A LA CARTE

Menu available period: 2026/3/1 to 2026/5/31
APPETIZER | A3 A X = 2 — SRR 2026/3/1 ~ 2026/5/31

Fruit Tomato Salad 3,500
Pickled Grilled Red Onion, Herb Vinaigrette, Smoked Ricotta Cheese

TN=YRI YSH JUILLYRFZFVDEIILR BEGsRI Ly bk XE—ZVIYvEF—X

Grilled Romaine Lettuce Salad 3,500
Grana di Ezo, Brioche Crumbs, Crispy Prosciutto, Anchovy Dressing

OXAIYLRRDTINYSHE G5+ T« TVFy>ao5>T)
JVRE=FOva—k FrFaERLyI VYT

Seasonal Sakura Wood Smoked Fish Carpaccio (DF) 3,500
Bottarga, Pickled Myoga, Finger Lime, Sudachi Ponzu

WMFYTTRE—YLIBRADHINYFa hSXI EFEIILR T4 Y H—51 L BigRVEE

Grilled Octopus 4,500
Nduja, Hummus, Lemon Oil

WDTUIL YReoA¥ JLALEYAAIL

Wagyu Ragout Ravioli 4,500
Fukushima Date Chicken Consommé, Smoked Paprika Qil

NMFEDSI—FT1F) BEREREBOIAVYX RE—INTUAALTIL

Pan Seared Scallops 4,800
Truffle Beurre Blanc, Pickled Japanese Mushroom

WIADYTF— ~VaT7T-ILTSY BEEOEIILZR

Charcoal Grilled Wagyu Tartare 5,000
Bone Marrow, Red Wine Shallot Jam, Green Peppercorn Sauce

FraA—-ITVLNFDORILRI BB RO VEAKISyOY v LA
JY=oRyX\—J—=2V—2R

Crab Cream Croquette 5,000
Jamon, Nantua Sauce

BH)—LOOYYT N FYFa7V—2X

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
GF) Zn7>7U— (PB) ik (PF) ko (N) vV (OF) IBRTER
Please let us know of any food allergies or dietary restrictions when placing your order.

BT LIF—% BECADBVEMNTENE Lizb, TEXOBRICHHE LA CREL,

Price includes service charge and consumption tax.
RERSICITHAERE Y —ERR PEENTHEY ET,



MAIN | X1~

FROM THE CHARCOAL GRILL | mAES

Grilled Parmesan Cabbage Steak (PF)
Garlic Butter, Paille Potato, Sour Cream Espuma

NRUVRAF DR RYRTF—FOTII A—U v INE— RFk 40— U—-LIXTF—T

Grilled Black Tiger Prawns (N)
Spaetzle & Cheese, Nano Flower, Kumamoto Bermutto Nantua Sauce

TSS9 o314 H—BEDIT I RNy YT )—&F—X DI BERNILEY b FVFa7VY—2X

Grilled Today's Fish Collar
Lime Herb Glaze, Ginger Lemongrass & Yuzu Ponzu

AEDBERAHIDIIIN SALN—TDIL—X £ELEVT S XA &BFRUBEE

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

4,800

5,500

5,500

6,000

A=ZALSUFESLFIVvT LRIV POFIFal) T2F0HOT VI BREOEVILR £—2Ta

Grilled Pork Ribs
Sticky Mikan Glaze, Homemade Corn Bread

B=oVTDITVIL HHADTL—X BREI->TL YR

Grilled Catch of the Day
FADEET VI

Grilled Kagoshima Megumi Black Pork
Butter Poached Udo, Mille Feuille Potato, Apple & Hojicha Chutney

BREEEKREBEOIT VI JRONZ—R—F ST —2RTHF UDI&IFSLRFVYUX

Grilled Free Range Fukushima Date Chicken
Confit Bamboo Shoots, Torched Komatsuna, Aji Amarillo & White Sesame Sauce

BERETHAVHEROI VI HOOAX T« MR TETIU—2 3 &ABEMKY —X

Grilled King Crab Legs
Herb Cajun Butter, Saffron Butter Sauce, Spring Vegetable Salad

FIOSTLYITDITIN N=TT7APv Y NE— H$TSVNE—Y—X BEFFY 4

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) 7n7>7U— (PB) Mk (PF) E#HHhi  (N) FvvER  (DF) ARKFER
Please let us know of any food allergies or dietary restrictions when placing your order.

