8142 155 -MIDOSUJT-

Japanese Black Beef Wagyu Course 1 4,000~

IN BT

Small appetizer

HRFREEZORE—~T 2 R—T INTOWALT

Pumpkin and ginger potage soup with milk foam

RRREMFE AL TV T 74 VP 80g 2z u—RK 80g
Japanese black beef Wagyu A4 ranked tenderloin 80g or ribloin 80g

REREEMFE A TT 74 LR 100g 723 u—R P 100g (+1,800)
Japanese black beef Wagyu A4 ranked tenderloin 100g or ribloin 100g

RSB AL TV 74 VA 120g 20z n—RP 120g (+3,600)
Japanese black beef Wagyu A4 ranked tenderloin 120g or ribloin 120g

FEBEBMA M F 7 74 L 150g Sz u—RK 150g (+6,300)
Japanese black beef Wagyu A4 ranked tenderloin 150g or ribloin 150g

FMOBEEHR

Teppanyaki vegetables in season

WBERRY X

Homemade dressing vegetable salad

T ik R
Rice or bread

SRR, EBOWEESTH—V 7T, R (+1,450)

Gatlic rice with egg ICHO style

BERRNBIFAREE (+1,450)

Okonomiyaki ICHO style

VOARY M= afE LEVERAT (+1,450)

Chilled tomato cold noodle with lemon

Tz 7DBBHTY— b

Chef's recommended dessert

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.



V=T =T 4F—a—R
Seafood Course Dinner 16,000

AN BT OE

Small appetizer

FNE LTFHAIA BHOINVRYFa EOZDOVREEFHDY—AT

Sea bream carpaccio with mushroom marinade with crown daisy sauce

HRF L EZORE—T 2R~ INIDOWMTT

Pumpkin and ginger potage soup with milk foam

T U B 0D Bk R BE X

Teppanyaki fresh abalone

BRABMBOTNIE (A~ — i, REREBOA. dbiEENH. SR

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

FMOBEEHR

Teppanyaki vegetables in season

BERRY X

Homemade dressing vegetable salad

TH ik RV
Rice or bread

SRR, EBOWERFoToH—Vy 7T, R (+1,450)

Gatlic rice with egg ICHO style

RERRBIFAREE (+1,450)

Okonomiyaki ICHO style

VARY b bimd LEVRERAT (+1,450)

Chilled tomato cold noodle with lemon

vz 7DBEOTY— b

Chef's recommended dessert

FEE 5 < # We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut,
s Ear Vo G cashew nut) in our menu. Should you be allergic to any food ingredients, please ask restaurant manager
for assistance.

CRHEVZUEITHIEER 9 RBEDOT LIS >RRELTEDEY,
TOfl. BT LI F—2HHE0HFE[ECTHHIZE 0.
it \«"\

Lrsb Smuv‘p Buc kn} il '\'.'-n:-,u

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.



}

HINT7 =7 ~dth OKDIE~
Japanese Black Beef Wagyu Course

__________________________________________________________________________________ o 19,500~

HENBHMDOF—RIAN)z 4 &
FIR] ATHASA BOIVRyFa FXETHRL
B DDEDTANGHADTIR ENAETVEYS 2V —RAT
B I—F L OBRERE /Y7L FF—REENRERMHEIN—YDYFX

4types small appetizer
Carpaccio of sea bream with caviar / Marinade of SANUKI NO MEZAME with row ham and gribiche sauce /
Low temperature cooked Sanuki local chicken / Mozzarella cheese with seasonal fruits

B TH LTS FV—THEDOLLEL2S HLEVOEEEZRLZT

Japanese hot pot of olive pork with salted lemon

RREBMAEM T 7408 10g Xt u—K 10g
A4 ranked Japanese black beef Wagyu tenderloin 100g or ribloin 100g

FREEME AL Y7 74V 120g T v—RpK 10g (+1,800)
A4 ranked Japanese black beef Wagyu tenderloin 120g or ribloin 120g

FERBMEAM FY7 74V 150g N v—Rp 150g (+4,500)
A4 ranked Japanese black beef Wagyu tenderloin 120g or ribloin 150g

FMOBES TR

Teppanyaki vegetables in season

BERWY T X

Homemade dressing vegetable salad

TH ik RV
Rice or bread

RER, SBOWZFEoTHT—IVIFAR (+1,450)

Garlic rice with egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style
VAR) bv bl VEVERZAT (+1,450)

Chilled tomato cold noodle with lemon

T 7DBBHTH— | .
Chef's recommended dessert

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.



