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—
LUNCH N soae ~ 2056/

st B -Tsujimei- 12,500

« Fuji Salmon Marinated with Spring Vegetables,
Ravigote Sauce

« Chilled Fresh Onion Soup

« Clams, Firefly Squid Steamed with Herbs
Add Hokkaido Purple Sea Urchin +2,500

- Teppan-Grilled Seasonal Vegetables

« Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +5,000
Chef's Selection Kobe Beef Sirloin Steak +10,000

- Seasonal Garlic Rice,

Red Miso Soup, Homemade Pickles
OR
+ Seasonal Somen Noodles,
Homemade Pickles

OR
* White Rice,

Red Miso Soup, Homemade Pickles

* Marinated Shiranui Citrus,

Mandarin & Basil Sherbet, Sake Espuma,
Orange Cream, Crumble

IT#& -Toen- 18,000

* Fuji Salmon Marinated with Spring Vegetables,
Ravigote sauce, Oscietra Caviar

« Shabu Shabu Style Wagyu

« Chilled Fresh Onion Soup

« Grilled Spanish Mackerel with Herbs
Add Hokkaido Purple Sea Urchin +2,500
Add Live Abalone +5,000

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Option:
Chef's Selection Tenderloin +4,000
Chef's Selection Kobe Beef Sirloin +10,000

- Seasonal Garlic Rice,
Red Miso Soup, Homemade Pickles
OR

+ Seasonal Somen Noodles,
Homemade Pickles
OR

* White Rice,
Red Miso Soup, Homemade Pickles

- Marinated Shiranui Citrus,
Mandarin & Basil Sherbet, Sake Espuma,
Orange Cream, Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



LUNCH

B EgE -Hirugasumi -

30,000

- Seasonal Assorted Appetizers

- Shabu Shabu Style Wagyu

+ Chilled Fresh Onion Soup

+ Teppan-Grilled Spiny Lobster
Add Hokkaido Purple Sea Urchin +2,500

- Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Tenderloin Steak 80g
Beef Upgrade Option:
Chef's Selection Kobe Beef +6,000

- Seasonal Garlic Rice,
Red Miso Soup, Homemade Pickles
OR

- Seasonal Somen Noodles,
Homemade Pickles
OR

* White Rice,
Red Miso Soup, Homemade Pickles

* Marinated hiranui Citrus,

Mandarin & Basil Sherbet, Sake Espuma,

Orange Cream, Crumble

& H -Touyoi-  17:00 Limited Menu

16,000

- Seasonal Assorted Appetizers
« Chilled Fresh Onion Soup
- Grilled Spanish Mackerel with Herbs

« Chef's Selection Sirloin Steak 80g
Beef Upgrade Option:
Chef's Selection Tenderloin Steak +6,000

- Seasonal Garlic Rice,

Red Miso Soup, Homemade Pickles
OR
+ White Rice,

Red Miso Soup, Homemade Pickles

« Marinated Shiranui Cirtus,

Mandarin & Basil Sherbet, Sake Espuma,

Orange Cream, Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.

All prices include consumption tax and service charge, and are listed in Japanese yen.



DINNER

H it - Yoitsuji - 20,000

* Fuji Salmon Marinated with Spring Vegetables,
Ravigote Sauce, Oscietra caviar

- Shabu Shabu Style Wagyu

« Chilled Fresh Onion Soup

+ Grilled Spanish Mackerel with Herbs
Add Hokkaido Purple Sea Urchin +2,500
Add Live Abalone +5000

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +4,000
Chef's Selection Kobe Beef Sirloin Steak +10,000

- Seasonal Garlic Rice,
Red Miso Soup, Homemade Pickles
OR

- Seasonal Somen Noodles,
Homemade Pickles
OR

« White Rice,
Red Miso Soup, Homemade Pickles

+ Marinated Shiranui Citrus,
Mandarin & Basil Sherbet, Sake Espuma,
Orange Cream, Crumble

& ¥ -Tosai- 25,000

- Seasonal Assorted Appetizers

+ Shabu Shabu Style Wagyu

- Chilled Fresh Onion Soup

+ Abalone Steak & Hokkaido Sea Urchin
+ Seasonal Palate Refresher

« Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +3,000
Chef's Selection Kobe Beef Sirloin Steak +8,000

- Seasonal Garlic Rice,
Red Miso Soup, Homemade Pickles
OR

- Seasonal Somen Noodles,
Homemade Pickles
OR

* White Rice,
Red Miso Soup, Homemade Pickles

- Marinated Shiranui Citrus,
Mandarin & Basil Sherbet, Sake Espuma,
Orange Cream, Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



DINNER

E W -Shinto- 30,000

.

- Seasonal Assorted Appetizers

+Shabu Shabu Style Wagyu

« Chilled Fresh Onion Soup

« Teppan-Grilled Spiny Lobster
Add Hokkaido Purple Sea Urchin +2,500

+ Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Tenderloin Steak 80g
Beef Upgrade Option:
Chef's Selection Kobe Beef Sirloin Steak +6,000

+ Seasonal Garlic Rice,
Red Miso Soup, Homemade Pickles
OR

- Seasonal Somen Noodles,
Homemade Pickles
OR

* White Rice,
Red Miso Soup, Homemade Pickles

« Marinated Shiranui Citrus,
Mandarin & Basil Sherbet, Sake Espuma,
Orange Cream, Crumble

B% / %| - Akatsuki no toki- 45,000

- Seasonal Assorted Appetizers, Beluga Caviar
- Shabu Shabu Style Kobe Beef

- Abalone Steak & Hokkaido Sea Urchin

« Chilled Fresh Onion Soup

- Teppan-Grilled Spiny Lobster

- Seasonal Palate Refresher

« Teppan-Grilled Seasonal Vegetables

« Chef's Selection Kobe Beef Sirloin Steak 80g

- Seasonal Garlic Rice,
Red Miso Soup, Homemade Pickles
OR
Seasonal Somen Noodles,
Homemade Pickles
OR
* White Rice,
Red Miso Soup, Homemade Pickles

* Marinated Shiranui Citrus,
Mandarin & Basil Sherbet, Sake Espuma,
Orange Cream, Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



A LA CARTE

« Fuji Salmon Marinated with Spring Vegetables,

Ravigote Sauce, Oscietra Caviar

- Seasonal Assorted Appetizers,
Beluga Caviar

« Chilled Fresh Onion Soup
+ Shabu Shabu Style Wagyu
- Shabu Shabu Style Kobe Beef

- Grilled Spanish Mackerel with Herbs

- Abalone Steak & Hokkaido Sea Urchin

- Teppan-GCrilled Spiny Lobster
- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection
Wagyu Sirloin Steak 1009

+ Chef's Selection
Tenderloin Steak 1009

+ Chef's Selection
Kobe Beef Sirloin Steak 100g

+ Seasonal Garlic Rice,
Pickles, Red Miso Soup

+ Seasonal Somen Noodles,
Pickles

* White Rice,
Pickles, Red Miso Soup

* Marinated Shiranui Citrus,

Mandarin & Basil Sherbet, Sake Espuma,

Orange Cream, Crumble

4,800

12,500

2,600

5,500

7,800

5,800

13,000

15,000

2,800

8,500

12,000

17,000

2,800

2,800

2,500

2,800

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.
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