BYTLLF % BEICADAVEMHNTEVE LI, TEXOBRICHEHELAITF S0,

Price includes service charge and consumption tax.
RLBESICITHBERE YRR AEENATEY ET,

6,000

6,500

6,500

8,500

9,500



PREMIUM CUTS | FLE7LAY

Prime Beef Tenderloin 250g
7531 LE—=T7F 4 —0O41 > 250g

Prime Beef Sirloin 350g
7514 LE—7%—0O—> 350g

Matsusaka Beef Sirloin 150g
¥R H—0O- > 150g

Matsusaka Beef Tenderloin 150g
IR T >4 —0O- > 150g

US T-Bone Steak 1kg
US E T R—>RAF—* 1kg

Handpicked Premium Japanese Beef 150g
> T 7HEE LT-EES 1508

SURF UPGRADE | =2 7wy 745 L—FK

Grilled Black Tiger Prawn
IS99 21 H—BEDIVIL

Grilled Canadian Lobster Tail 110g
HFAEOTRZ—T—ILDOI Il 110g

Grilled King Crab Leg
*2I05TLyvIinsIL

SAUCES | VY—X

Please choose one from below TFigd&bh 1 2ERBULEIL
Red Wine Sauce #7271V —2X

Green Peppercorn Sauce U=y RyN—1—2)—2
Mushroom Sauce ¥y al—LY—2X

Yuzu Kosho Ponzu iF#aHiR > &

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zn7>r7U— (PB) te¥ek (PF) #E¥hin  (N) +vviER  (DF) ILBRTMER
Please let us know of any food allergies or dietary restrictions when placing your order.
BT LIF—F BECADBVEMANTEVE Lib, TEXOBRICHH LA CREL,

Price includes service charge and consumption tax.
RERSICITHAERE Y —ERR PEENTHEY ET,

12,000

15,000

20,000

21,000

30,000

Market Price

+ 1,800

+ 3,400

+ 6,000



SIDES | YT F

Grilled Asparagus 2,000
FANGHZADT UL

Bacon & Balsamic Sautéed Brussels Sprouts 2,000
FEXpyAYVEAR—IAVONILY IV TF—

Sautéed Japanese Mushrooms 2,000
MEOY 57—
Wagyu Tallow Mashed Potatoes 2,000

MEDEEEFE- Ty aRTk

Garlic Rice 2,000
H=UwvoI5142R
Macaroni & Cheese, Snow Crab 3,000

IHO=&F—X £%E

DESSERT | 7H#—F

Vanilla Roasted Pineapple 2,500
Grilled Coconut Ice Cream, Cinnamon Crumble

N=ZSO—RNAFY T JUINADFYYTAR SFTEVISVTI

Hot Chocolate Fondant Souffle 2,800
Vanilla Ice cream

Ay FFaAL—F7324 VX7 NZ5T7104R

Roasted Vanilla Creme Bralée 2,800
Grilled Vanilla Bean Cream, Smoked Breton Cubes, Brown Sugar Espuma,

Burned Tonka Bean Ice Cream, Tuile Brulee

O—XMNZS9U—LTVal FJUANZSE=2OU—L RE=V T boFa—T

BRI &AL AETAR TValLFar—)L

Whisky Butterscotch 3,000
Whisky Flambeed Pears, Smoked Butterscotch Sauce, Burned Bread Ice Cream, Cigarette Tuile
DALRAF—NZ—=RXAYF RI=)ILTARF—TSIR REF—INEZ—XAYFY—2R
EHNLNTAR DALY FFar—IL

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) ZuF>7U— (PB) tEMEk (PF) fefho  (N) #v vl  (DF) AMRKTEEA
Please let us know of any food allergies or dietary restrictions when placing your order.

