2 Z2—-7F

Rice crackers and white radish potage made with Japanese style broth

& U B & s EE AL B O St

Teppanyaki seafood (Hokkaido scallop Fresh prawn)

KRB A4 T 74 LR 100g 270z m—RB 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

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

FHREBIA A4 527 74 L 150g %703 u—R 1 150g (+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

BB, EBOWESTT—VYI T4 R (+1,450)

Garlic rice with beef and egg ICHO style

AR B ABEE (+1,450)

Okonomiyaki ICHO style

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.
@Rt IE 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.
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Winter indulgence Course 3 O O O O ~
5

N 3
EMEtu—20RY

Lightly seared sea urchin and beef loin

HEfEDR=—x A DOINFY—X

Codfish beignet with tomato and yuzu citrus peppar sauce

ARYTHE FxET ZiEDIcABRDL—REE=T ALY ADY a2l

Caviar and vegetables mousse and beef stock soup jelly

BUIROBRMBEE LI EZTIANT=

Teppanyaki fresh abalone or Teppanyaki king crab

B ERBMEAS T 74 LR 100g $7aid v—R N 100g
Japanese black beef Wagyu A-5 ranked tenderloin 100g or ribloin 100g

B EREMA A5 T 7 7 4 L 120g Ficid o—RK 120g (+2,400)
Japanese black beef Wagyu A-5 ranked tenderloin 120g or ribloin 120g

B LEREAVE A5 T 7 7 4 VA 150g ieid 1 —RK 150g (+6,000)
Japanese black beef Wagyu A-5 ranked tenderloin 150g or ribloin 150g

FMOBES TR

Teppanyaki vegetables in season

BWRYFHX BEBRLYTVIT

Vegetable salad served with homemade dressing

TR Ehix RV
Rice or bread

RERH, ESBOWZHEoTH—YYIFAR (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIE M X (+1,450)

Okonomiyaki ICHO style

T 7DBEDHTY— b
Chef's dessert

OEMT LAFXF—2BRbOBEMIZ. BRIRICITHZ 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.



Fi-KIWAMI-

Premium Pair Course 68,000 (2 4 K8)
(A5 7 v 7 B, iEA kifEk. HOBRRT2—X)

TIRY % VIRV
A glass of Champagne

BEfEoR=x MiFHBUEAKDOINFY—X

Codfish beignet with tomato and yuzu citrus peppar sauce

ARVTE FxETZEDABREDLA—REE—T7aL VI ADY 2l

Caviar and vegetables mousse and beef stock soup jelly

B OBHSE (BOLYRIZOE LIF)
Teppanyaki abalone (lwhole per person)

HA BBEOZKRLE (BOLVRIZOEER)

Ise lobster (half per person)

B EREBMEASTVT T4 VRELEZE O —RR (BOLYRKIZOE 100g)
A-5 ranked Japanese black Wagyu tenderloin or sirloin (100g per person)

FHIDBE S TR

Teppanyaki vegetables in season

BRYFHX BEBRLYTVIT

Vegetable salad served with homemade dressing

TR ik RV
Rice or bread

BB, EBOWESTT—VYI T4 R (+1,450)

Garlic rice with beef and egg ICHO style

RERRBIFAEX (+1,450)

Okonomiyaki ICHO style

Tz 7DBBEHTY— 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 - 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.
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