A LA CARTE

Menu available period: 2025/12/1 to 2026/2/28

APPETIZER | 81X A = 2 — SRR 2025/12/1 ~ 2026/2/28

Seasonal Miso Marinated Fish Crudo (DF)
Pickled Rhubarb, Seasonal Citrus, Ponzu

KT R LIEEEDYIL—R ILN—=TEUILR RO

Sustainable Eda Wagyu Tartare
Horseradish Aioli, Nori Puree, Quail Egg yolk, Nori Rice Cracker

Y274 FTIVIENFDZILZIL K—RS5Tqva7a4) BELa—L ST50E

Crab Cream Croquette
Jamon, Nantua Sauce

By )—LAOOvYYT N FYFaT7V—2R

Duck Leg Confit
Soy Koji Madeira Sauce, Orange Marmalade, Grilled Turnip

BTTADIY 7+ EHEYT 7YV —X ALUIY—XL—R #EDIUI

Scallops Shoyu-yaki
Celeriac Puree, Confit Leek, Citrus Beurre Blanc

MIZOEHEE O 7voorfa—L EXFOI> T4 HBOIT—ILTI>V—X

Red Carrot & Dashi Pottage (PF)
Ricotta

RABEHAORA =22 ) Qv F—X

Salad of the Day (PB)
AHOYZH

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free

(GF) Zn7»7U— (PB) iEMeask (PF) L (N) FvviEm  (OF) AEKTER

Please let us know of any food allergies or dietary restrictions when placing your order.
BYTLLF % BEICADAVEMHNTEVE LIcn, TEXOBRICHEHELAIF S0,

Price includes 15% service charge and consumption tax.
FEHBICIERBR LY —ERR15% HEENTEY £T,

3,500

5,000

BEZARTZYN—

5,000

4,500

4,800

3,500

3,500



MAIN | X7 >
FROM THE CHARCOAL GRILL | roAES

Char Grilled Kagoshima Megumi Black Pork 6,500
Tonteki Sauce, Seasonal Vegetable Rice Pilaf

EREEBEFXKOER I I CATEYV—I ZFEHHFHROEST

Grilled Catch of the Day 6,500
AHOERT L
Free Range Fukushima Date Chicken 8,500

Bourbon Teriyaki Glaze, White Sesame Sauce, Sautéed Bibb Lettuce, Garlic Rice
BEEEFHVFERDT UL N—ARVBOESITL -2 BIFV—X EJLEIDVFT— HA—UwII42R

Australian Lamb Chops 6,000
Shiso & Mint Chimichurri, Grilled Sweet Potato, Pickled Chinese Cabbage, Sage Jus

F=ACSUTEZLFIavY EHEIVEOFIFal) SOFVHOJUIIL AEOEIILI £—IVa

Grilled Black Tiger Prawns (N) 5,500
Macadamia Pesto, Blistered Osmic Tomato

TOVIRAA—BEDT )L XALZITR=I b ROFRI VI T B

Grilled Portobello Mushroom (PB) (GF) 5,000
Coconut Risotto, Romesco Sauce, Herb Oil

TUIR—=ROY Y a)l—4A OAOFwyVYUVy s OXXOAYV— N=TF1)L

CLASSIC SIGNATURE | 752w IS 02 F v—

Japanese Beef Hamburg 6,500
Butter Rice, Gravy

BEMENYN=T NE—=F4X JLAE—Y—2

Kagoshima Megumi Kurobuta Pork Katsu 5,500
Homemade Sauce

BEREREE®ROEKR Y BREV-X

Yamanashi Free Range Chicken Omurice 5,500
Truffle

BB EFEENEDA LTI ~Ja7

Beef Tongue Bourguignon 5,500
Seasonal Salad, Pot Rice

LRODTIINFZgy =EHFR LBk

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
GF) Zwn7»7U— (PB) iEMeask (PF) @i (N) FvviEm  (OF) AEKTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BYTLLE—F BEICEHLAVEMHATEVE Lo, TEXOBRICER LT (a0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



PREMIUM CUTS | JL=7Lhvhb

Handpicked Premium Japanese Beef 150g
S UNEELIEES 150g

Matsusaka Beef Tenderloin 150g
MBRG7 >4 —0O- > 150g

Matsusaka Beef Sirloin 150g
KR4 —O-r > 150g

Prime Beef Tenderloin 250g
IIALE—TTF A —O1Y 250g

Prime Beef Sirloin 350g
TS LE—TY—0O40> 350g

US T-Bone Steak 1kg
USETR—>27—% 1lkg

Market Price

21,000

20,000

12,000

15,000

26,000

*All meats are served with roasted seasonal vegetables and your choice of Japanese-Style Pilaf or

Wagyu Tallow Mashed Potatoes.