BYTLLF % BEICADAVEMHNTEVE LI, TEXOBRICHEHELAITF S0,

Price includes service charge and consumption tax.
RLBESICITHBERE YRR AEENATEY ET,



4-COURSE 14,000

Amuse | 7Sa1—X

Appetizer | HisE

Please choose one from below Tig&b 1 REEULETWV

Seasonal Sakura Wood Smoked Fish Carpaccio (DF)
Bottarga, Pickled Myoga, Finger Lime, Sudachi Ponzu

WMFYTTRE—ILIBADHINYFa WS A E/EIILR Ta Y H—51 L BigR B

Charcoal Grilled Wagyu Tartare
Bone Marrow, Red Wine Shallot Jam, Green Peppercorn Sauce

FyA=IWTVINFDORNZI FIAVEKIvOY bPv L JU—2RyN—0—2Y =2

Crab Cream Croquette
Jamon, Nantua Sauce

BHY)—LOOYYT NLFYFa7V—2X

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
GF) Zn7>7U— (PB) ik (PF) ko (N) v viEfA  (OF) IBMRTER
Please let us know of any food allergies or dietary restrictions when placing your order.

BT LIF—F BECADBVEMNTENE Lib, TEXOBRICHHE LA RS,

Price includes service charge and consumption tax.
RERSICITHAERE Y —ERR PEENTHEY ET,



4-COURSE

Main | X1 >

Please choose one from below Ti@&bh1m&BHEULIESTW

Grilled Kagoshima Megumi Black Pork
Butter Poached Udo, Mille Feuille Potato, Apple & Hojicha Chutney

BREBEEKEEDI VI YTRONZ—R—F INTo—2RTHF VU>I&IFSLEFYYR

Grilled Free Range Fukushima Date Chicken
Confit Bamboo Shoots, Torched Komatsuna, Aji Amarillo & White Sesame Sauce

FEREFHAVEEBOJVIL BHOIY 71 MR 77— 3 &BEAKY —X

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

F—=RSUTETHAY—O1 > 120g
MFEDIEEZFES/I YT aARTE PANSHRDT VI FIA4YV—X

Grilled Catch of the Day
FADEET VI

Prime Beef Tenderloin 250g + 6,500
IS4 LE—TF 4 —0O41 > 2508

Prime Beef Sirloin 350g + 7,500
754 LE—T7%—0O4 > 350g

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

Matsusaka Beef Tenderloin 150g + 13,000
KIRST >4 —0O4 > 150g

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) ZuF>7U— (PB) tEMEk (PF) fefho  (N) #v vl  (DF) AMRKTEEA
Please let us know of any food allergies or dietary restrictions when placing your order.

BYTLLF % BEICADAVEMHNTEVE LI, TEXOBRICHEHELAITF S0,

Price includes service charge and consumption tax.
RLBESICITHBERE YRR AEENATEY ET,



4-COURSE

Desserts | 7H'—F

Please choose one from below TFTie&bh1m&BEULLETW

Vanilla Roasted Pineapple
Grilled Coconut Ice Cream, Cinnamon Crumble

N=5O—-RANAFY T JUNLAAFYYTAR OFEVIZ VT

Roasted Vanilla Créme Brilée
Grilled Vanilla Bean Cream, Smoked Breton Cubes, Brown Sugar Espuma,
Burned Tonka Bean Ice Cream, Tuile Brulee

O—RNZ=F9V—=LTVal JULNZFE=YI =L ZE—V TN E>Fa—T
ERIXT—T ENLEVARTARX TUalLFar—I

Please note that coffee or tea is not included in the course price.
La—20MEICE, I-E—FRIFREENTE Y £€A,
HohLHITECEESVWETLIBEVELLETFET,

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zn7>7U— (PB) iEesk (PF) EHhd  (N) vV (OF) IBMRTER
Please let us know of any food allergies or dietary restrictions when placing your order.

