APPETIZER JAPANESE BEEF SEAFOOD
Parfait sea urchin and half boiled egg ¥1,200 KOBE beef sirloin 1509 chef's condiment ¥18,000 Grilled Today’s fish nage of manila clam and canola flower ¥2,800
rASEFDH=/Tx * ALY —OA (150g) ST XAVTA AV AEOEHA T HIYEREDEDF—D AT
Baked whole camembert cheese ¥1,600 Grilled scallop (3piece) anchovy and burnt butter sauce ¥2,800
BEREFELEATUOA—ILF—X KOBE beef tenderloin 120g chef's condiment ¥19,000 3 B D#ERESE (3E) 7oFaEEMALY—R
*HWEETUA—OC2 (120g) YT IXAVT A AR
Assorted cheese ¥2,000 Sauteed in butter abalone wild vegetable “TEMPURA” style ¥4,500
TOF-XtL o ay IYTIEDEDIENZ—HE
KOBE and HIDA beef sirloin 100g chef's condiment ¥18,000 IZE D “TEMPURA”
Tartar tuna and avocado ¥2,800 K P FEREFBRER(E Y —O/C421002) 2 TXIAVTAAVE
RTAETRARDRILZIL Moment oven baked tuna ¥4,500
< ODOREREHES(150g)
Grilled asparagus ¥2,800 HIDA beef sirloin 1509 chef's condiment ¥9,500
half boiled egg, raw ham and pecorino cheese REEE S —OA> (150g) 7 XAV TFAAUE Grilled blue homard lobster bisque sauce of sakura shrimp ¥11,000
FRINGHRDT )L FI—ILTIL—DT I #BEDERYY—R
BRI &£NL Ra)—/F—X
HIDA beef sirloin 2509 chef's condiment ¥15,500
Carpaccio seared red bream and radish ¥2 800 REEEH—OA2 (250g) 7 RXAVTA AUk
ravigote sauce of Japanese horseradish SOUP
KYLBIOAIL/NyFa LEOFETYRY—R
HIDA beef tenderloin 150g chef's condiment ¥12,000
Pan-fried foie gras, fritter wild vegetable ¥3,200 MREE4G T A —OA2 (150g) > TRAVT A AV Minestrone soup Lombardia style ¥1,800
red wine sauce OVAILTATRER “SRRAA—RZR—TF
TATITIDVT—EURED TV FIAL)—R
HIDA beef tenderloin 250g chef's condiment ¥20,000 Gruyere cheese onion gratin soup ¥1,800
Oscietra caviar chef's condiment ¥12,500 REEL T A —OA2 (250g) 2 T7RAVTA AR HBYI—NF—RXDA=AET S8 R—F
FLIRSFRETELTTXAVT AV
TOKACHI beef tmahawk steak 1.5kg ¥35,000
+HEFDIIHR—IRT—F 1.5ke DESSERT
SALAD
HIDA beef rib eye "T9 STEAK" 2kg ¥90,000 Crémet d’anjou on strawberry soup accent of strawberry milk crisp  ¥1,200
REEFYTO—R "TORT—F" 2kg BORA—TIENIR JL—LEUDa
Green salad, kelp flavor dressing ¥1,500 BINIDI)VRTET UM
JI—oBI58 BEHTRLYI LY
¥1,500
Grilled vegetables ¥1,500 IMPORTED BEEF Sesame and chocolate with Yuzu sherbet
BITTOHROT L HIMRED 30T MFVILRERZT
Grilled caesar salad with raw ham ¥2,200 Dry aged US Angus beef L-born steak “for 2 persons ¥9,000
ENLET)ILRS—HF—H54 USTUHRRSATADUTE—T LR—VRT—F Tiramisu affogato ¥1,800
TATIRADT I+ A—FREAIL
Dry aged US Angus beef T-born steak "for 2 persons ¥13,000

USTUHARRSATADUTE—T TR—VART—F