BEUOVEEEFLIEAREBINTCESTRZOO—X M MALCS 7 EMFETHELETEY Y Y 2aRF O

200551 DEEVVILIEITET,
SAUCES | VvV — X

Red Wine Sauce/ Green Pepper Corn/ Homemade Ponzu/ Chaliapin Sauce/ Mushroom Sauce
FROA VY =Ry S ==V = BRER B/ v U TEYY —/Twa)l—LY —2

SIDES | # R

Wagyu Tallow Mashed Potatoes
MERETHELET Ty aRT

Grilled Asparagus
2,000
T2ISSHRDI )L

Bacon & Balsamic Sautéed Brussels Sprouts
FXE ARV ER=OVONILT IOV F—

Sautéed Japanese Mushrooms
MEDY 7—

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zwn7»7U— (PB) iE¥eask (PF) @i (N) FvviEA  (OF) ALEKTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BYTLLF % BEICADAVEMHNTEVE LIcn, TEXORICHEHELAIF S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,

2,000

2,000

2,000



DESSERT | 7 #—Fh

Pudding a la mode 2,800
Chantilly, Strawberry, Kiwi, Mandarin

TUVTZE-R JvrTa WBD FUA AHA

Mille Crepe(N) 2,800
Salt Caramel Sauce, Vanilla Ice Cream
SILOL—7 BFy o XLV -2 NZITARTI)—LA

Chocolate Gateau (N) 2,800
Hojicha Ice Cream, Chocolate Cream, Kokuto Crumble, Sudachi Coulis

AHb—>33F E5CRT7AR FadL—r~oU—L BEISVTIL By —)—

Strawberry Panna Cotta 2,800
Strawberry Sauce, French Meringue, Fresh Strawberries, Cognac and Citrus Panna Cotta

WEZON>YFaAvE WBIY—X TJLYFXLYS TJLwyalnwsI dZvy w2 oMoy ravA

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zu7>7VU— (PB) ¥k (PF) wmphs  (N) +vvER  (OF) IRTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BEYTLLE—F BEICEDLRVEMNTEVE L, TEXOBICER LTI S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



COURSE MENU | O—XXZa—

4-COURSE 14,000

N

Amuse| /= 1—X

Appetizer| A3

Please choose 1 from below T&5&0D 1 EEENCIZEWN

Seasonal Miso Marinated Fish Crudo (DF)
Pickled Rhulbarb, Seasonal Citrus, Ponzu

BRI TR U R LIERDVIIL— R JLNA—TEVILZ RUEE

Sustainable Eda Wagyu Tartare
Horseradish Aioli, Nori Puree, Quail Egg yolk, Nori Rice Cracker

Y27« FTIVIENFDO I K= 5T 1v>a774) BEEa—L SToE BESARISvAH—

Crab Cream Croquette
Jamon, Nantua Sauce

BoOU—L0OvYT N FoFar7V—2

Duck Leg Confit
Soy Koji Madeira Sauce, Orange Marmalade, Grilled Turnip

BTTADIY Ty EBHRYT 2V X FLUIV—TXL—R ®DIUIL

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zu7>7VU— (PB) ¥k (PF) wmphs  (N) +vvER  (OF) IRTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BEYTLLE—F BEICEDLRVEMNTEVE L, TEXOBICER LTI S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



4-COURSE

Main | X1~

Please choose 1from below TELD1RBBEV LT

Char Grilled Kagoshima Megumi Black Pork
Tonteki Sauce, Seasonal Vegetable Rice Pilaf