BT LIF—% BECADBVEMNTENE Lizb, TEXOBRICHHE LA CREL,

Price includes service charge and consumption tax.
RERSICITHAERE Y —ERR PEENTHEY ET,



5-COURSE 16,000

Amuse | 7Sa21—X

Cold Appetizer | & 7-L\ai13E

Please choose one from below Ti2&bh1m&BEULFESTW

Seasonal Sakura Wood Smoked Fish Carpaccio (DF)
Bottarga, Pickled Myoga, Finger Lime, Sudachi Ponzu

BMFYTTRE—ILEBBOAINYFI H5XZ EREIILR T4 H—F1 LEHRGERVEE

Charcoal Grilled Wagyu Tartare
Bone Marrow, Red Wine Shallot Jam, Green Peppercorn Sauce

FyA-NWJUINMFDORLZI K74 VEKISyOY bJ v L JU—2RyNN—O—2Y—2

Fruit Tomato Salad
Pickled Crilled Red Onion, Herb Vinaigrette, Smoked Ricotta Cheese

IN=YRIMYSH JUILYRFZFVOEVILR FEETxJLy b ZE—I KUY E F—X

Hot Appetizer | ;D UL\AIE

Please choose one from below Tia&kh1REBEULLIETW

Crab Cream Croquette
Jamon, Nantua Sauce

BHY—LOOYT NL F>Fa7Y—2X

Grilled Octopus
Nduja, Hummus, Lemon Oil

WIUIL VR4V JLR LEYFAIL

Pan Seared Scallops
Truffle Beurre Blanc, Pickled Japanese Mushroom

MDY TF— ~VaT7T—-ILT5Y BEEOEIILZR

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) ZuF>7U— (PB) tEaEk (PF) fefsho  (N) +v vl  (DF) AMRKTEEA
Please let us know of any food allergies or dietary restrictions when placing your order.

BYTLLF % BEICADAVEMHNTEVE LI, TEXOBRICHEHELAITF S0,

Price includes service charge and consumption tax.
RLBESICITHBERE YRR AEENATEY ET,



5-COURSE

Main | X1~

Please choose one from below TFTie&bh1m&BEULLETW

Grilled Kagoshima Megumi Black Pork
Butter Poached Udo, Mille Feuille Potato, Apple & HojichaChutney

BREEKEEDIVIL TRONZ—R—F INT4—2RFTHF U>I&IFSLEFYYR

Grilled Free Range Fukushima Date Chicken
Confit Bamboo Shoots, Torched Komatsuna, Aji Amarillo & White Sesame Sauce

FEREFHVMVEEBOJ VI B0V T« K 77— 3 &BAHAKY —X

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

F=RSUTFETOHAY—0O1 > 120g
MFDREZFESI-R YT aRTE PANSHRDT VI FIA Y-

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

F—=ZRPSUTFTESLFIVT LRIV EOFIFal) ET2F0H0J VI BEOEVILR £—Ta

Grilled Black Tiger Prawns (N)
Spaetzle & Cheese, Nano Flower, Kumamoto Bermutto Nantua Sauce

TSYIRAH—BEDIII ANyY T )—&F—X XOTE EEANILEY bFVFaT7V—2x

Prime Beef Tenderloin 250g + 6,500
FS5ALE—TF 4 —0O41 > 2508

Prime Beef Sirloin 350g + 7,500
754 LE—7%—0O-> 3508

Matsusaka Beef Sirloin 150g + 12,000
WIR4Y —O-r > 150g

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

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
GF) Zn7>7U— (PB) iEek (PF) ko (N) v v  (OF) ABMRTER
Please let us know of any food allergies or dietary restrictions when placing your order.

