FHIREZ »F

-Weekday Lunch- 7,200

M ERELETEDRE—T 2 X—T

New onion and Sakura shrimp  potage soup

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

FHIDOBE X B

Teppanyaki vegetables in season

WYX BEERLYIUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

SRR, ESBOWEEoTH—VyTFA R (+1,450)

Garlic 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 7DEBEDHTH— |
Chef's dessert

~FTavAma—~
Oprional menu

7777 (50g) Foie Gras 2,800
fa (60g) Fish 2,600
Wi (1)2) Tiger prawn (whole) 3,000
W=Vl (146F) Abalone (whole) 6,000
A i (1RE) Lobster (whole) 14,000

OEMT LI —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 e Aok 4i& R &7 Y £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.



HPEFI 74 LT VF

Japanese F1 Beef Lunch 9 OOO ~
b

RENA TR T )aD=IXYZX M B OEmEHE Y —RT

Firefly squid and bamboo shoots marinade salad with sweet taste soy sauce from Kyushu

M ERELETEDRE—T 2 X—T

New onion and Sakura shrimp potage soup

EE F1 47 4 VB 100g
Japanese F1 beef tenderloin steak 100g

EEFLI474 VA 120g (+1,000)
Japanese F1 beef tenderloin steak 120g
EEF147 4 LA 150g (+2,500)

Japanese F1 beef tenderloin steak 150g

FHOREEHX

Teppanyaki vegetables in season

BRI AEEFLYVUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

RERH, EBOWE ST —VYIFAR (+1,450)

Gatlic rice with beef and egg ICHO style

RERBBE A X (+1,450)

Okonomiyaki ICHO style

PR TH LIPS BEHERTEHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Tz 7DPBEHTHF— b
Chef's dessert

CIREWVEULFETRIEEG 8 BMBOTF LIV VR REULTEDET,

Zoft. BMT7LUILF—Z2HER/E0H EHTER(CTHEHRIIZE 0,

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.

FoRMlif Y —E R - WABLZATRER R LR T,

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



VoAl N AVE &
Seafood Lunch 9,000

RENA TR T )aD=IXYZX M B OEmEHE Y —RT

Firefly squid and bamboo shoots marinade salad with sweet taste soy sauce from Kyushu

HERZLIRTEDORE—V 2 X~

New onion and Sakura shrimp potage soup

BRANMBOSMEE (LEEEN B, RiGREO/A. T~—1iE. KBIR)

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

FMiDOPEXHE

Teppanyaki vegetables in season

BXY X AxERLYIUIT

Vegetable salad served with homemade dressing

TR iz RV
Rice or bread

REREL, EBOIEfiol -V 754 R (+1,450)

Garlic rice with egg ICHO style

RGBT ARE X (+1,450)

Okonomiyaki ICHO style

HRTH LIPS 2R TEEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

Tz 7DBEHTY— b
Chef's dessert

~FFavrAma—~
Oprional menu

74777 (50g) Foie Gras 2,800
i (60g) Fish 2,600
Wi (1)) Tiger prawn (whole) 3,000
WmIrT Ve (16F) Abalone (whole) 6,000
S ki (1) Lobster (whole) 14,000

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.



HpE F1 4 Lgle = o~ F

Japanese F1 beef & seafood lunch 1 1 OOO/'\./
b

RENAHER T 7AD=IVX I FZ M B O EMh 2oy —RT

Firefly squid and bamboo shoots matinade salad with sweet taste soy sauce from Kyushu

M ERELETEDRE—T 2 X—T

New onion and Sakura shrimp potage soup

BGR, BH A L bimEE N B O SREE &

Teppanyaki fish and Hokkaido scallop

e F1 47 4 LA 100g
Japanese F1 beef tenderloin steak 100g

EEF1 474 VA 120g (+1,000)
Japanese F1 beef tenderloin steak 120g
EpEF1 474 VA 150g (+2,500)

Japanese F1 beef tenderloin steak 150g

FHOBEEHX

Teppanyaki vegetables in season

BRI AEEFLYVUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

PRERESL, SBOWEHiolT—Yv IS5 4R (+1,450)

Garlic rice with beef, and egg ICHO style

BRERBBE A X (+1,450)

Okonomiyaki ICHO style

T BTSSR ETEEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

V7 DBEHTH— b
Chef's dessert

CREVWEULEIRIBE 8 BMEOT LIS > FRRZLTEDFET,
TOfh. BT LI F—2HBRHE0H RBER/E(CTHEHIZE 0.

SEoae ke 9 2 5 wEE (A We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
S w _ uckwheal M St Wal : i i i
nme G whest Fea o Guckaneal Wik Pesndt et menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRMlifk Y —E R - WABLZATRER R LR T,

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



BEMtEZ oF

A-4 ranked Japanese black beef lunch

RENATER T 72AD=IXSFX M B OBMEH-ZY—RT

14,000~

Firefly squid and bamboo shoots marinade salad with sweet taste soy sauce from Kyushu

M ERELETEDRE—T 2 R—T

New onion and Sakura shrimp potage soup

HEBEMFE A4SV 7 74 VRA10g =iz o—RK 100g

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

RBEEE A4 TV 74 LH10g sz B—RH 120g
Japanese black beef Wagyu A-4 ranked tenderloin 120g or ribloin 120g

FHREB A4 507 74 LA L0g $kiz m—RKH 150g
Japanese black beef Wagyu A-4 ranked tenderloin 150g or ribloin 150g

FHIDOBEXBHR

Teppanyaki vegetables in season

BRYIFX AEEFLYVUIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

MEFFH, WO STH —Y VI FAR

Gatlic rice with beef and egg ICHO style

WMAERHBU ABEE

Okonomiyaki ICHO style

B TH: RIF D SR ETHEEH

Spicy fish eggs and rolled omelet rice bowl

Tz 7DRBHTH— b
Chef's dessert

FoRMlif Y —E R - WABLZATRER R LR T,

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

(+1,800)

(+4,500)

(+1,450)

(+1,450)

(+1,450)



JUNZ =7

TVIT AT VF
Premium Lunch 20 ,OOO -~

BRIFEBERAOBVRY BIHFRE HMEOFLYL VUV I T

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

X YT 2RO REFRD LA—REE—T ) ADT 2L

Caviar and vegetables mousse and beef stock soup jelly

% U i oD Bk AR Bt =

Teppanyaki fresh abalone

HA—2RB LIBERBRA-S 527 BADT7 4 VR 100g 7213 24— K 100g
A-5 ranked Japanese black beef Wagyu tenderloin 100g or ribloin 100g

AA—%ZEUEERBRA-S 707 BE07 4 LR 120g %7203 BEn—RK 120g (+2,000)
A-5 ranked Japanese black beef Wagyu tenderloin 120g or ribloin 120g

AA—2RE UBERBIRA-S 727 BEDT7 4 LR 150g Sz Bda— 2B 150g (+6,000)
A-5 ranked Japanese black beef Wagyu tenderloin 150g or ribloin 150g

FHiDOBE X B

Teppanyaki vegetables in season

BRI AEEFLYVVIT

Vegetable salad served with homemade dressing

T ik RV
Rice or bread

MERHE, SMOWLEETH VY77 R (+1,450)
Gatlic rice with beef and egg ICHO style
MERHBHHREE (+1,450)
Okonomiyaki ICHO style
BT BIFD  MSBIRTETHEEH (+1,450)

Spicy fish eggs and rolled omelet rice bowl

VzT7DBBHTY—1
Chef's dessert

FoRMlifk Y —E R - WABLZATRER R LR T,

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



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.



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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