EREEEFXROER I I CATEV—I FEHHFROEST

Grilled Catch of the Day
AEDEERT L

Free Range Fukushima Date Chicken
Bourbon Teriyaki Glaze, White Sesame Sauce, Sautéed Bibb Lettuce, Garlic Rice

BREEEFHVEEREDI UL N—ARVBEDEEITL—X BIEVY—2 ETLEADY FT—

Australian Angus Sirloin 120g
Japanese Pilaf Rice or Mashed Potatoes & Chaliapin

H=UvIZ142R

F=ACSUTETVARY—O14>120g v /NNZ—XETT FlF Yy aRs &y UTEY

Matsusaka Beef Tenderloin 150g
MBRFF >4 —0- > 150g

Matsusaka Beef Sirloin 150g
MBRA T —O- > 150g

Prime Beef Tenderloin 250g
TSALE—T T4 —0O1> 250g

Prime Beef Sirloin 350g
TS LE—TY—0O40> 350g

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zwn7»7U— (PB) iE¥eask (PF) @i (N) FvviEA  (OF) ALEKTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BYTLLF—F BEICEHLAVEMHNTEVE Lo, TEXOBRICER LT (a0,
Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,

+ 13,000

+12,000

+6,500

+7,500



4-COURSE

Desserts | 7 —

Please choose 1 from below Tl D1R&EEO/STN

Pudding a la mode
Chantilly, Strawberry, Kiwi, Mandarin

TIUVTZE-R JwvrTa WBD FUA AHA

Mille Crepe(N)
Salt Caramel Sauce, Vanilla Ice Cream
SIOL—F BFvy I XY —R NZITARIJ—LA

Chocolate Gateau (N)
Hojicha Ice Cream, Chocolate Cream, Kokuto Crumble, Sudachi Coulis

Ab—>335 ES5LCRTAR FadAL—roU—L BEISVTIL Ego—1)—

Strawberry Panna Cotta
Strawberry Sauce, French Meringue, Fresh Strawberries, Cognac and Citrus Panna Cotta

WECTO/NYFaAvE WETY—R JTLYFALYS WED OAZv w2 oo/ rF+ava

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zu7>7VU— (PB) ¥k (PF) wmphs  (N) +vvER  (OF) IRTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BEYTLLE—F BEICEDLRVEMNTEVE L, TEXOBICER LTI S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



5-COURSE

16,000

Amuse| 7= 1—X

Cold Appetizer | 47U B3
Please choose 1 from below Tl D1R&EEO/STN

Seasonal Miso Marinated Fish Crudo (DF)
Pickled Rhubarb, Seasonal Citrus, Ponzu

RIS TY U R LIcERODVIL— R JLNA=TEZILZ RUEF

Sustainable Eda Wagyu Tartare
Horseradish Aioli, Nori Puree, Quail Egg yolk, Nori Rice Cracker

Y27« FTIVIENFD LI K= 5T 1v>a774) BEEa—L S5F5IE

Salad of the Day (PB)
AHOYZH

Hot Appetizer | E/H L B3

Please choose 1from below TFaEl&D1@mBEVCTZEI L

Crab Cream Croquette
Jamon, Nantua Sauce

BoU—L0OvYT N FoFar7V—2R

Duck Leg Confit
Soy Koji Madeira Sauce, Orange Marmalade, Grilled Turnip

BTTADIY 7+ EHMEYT 7YV —X ALVUIY—TL—R &EDIUI

Scallops Shoyu-yaki
Celeriac Puree, Confit Leek, Citrus Beurre Blanc

MIzoEMEEE O 7vooa—L EXFOI>T4 HBOT—ILTI7VV—2X

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free

(GF) Zn7»7U— (PB) iEMeask (PF) f@#hn (N) FvviEm  (OF) AESKTER

Please let us know of any food allergies or dietary restrictions when placing your order.
BYTLLF % BEICADAVEMHNTEVE LIcn, TEXOBRICHEHELAITF S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,

BESA RISy N—



5-COURSE

Main | X1~
Please choose 1 from below Tl D1R&EEO/STN

Char Grilled Kagoshima Megumi Black Pork
Tonteki Sauce, Seasonal Vegetable Rice Pilaf