BYTLLF—F BEICEDBVEMHPTEVE LD, TEXOBRICBR LFIF (&,

Price includes service charge and consumption tax.
RERSICITHAERE Y —ERR PEENTHEY ET,



5-COURSE

Desserts | 7H#—F

Please choose one from below Ti@&bh1m&BEULIESTW

Vanilla Roasted Pineapple
Crilled Coconut Ice Cream, Cinnamon Crumble

N=ZO—=XANAFY T JUNAAFYYTAR OFEIZVTIL

Hot Chocolate Fondant Souffle
Vanilla Ice Cream

Ay FFaAL—F7x24 VA7 NZ5T7104R

Whisky Butterscotch

Whisky Flambeed Pears, Smoked Butterscotch Sauce, Burned Bread Ice cream, Cigarette Tuile
DARAF—NR—=RXAYF RT—=ILTARXF—=TSIR RE—INEZ—XAYFY—2X

ENLNTAR DALY MFa1—)

Roasted Vanilla Creme Bralée
Grilled Vanilla Bean Cream, Smoked Breton Cubes, Brown Sugar Espuma,
Burned Tonka Bean Ice Cream, Tuile Brulee.

O—ZXFNZ=ZF9L—LTVal JUINZFE=YI =L RE—V TN E>Fa—T
BREIRT—T ENLEAETAR TValbFar—lL

Please note that coffee or tea is not included in the course price.
LO—ROBEITE, I-E—FRIRRIEEINTE Y £€A,
HoHLHITTERLIESVWET LI BBEVELEIFES,

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) ZuF>r7u— (PB) tE#Ek (PF) fefsho  (N) +v VR  (DF) AMRTEEA
Please let us know of any food allergies or dietary restrictions when placing your order.

BEYTLLE—F BEICEDLRVEMNTEVE L, TEXOBICER LTI S0,

Price includes service charge and consumption tax.
RLBESICITHBERE YRR AEENATEY ET,



7-COURSE 20,000

Amuse | 7Sa1—X

Cold Appetizer | A7-L\Fi3%E

Seasonal Sakura Wood Smoked Fish Carpaccio (DF)
Bottarga, Pickled Myoga, Finger Lime, Sudachi Ponzu

BF YT TRE—ILEBBROAANYFI AFXI BREIILZ T1 Y H—51 L BiiER VEE

Hot Appetizer | BHLVEIZE

Grilled Octopus
Nduja, Hummus, Lemon Oil

WDTUI Y ReoAY JLXR LEYFAIL

Seafood | ¥—7—F

Crab Cream Croquette
Jamon, Nantua Sauce

BH)—LOOYYT NL FYFa7V—2X

Pasta | /X%

Wagyu Ragout Ravioli
Fukushima Date Chicken Consommé, Smoked Paprika Qil

MFEDST—FT1F) BEREMEBOIVYAX RE—INTVAZAIL

Main | X1~
Matsusaka Beef Tenderloin 50g

KRS T >4 —0O4 > 50g

Matsusaka Beef Sirloin 150g + 12,000
WIRSH—0O- > 150g

Matsusaka Beef Tenderloin 150g + 13,000
WIR4T >4 —0O- > 150g

Dessert | 7H#— b

Hot Chocolate Fondant Souffle
Vanilla Ice Cream

Ry FFIAL—FI7A2H VAT NZ5T7A4R

Petit Fours | 771 7IL

Please note that coffee or tea is not included in the course price.
La—20MEICE, I-E—FRIFREENTE Y £€A,
HohLHITECEESVWETLIBEVHALLETFET,

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free
(GF) Zn7>r7u— (PB) tE¥ek (PF) #E¥hil  (N) +vviER  (DF) ILBRTMER
Please let us know of any food allergies or dietary restrictions when placing your order.

BT LAY & BHRICEDBRVEMATSVE LS, TEXOBRICER LA (SN,

Price includes service charge and consumption tax.
RERSICITHAERE Y —ERR PEENTHEY ET,