%-IRODORI-

(A4 BEBRVERT —F LMfifED 7 12— 2)
Wagyu Course with Seafood 25,OOO~

IN BT

Small appetizer

FNE LTHAZA HBOILVRYFa EOZDTIREEE DY —RT

Sea bream carpaccio with mushroom marinade with crown daisy sauce

HRFREEZORE—T 2 R—T INVIOWMAT

Pumpkin and ginger potage soup with milk foam

76 HiifgE & dbigaE s ar R D SbR BE

Teppanyaki prawn and Hokkaido scallop

FHREBMA AL 57 74 LB 100g $7eid o—R Py 100g
Japanese black beef Wagyu A4 ranked tenderloin 100g or ribloin 100g

KRG AL 5T 74 LR 120g $7cid o —RP 1208 (+1,800)
Japanese black beef Wagyu A4 ranked tenderloin 120g or ribloin 120g

REEEMF AL TV 7 74 VIR 150g Ficid o—RK 150g (+4,500)
Japanese black beef Wagyu A4 ranked tenderloin 150g or ribloin 150g

FMOBES TR

Teppanyaki vegetables in season

HBERRY X

Homemade dressing vegetable salad

T ik RV
Rice or bread

RERBL., SEBOWR ol —YvI TR (+1,450)

Gatlic rice with egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style
VAR P~ MeF LEVERAT (+1,450)

Chilled tomato cold noodle with lemon

V7 DBEHTH— b

Chef's recommended dessert

OEMT LAF—BRboBEMIZ. BRIRIZZHZK 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.



4| ¥ RO THRITHRNTZ
i B s L 1 — 2

Premium Japanese Black Beef Wagyu Course 3 O ,OOO —

IN BT

Small appetizer

FNE LTFHAIA BHOINVRYFa EOZOVREEHDY—AT

Sea bream carpaccio with mushroom marinade with crown daisy sauce

X x U7 DR EDL—RE =72V ADV 2

Caviar and vegetables mousse and beef stock soup jelly

T U D SR BE X

Teppanyaki fresh abalone

HA—2ZBLEEREBERE A557 74 LH 10g Fidu—2K 100g

A5 ranked Japanese black beef Wagyu tenderloin 100g or ribloin 100g

HA—Z2ZELUEREBRS AS527 74 LW 1 0g $73u—RP 120g (+2,400)
A5 ranked Japanese black beef Wagyu tenderloin 120g or ribloin 120g

HA—2REUIBERERY: A557 741V 150g Fiidu—2p 150g (+6,000)
A5 ranked Japanese black beef Wagyu tenderloin 150g or ribloin 150g

FHIDBE S TR

Teppanyaki vegetables in season

HERRYF X

Homemade dressing vegetable salad

ol - el = G A
Rice or bread

RERBL., EBOWNRFoT—IvIFA R (+1,450)

Gatlic rice with egg ICHO style

BB ABEE (+1,450)

Okonomiyaki ICHO style
QARY bv Ml LEVERRT (+1,450)

Chilled tomato cold noodle with lemon

¥z 7OBEDT Y~ b

Chef's recommended dessert
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.
OEANDIRBIZE Y, WREEHEIFTWEELGEHRSH Y £, We may change the menu depending on buying situation.



JEE W b B
T K- KIWAMI—

Premium Pair Course 68,000 (2 &%)

(A5 7 v 7 BEf4:, EA it fOBRRT7I—X)

TIRY % VIRV
A glass of Champagne

YE S

Small appetizer

FNR RTEHEAZIA BHOIARYFa ZOZDTIREEBFH DY —RT

Sea bream carpaccio with mushroom marinade with crown daisy sauce

FXETEREDEABEDLA—REE—T72VVADT 2l

Caviar and vegetables mousse and beef stock soup jelly

EITHROSREE (BUOLVRRIZOE 1K)

Teppanyaki abalone (1whole per person)

BARBEDOBRIRPE (BOLVRIZOEERE)

Ise lobster (half per person)

HE—-2ZRLEEREBRY: AS557 T4VH
%720

o — 2R (BOLYRITOE 100g)
A5 ranked Japanese black Wagyu tendetloin or ribloin (100g per person)

FMOBES TR

Teppanyaki vegetables in season

BERWY T X

Homemade dressing vegetable salad

TH ik RV
Rice or bread

RER, SBOWZFEoTHT—IVIFAR (+1,450)

Garlic rice with beef and egg ICHO style

BRERBBIE M X (+1,450)

Okonomiyaki ICHO style

VDAY b= bdl LEVERZT (+1,450)

Chilled tomato cold noodle with lemon

Yz 7 DBBHTH— b

Chef's recommended dessert

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.
OEANDIRBIZE Y, WREEHEIFTWEELGEHRSH Y £, We may change the menu depending on buying situation.
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