ERBEEEKOERI UL YATEV—R Z=ZHFROLST

Grilled Catch of the Day
AEDEERT L

Free Range Fukushima Date Chicken
Bourbon Teriyaki Glaze, White Sesame Sauce, Sautéed Bibb Lettuce, Garlic Rice

BEEEFHVFEERERDS )L N—RUBOEEITL - AlEFY—X EJLAZADYT— HA—-UvIS542

Australian Lamb Chops
Shiso & Mint Chimichurri, Grilled Sweet Potato, Pickled Chinese Cabbage, Sage Jus

F=RAZUTEZLFIVY EHCIDEFOFIFal) ED2FVHOJUIIL BHEOEIVILI £—IVa

Grilled Black Tiger Prawns (N)
Macadamia Pesto, Blistered Osmic Tomato

TIOVIRAA—BEDT )L IALZTR—IA L KOARIWvI T H

Australian Angus Sirloin 120g
Japanese Pilaf Rice or Mashed Potatoes & Chaliapin

F=ACZUTET VAR —O14>120g Pv/NNZ—XET7 £l YviaRs &>y UT7EY

Japanese Beef Hamburg
Butter Rice, Gravy

WEMENYN—T NZ—F42 JLaAE—V—2

Kagoshima Megumi Kurobuta Pork Katsu
Homemade Sauce

BREBEEZEKROEF LY BREY-—X

Matsusaka Beef Tenderloin 150g
BT > 2 —0O- > 150g

Matsusaka Beef Sirloin 150g
AR —0- > 150g

Prime Beef Tenderloin 250g
FI5ALE—TF A —0O1Y 250g

Prime Beef Sirloin 350g
TFI5A LE—TH -0 350g

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,

+ 13,000

+12,000

+6,500

+7,500



5-COURSE

Desserts | 71—

Please choose 1 from below Tl D1REEO /TN

Pudding a la mode
Chantilly, Strawberry, Kiwi, Mandarin

TIYTSE-R vy WED FUA ADA

Mille Crepe(N)
Salt Caramel Sauce, Vanilla Ice Cream

SIOL—F BFvy I XY —R NZITARI)—LA

Chocolate Gateau (N)
Hojicha Ice Cream, Chocolate Cream, Kokuto Crumble, Sudachi Coulis

Ab—>335 BES5LCRTAR FadAL—roU—L BEISVTIL Eo—1)—

Strawberry Panna Cotta
Strawberry Sauce, French Meringue, Fresh Strawberries, Cognac and Citrus Panna Cotta

WECTO/NYFaAvE WETY—X JTLYFALYSY WED OAZv w7 oo/ rF+ava

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zwn7»7U— (PB) iE¥eask (PF) @i (N) FvviEA  (OF) ALEKTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BYTLLF % BEICADAVEMHNTEVE LIcn, TEXORICHEHELAIF S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



7-COURSE 19,000

Amuse| 7= 1—X

Cold Appetizer | ©7-L AT

Please choose 1 from below Tl D1R&EEO/STN

Seasonal Miso Marinated Fish Crudo (DF)
Pickled Rhubarb, Seasonal Citrus, Ponzu

BRI TY U R LIcERODVIL—R JLA—=TETILZ RUEF

Sustainable Eda Wagyu Tartare
Horseradish Aioli, Nori Puree, Quail Egg yolk, Nori Rice Cracker

Y27« FTIVIENFDO I K= 5T cv>a7a74) BEELa—L SToE BESARISvAH—

Salad of the Day (PB)
KEOY A

Hot Appetizer | /'L B3

Please choose 1from below TELD1REBEN /T

Crab Cream Croquette
Jamon, Nantua Sauce

BoU—L0OvT N FoFar7V—2R

Duck Leg Confit
Soy Koji Madeira Sauce, Orange Marmalade, Grilled Turnip

BTTADIY Ty EBHRYT 2V X FLUIV—XL—R #DIUIL

Scallops Shoyu-yaki
Celeriac Puree, Confit Leek, Citrus Beurre Blanc

MILOEHEE O 7voorfa—L EXFOI>T74 HBOIT—ILTS>V—X

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zu7>7VU— (PB) ¥k (PF) wmphs  (N) +vvER  (OF) IRTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BEYTLLE—F BEICEDLRVEMNTEVE Lb, TEXOBICER LTI S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



