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A& B oo ¥ 99,000

RGN 4P B AT ARV LRIV LLTZ2I-RTH

Ay IRE ADERIRHEE~ NI HIT)— 2~
Appetizer Scallop Teppanyaki With Balsamic sauce
v >4 Z&YSy
Salad Original salad
% ¥ 32 EPHEL (R A ) HAVERD BRI E~F L 28890 — 2T ~
Fish dishes Live spiny lobster or Live abalone Teppanyaki with citrus and 2kind of sauce
%) #4132 2 F 4494 —012120g %44 Z+E—797>100g
Meat dish Special Japanese beef sirloin or Japanese black beef Chateaubriand
M £ 776%F
Grilled vegetables HY—oqC 50g~ ¥ 39 400 -~
AE 22043 HZoidh b Yxb—7Y7> 508~ ¥4, 600~
Meal Beef roasted sushi ~ Pickles  Miso soup
5 ¥ —F EXYFAPLRT)V—L F5pD I —
Dessert Pistachio ice cream and Seasonal fruit
a—t— 241 424
Coffee or Tea

KAEANDORBUZLY | B« A= 2 —IZEERHLGENTINET,
XKETREHRIITTHE RN B TN TRV ET, BIARRFHRHI Y —E 2B (13%) A S E TV l2E E T,

*Please be advised that occasionally menu items change based on availability on the market.

#*Price includes consumption tax. Additional 13% will be added for service charge.
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¥ 18,000
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Appetizer

345

Fish dishes
V>4
Salad

1R #] 38

Meat dish

T
Meal
5}

Dessert

IN)2—DEAKEGETEZBINLSRENT S Fy—

ZURZ ADHIL o NwFaRIF+ETPER

Scallop carpaccio style salad with caviar

SEEEZ L L)ATZI-XTF

29 LIVvITI AT —EBDERIBER KOG IEENNY—I—Z

Swellax Salmon Teppanyaki with Salmon roe and lemon butter sauce
e ~— =~
Z&EY5y

Original salad

¥ H4edH—ofX5—F 1202 21741 100g

Special Japanese beef sirloin or Filet meat

B NEA R 5 NI ST4ALE

Vegetables
=774 R Enth L
Garlic rice Pickles  Miso soup DS #‘ & l) %‘ 'iJ +900 A

+ 3 > < W
WD P—Nvhre I —
Seasonal sherbet and fruit

a—t— 3411 4245

Coffee or Tea

KAEANDORBUZTY | BM - A= a— B ERNHLGENTSNET,

KETRBHEIZITHE B N TBYET, %'JLz:nJrH%E u*f“‘tx*Jr(lB%)%ﬁﬂ%é’@’(b\tt%iﬁ“

TS563%F
$+—o4250g~ ¥3,000~

*Please be advised that occasionally menu items change based on availability on the market.

*¢Price includes consumption tax. Additional 13% will be added for service charge.




ﬁ;f\: 3 — KIFUNE — ¥ 13,000

A # wERA)Sbe

Assortment appetizers

Appetizer
B35 54
Salad Original salad

%) #} 38 2444 —0121202 4l 7240L100g

Japanese black beef sirloin or Japanese black beef fillet

Meat dish

A% 2 I50%¥
Grilled vegetables Y — D’f :/50g -~ ¥ 39000 -~

AN ) — 1) — - >
¥ TV IF4R Hnth L 741508 ~ ¥3,800~

Meal Garlic rice Pickles  Miso soup X4 £)43%+900 A

—— > - 'Vk - ~ »
SH—b | A RAIr— b TA—Y
Dessert Seasonal sherbet and Fruit

J—t— ki1 44

Coffee or tea

YLDV ARNTAZBITAEYT L X —X Il O EL L, BT REICIEGES A (At M1 A ) 12
FRFBHDOHDLFFETMEL T 5 B (X ORI IR F - A ) OB LSH TN EE T,
KB A 7 f H O I 2 OB RS EITFHANTB R LUHTES W,
X Accommodations regarding food allergies at our restaurants, banquet facilities, etc. Shall cover only the seven
specific raw materials (shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies,

etc.(our food suppliers)have an obligation to label under the Food Labeling Act. .
Guests who wish for accommodations regarding any of these seven specific raw materials are asked to make a

request in advance.
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Teppanyaki A la carte
B A P% et ¥ 12,000~

Domestic Live spiny lobster

%53 ¥ 12,000~

Live Abalonee

2 F 442 vt—7Y7 > 100g ¥ 9,700

Special Japanese beef Chateaubriand

2 %44 741 100g ¥ 8,400

Special Japanese beef fillet

2 %449 —oqf> 120g ¥ 7,200

Special Japanese beef sirloin

_*F

G4 %04%% 3% ¥2,900

Beef roasted sushi 3 pieces

H—=v 7734 XLt ¥ 1,080

Garlic rice set

ARV (gt ) ¥ 820

Rice set (Miso soup and Japanese pickles)
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A la carte

71 4 8) b (—awm) ¥ 4,200

Assorted sashimi(For 1 person)

71 g R)ebd (=~ = @) ¥ 7,600

Assorted sashimi(For 2~3 people)

¥ <k ¥ 600

Mozuku vinegar

8 %\ ¥ 800

Steamed egg custard

= ¥ 700

Cold tofu

Fothd)ebd ¥ 850

Assorted Japanese pickles

KUHDLVANT ATRBIT LR T LT — - HOEEL UL, RMFREICIVRIES % YoM EAS%) I
RARBHEDOHLFFERMEL T 5 B (RN /NE 2PN F - BACE) DAL ST TNEEE T,
FEEIRAEL 7 5 B OxHEE A LOBEIEITFRNCB FLHTIZEN,
¥ Accommodations regarding food allergies at our restaurants, banquet facilities, etc. Shall cover only the seven specific raw materials (shrimp, crab, wheat, buckwheat,
egg, dairy, peanuts) that manufacturing companies, etc.(our food suppliers)have an obligation to label under the Food Labeling Act.

Guests who wish for accommodations regarding any of these seven specific raw materials are asked to make a request in advance.



