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

AR OIR AT

Seasonal Warm Appetizer
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Seasonal Soup

BEMFT T IRKBEE
Charcoal-Grilled Japanese Wagyu Rump

T —h B 7= Charcoal-Grilled Japanese Wagyu Rump  Grilled Japanese Wagyu Tenderloin  Charcoal-Grilled Japanese Wagyu Rump  Grilled Japanese Wagyu Tenderloin
Dessert & Coffee (+3¥3,300) (+¥3,300)
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Dessert & Coffee Dessert & Coffee
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¥12,100 /per person ¥14,300 /per person ¥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 13% service charge.

GRAND COURSES

HA—AAZ 2= TR TRV ELET,

D A G e

SEASONAL DINNER COURSE
*

Sa—A
Amuse

~BUERAEE AL BIEN TS~
Please choose One Appetizer
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Bluefin tuna and Avocado tartare Charcoal-grilled eel
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Fried Hairy Crab
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Shrimp and Lemon Pasta
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Seasonal Soup
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Please choose the one you like among those.
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Grilled Japanese Wagyu Sirloin
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CHEF’'S SPECIAL DIZ\UVER COURSE
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Eel fritters and Corn soup
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Bluefin tuna and Avocado tartare
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Abalone Meuniére
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Cold Tomato Pasta
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Please choose the one you like among those.
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Grilled Japanese Wagyu Sirloin
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