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GRAND COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL DINNER COURSE
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Corn Soup (served cold)

K_X—ay = —HTF
Caeser Salada with Grilled Bacon
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Please choose the one you like among those.

RERFE ATFHY T2y A2 BR T o Fab
Minced Wagyu-Beef Cutlet ~ Ratatouille with Homemade Anchovies

NATVoh ZAHNy Y2
Conger Eel Fritters
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Sea Bass & Eggplant
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Genovese pasta (served cold)

EPE ¥ RKBE
Charcoal Grilled Japanese Lamb
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Grilled Iberian Pork
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BERA NN—=T
Japanese-Wagyu Beef Hamburger Steak
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REMETT R BE
Japanese-Wagyu Beef Rump Steak
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Dessert and Cafe Dessert and Cafe
¥12,100 /per person ¥14,300 /per person

4:‘-*-

' " 4 ' "

e

F~—NiE =Y —HIF
Caeser Salad with Lobster
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Grilled Turban Shell

M LopAZL AT
Corn Soup (served cold)

Tya JFAR FUV
Sea Bass & Eggplant

AH LEY HESRH
Squid & Lemon Pasta (served cold)

BEMY 707 & 7qL 2 RAHE
Charcoal-Grilled Two Types of Japanese Wagyu Beef , Tenderloin & Rump
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Dessert & Cafe
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CHEF'S SPECIAL DINNER COURSE
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¥18,700 /per person
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Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge.