7-COURSE

Seafood | >— 77—~

Please choose 1 from below Tl D1R&EEO/STN

Grilled Catch of the Day
AHOERT I

Grilled Black Tiger Prawns (N)
Macadamia Pesto, Blistered Osmic Tomato

ToVIRAA—BEDT I YHEITR—AL XOFRAZT VI T E

Main | X1 >

Please choose 1from below T&EiD1E&ES/ZETW

Char Grilled Kagoshima Megumi Black Pork
Tonteki Sauce, Seasonal Vegetable Rice Pilaf

BREREEKOERT V)L CATEY—X ZHHFZOLTT

Free Range Fukushima Date Chicken
Bourbon Teriyaki Glaze, White Sesame Sauce, Sautéed Bibb Lettuce, Garlic Rice

BEEEFHVFEERERDS )L N—RUBOESITL - AlEFY—X EJLAADYVT— HA—-UvIS542

Australian Angus Sirloin 120g
Japanese Pilaf Rice or Mashed Potatoes & Chaliapin

F=ACZUTETVARY—O14>120g v /NNZ—XET7 £l Yy aRks &> v UT7EY

Japanese Beef Hamburg
Butter Rice, Gravy

BREMFNIN=T NE—=F142 JLAE=Y—X

Kagoshima Megumi Kurobuta Pork Katsu
Homemade Sauce

BREBEEZEKROEF LY BREY-—X

Yamanashi Free Range Chicken Omurice
Truffle

LB EFHNEDA LTI ~Ja7

Beef Tongue Bourguignon
Seasonal Salad, Pot Rice

FRYOIINFZay FEHHE LR

Australian Lamb Chops
Shiso & Mint Chimichurri, Grilled Sweet Potato, Pickled Chinese Cabbage, Sage Jus
F—=ACTUTEZLFavY EHCIVbOFIFal) S2F0HOJUIIL BEOEIILR tw—IVa
(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
GF) Zur>r7y— (PB) sk (PF) ko (N) Sy VR  (OF) ILBSTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BEYTLLE—F BEICEDLRVEMNTEVE L, TEXOBICER LTI S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



7-COURSE

Main | X1~

Matsusaka Beef Tenderloin 150g + 13,000
MBRG7 >4 —0O- > 150g

Matsusaka Beef Sirloin 150g +12,000
M4 —O-> 150g

Prime Beef Tenderloin 250g +6,500
TSALE—TF A —0O1Y 250g

Prime Beef Sirloin 350g +7,500
TS LE—=TY—0O40> 350g

7-COURSE

Desserts | 7/ —

Please choose 1from below TELD1REBEN /T

Pudding a la mode
Chantilly, Strawberry, Kiwi, Mandarin

TUYT2E—R vy WED FUA ADA

Mille Crepe(N)
Salt Caramel Sauce, Vanilla Ice Cream
SIIL—T B xR IXINY—R NZTTART—L

Chocolate Gateau (N)
Hojicha Ice Cream, Chocolate Cream, Kokuto Crumble, Sudachi Coulis

Ab—>335 BES5CRTAR FadL—r~oU—L BEISVTIL Egr—1)—

Strawberry Panna Cotta
Strawberry Sauce, French Meringue, Fresh Strawberries, Cognac and Citrus Panna Cotta

WEZDNYFaAvE WEDY—X TJLYFXALYY WBD dZvy w7 EMBO/S>FIvA

PetitFours | 7 7))L

Miso Financier & Hojicha Madeleine (N)
BRIE T+ T2 T &IOS LRI RL—X
(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zur>r7y— (PB) sk (PF) #E#®ho  (N) Sy vER  (OF) ILBSTER
Please let us know of any food allergies or dietary restrictions when placing your order.
BEYTLLE—F BEICEDLRVEMNTEVE L, TEXOBICER LTI S0,

Price includes 15% service charge and consumption tax.
FERSICITEBEBR LY — LR 16% HEENTE £T,



