1852 517 -MIDOS UJI-
Japanese Black Beef Wagyu Course 14_ OOO/\.«

N BT R

Small appetizer

B ERZELETEDRE—T 2R~

New onion and Sakura shrimp potage soup

RREEMFAATVT 74 VR 80g 2z u—RK 80g
Japanese black beef Wagyu A-4 ranked tendetloin 80g or ribloin 80g

FHREBHF A4 TV 7 74 LR 100g $7az 0—RP 100g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

FHREBIE A4 500 74 LR 120g $7ax n—RH 120g (+3,600)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

RHREEMA-A-4 57 74 LR 150g $7aiz 0—RH 150g (+6,300)
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FHIDOBE X B

Teppanyaki vegetables in season

WYX BEERLYTUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

AR, SBOWEHiolT—Yv IS5 (& (+1,450)

Gatlic rice with beef and egg ICHO style

RERRBI A5 X (+1,450)

Okonomiyaki ICHO style

R TH BT S SR ETHESEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

V27 DBEHTH— b
Chef's dessert

OEMT LI —2BRbOBEMIEX. BAIRICZTHE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB e Aok 4i&R &7 ) £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEEZLEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



V=7 =T 4TI R
16,000

Seafood Course Dinner

VA (13

Small appetizer

RIGHBEZXAOBVWRY) BEFERE BREOF YL JT

Grilled fresh fish from Nagasaki and with citrus tamurana dressing from Miyazaki

P ERELERTEDRE—T 2R~

New onion and Sakura shrimp potage soup

T U 1 0D Sk R BE X

Teppanyaki fresh abalone

BORANMEOSRSE (F~— Vg, RiGREOKA. W HE. KR

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

FMOBEEHR

Teppanyaki vegetables in season

BEYSHX BEBRLYIVIT

Vegetable salad served with homemade dressing

ol - 3 A - S ANS
Rice or bread

SRR, SEBOWZRFoTe—Vy T, R (+1,450)

Gatlic rice with seafood and egg ICHO style

RERRBIFABEZ (+1,450)

Okonomiyaki ICHO style

SR TH LTS BEPURTFEHESH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Yz 7DRBHTH— b
Chef's dessert

—— SRUUVELETRIBG 8 BEDTLILS L EREL THDET,
T T A 2ot anrLis—zarsonanaBCImg< ZE,

= I 5 2 E BIEE  (Ba
Crab  Wheat  Fgg Buckwheal Mik  Peanut  Walnut

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.

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y — R B - B E S LRAEE AR &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.



PRA-ICHO-

Japanese Black Beef Wagyu Course 1 9 500/'\./
b/

VA T3

Small appetizer

ERFEEXAOBVWRY BEIFIERE HMEOFLYV UV VIT

Grilled fresh fish from Nagasaki and with citrus tamurana dressing from Miyazaki

P ERELRZEDRE—T 2R~

New onion and Sakura shrimp potage soup

REEBME AL TV T4LH 10g X n—RH 100g
A-4 ranked Japanese black beef Wagyu ribloin 100g or tendetloin 100g

BB A-AS YT T74LH 10g X u—2P 120g (+1,800)
A-4 ranked Japanese black beef Wagyu ribloin 120g or tenderloin 120g
FEEBMAA-ATS YT T74LH 150g Xt u—2p 150g (+4,500)

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

FHMOBEE IR

Teppanyaki vegetables in season

WRYFHX BERBRLYTVIT

Vegetable salad served with homemade dressing

TH ik RV
Rice or bread

SRR, SBOWEFEoTHT—IVIFA R (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

$MTH LTS EEHAKTFETEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

T 7DBBEDHTY— |
Chef's dessert

) &)

~F T avAma—~
Oprional menu

7*ATTT (50g) Foie Gras 2,800
£ (60g) Fish 2,600
WmirEHEE (1)2) Tiger prawn (whole) 3,000
W= Vi (1 6F) 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.
@ ZRMi 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-

A4 REMEAZ =% LIEO7LT=2) 55 000

Wagyu Course with Seafood

N BT O

Small appetizer

EIFEBEXAOBVWRY BIFIRE HMEOFLYY VUV I T

Grilled fresh fish from Nagasaki and with citrus tamurana dressine from Mivazaki

B ERZELETEDORE—T 2R~

New onion and Sakura shrimp potage soup

& B & b iEE R L RAE O Skiike

Teppanyaki seafood (Hokkaido scallop Fresh prawn)

