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GRAND COURSES

HA—AA= 2= TR TRV BLET,

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

T UL YNNI —R
GRILL UKAI COURSE
*

TIa—A
Amuse

‘LI A —R TV
Selected Appetizer

HIED Tk
King Crab Croquette

FEIDA—F
Seasonal Soup

BERMAT T DR KE
Charcoal-Grilled Japanese Wagyu Rump

F—
Dessert

4 * —~4-

¥12,100 /per person

VANV T A

SEASONAL DINNER COURSE
e + -

TIa—A
Amuse

BL I —R 7L
Selected Appetizer

F~—NEDOIT)T
Grilled Lobster

FHioA—=7
Seasonal Soup

~BUERA Ty aZ nBER FI -~
Please choose the one you like among those.

BB — AL Dl K iEX HEF L DRk igax

. .1 . or (+¥3,300)
Grilled Japanese Wagyu Sirloin Grilled.J Waguu Tenderloin
T —h
Dessert
4 s e
¥14,300 /per person

ST RAANR )T —a— &
CHEF'S SPECIAL DINNER COURSE
e o e

X T Ot
Chef’s Caviar Selection

‘LI —R 7L
Selected Appetizer

fif] D =T )L
Abalone Meuniere

FHEIDA—=T
Seasonal Soup

~BUERA Ty aZ BRI I~
Please choose the one you like among those.

BEF A ot AL OBRKEER

. g Or (+%3,300)
Grilled Japanese Wagyu Sirloin Grilled.J Wagyu Tenderloin
7 —h
Dessert
e * e
¥18,700 /per person

KBEIZIOTEMMPELIZRDGAENTSVET, 7O 7RI, I HEFBL(10%) N E ENTEVET, Bl —e 2B (13%) 2 1BV £,
Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 13% service charge.