REREEIA: A4 TV 7 74 LB 100g %7203 0 — 2P 100g
Japanese black beef Wagyu A-4 ranked tenderloin 100g or ribloin 100g

BHREBINF A4S0 74 L1208 £713 u—RP 120g (+1,800)
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g
KHREEMF A4 507 74 LR 150g /213 u—RK 1508 (+4,500)

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

FHIDOBEXBHR

Teppanyaki vegetables in season

WYX BEHERLYTUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

RERH, EBOWE STV IFAR (+1,450)

Gatlic rice with beef and egg ICHO style

BERBBIH A X (+1,450)

Okonomiyaki ICHO style

M T EIFE SR ETHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

T 7DEBHTH— b
Chef's dessert

OEMT LI —2BRbOBEMIEX. BAIRICZTHE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB e Aok 4i&R &7 ) £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEEZLEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



N7 =7

i EEEfa—X

Premium Japanese Black Beef Wagyu Course ~
f 30,000
N Hr R

Small appetizer

EIFEBERAOBVWRY BIHFRE HMEOFLYL VUV I T

Grilled fresh fish from Nagasaki and with citrus tamurana dressing from Miyazaki

XX ET DB EDL—REE—T IV I ADT 2l

Caviar and vegetables mousse and beef stock soup jelly

¥ U B D B AR K

Teppanyaki fresh abalone

HA—22BLIEREBR A57v7 BAD74 LA 100 g UIn—2K 100 g
A-5 ranked Japanese black beef Wagyu ribloin 100g or tenderloin 100g

HA—2ZBLEERER A5707 BHAO7/4LH 120 g Xdu—RK 120 g (+2,400)
A-5 ranked Japanese black beef Wagyu ribloin 120g or tenderloin 120g

A4 —2ZBLIERER A57Y7 BHEO74LVH 150 g UIn—2H 150 g(+6,000
A-5 ranked Japanese black beef Wagyu ribloin 150g or tenderloin 150g

FHOBEEHR

Teppanyaki vegetables in season

WYX BEHERLYTUIT

Vegetable salad served with homemade dressing

ot B 3ol QAN
Rice or bread

RERH, EBOWE STV IFAR (+1,450)

Gatlic rice with beef and egg ICHO style

RERBBI A X (+1,450)

Okonomiyaki ICHO style

PR TH: LIPS BEERTEHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Tz 7DRBHTY— b
Chef's dessert

OEMT LILFX—2BRbOBEMIEX. BAIRICZTHZE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB Aok 4i&R &7 ) £97. All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEELEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.



Fi-KIWAMI-

Premium Pair Course 68,000 (2 4 K8)
(A5 7 v 7 B, BA ik, HOBERRT 2—X)

TR % IRV
A glass of Champagne

EIFEBEXAOBVWRY BIFIRE HMEOFLYY VUV I T

Grilled fresh fish from Nagasaki and with citrus tamurana dressing from Miyazaki

I TEEDEABREDLA—REE—TaL I ADT 2l

Caviar and vegetables mousse and beef stock soup jelly

EITHDOEIREE (BOLVRIZOX 1K)

Teppanyaki abalone (1whole per person)

A BEBEDSHEKRLE (BOLEVRIZOEER)

Ise lobster (half per person)

Eﬂi-%%ﬁbf:)ﬁ%.%%rg—S?‘/ﬁ BAZ4 VA
o
o— XK (BOE YERIZDE 100g)

A-5 ranked Japanese black Wagyu tenderloin or sitloin (100g per person)

FHIDOBE X B

Teppanyaki vegetables in season

BRYIF7X AEEFLYVUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

PRERESL, SBOWEHiolT—Yv IS5, & (+1,450)

Gatlic rice with beef and egg ICHO style

RERBBI A X (+1,450)

Okonomiyaki ICHO style

B TH IS BEBERTEHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

T 7DEBHTHY— b
Chef's dessert

OEMT LI —2BRbOBEMIEX. BAIRICZTHE L 72 &V, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R IE Y —E R - LB e Aok 4i&R &7 ) £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y. NEEZLEIHETWEELEAMPH Y £7 . We may change the menu depending on buying situation.
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