PRIRGE =+ — XZTa—
Teppanyaki Dinner Menu



=
AOI

35,000

(5EfF / Sakizuke]
H—0O-1 >/l
Sirloin Kosode-yaki

(AI%Z / Appetizer]
AHODRIF 3@EOEHE
Today'’s Assortment of Three Appetizers

(X—Z / Soup]
MELBOEDEH HRX—T
Japanese-style Soup with Matsutake Mushroom and Pike Conger, En Papillote

(=4 / Salad]
H—E> EFDTIUROYSS
Marinated Salmon and Mushroom Salad

(FAHIE / Meat]
BRZEHBEVLZE0)
Please select fillet or sirloin
WME47>45F—01>100g X(& #HFE4&H—0O-1> 1209
Kobe Beef Tenderloin or Kobe Beef Sirloin

FFROEME S
Seasonal Teppanyaki Vegetables

(B / Ricel
Bk X(& BEEIUROHUFRES
BEOY) KRG
Steamed Rice or Dashi Ochazuke with Nori Seaweed and Wasabi
Served with Japanese Pickles and Miso Soup
+¥1,300 [CCH—UVYISARICEBWNELEITET
Upgrade to Garlic Fried Rice for an additional JPY 1,300
+¥1,500 (CCEDCDREZAAHERICEBWNZIZITET
Upgrade to Japanese Mushroom Rice for an additional JPY 1,500

[>5— & / Dessert]
EDIY—IAF—X EREE=55E258
Mikasa Pancake with Chestnut Cream Cheese and Sweet Red Bean Paste

WHE X(F #IFR
Coffee or Tea

XFEFEMB 8 BBV LILF— (RU - M- <BH - /NE - Z(E - 50 - 3 - BIEE) Z2BHFEOHBESE(E. RV IFTHRUH L,
X Please let our staff know if you are allergic to any of the eight specified allergenic ingredients
(prawns, crab, walnut , wheat, buckwheat, egg, milk and peanuts).
AZa1—(ClE BEEXZFEALTHEDET. TANDRRCIDRBNEDIBENTTNET.
We select Japanese rice for our menus. Menus are subject to change due to products’ availability.
D2TONEIC(FE. 13%DH—EAREHERNSENTHEDET,
Prices in brackets are tax inclusive and subject to 13% service charge
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E2S3
HANAYAGI

28,000

(AI%Z / Appetizer]
AHODRIF 3@EOEHE
Today’s Assortment of Three Appetizers

(X—27 / Soupl
MWEEBDEDEH HRX—T
Japanese-style Soup with Matsutake Mushroom and Pike Conger, En Papillote

(=4 / Salad]
H—FE> LI IURODHSS
Marinated Salmon and Mushroom Salad

(FaR38 / Fish]
AR —)UBE S BFO#EMREEE NLF—ZHIU—-LAY—X
Teppanyaki Lobster and Scallops with Porcini Cream Sauce

(PIRE / Meat]
BEMFEALEAN
Kuroge Wagyu Selection
BENFT v L 509 E\EFEHFP—0O-1> 609
50g Kuroge Wagyu Tenderloin & 60g Kuroge Wagyu Sirloin
+ ¥ 7,000 [CCAHR4T—0O-1> 100g [CEEBEVZEITET
Upgrade to 100g Kobe Beef Sirloin for an additional JPY 7,000
+¥12,000 [CCTHFE4 T L 100g [CEBEVWEIZITET
Upgrade to 100g Kobe Beef Tenderloin for an additional JPY 12,000

FSRDOEKIRGESE
Seasonal Teppanyaki Vegetables

(BZ / Rice]
Btk X(& BEEILUZROHURETS
BFEOY KRIGt+
Steamed Rice or Dashi Ochazuke with Nori Seaweed and Wasabi
Served with Japanese Pickles and Miso Soup
+¥1,300 [CCTH—UYISARICEBNELITET
Upgrade to Garlic Fried Rice for an additional JPY 1,300
+¥1,500 (CCEDCDREZAAHERICEEBNZIZITET
Upgrade to Japanese Mushroom Rice for an additional JPY 1,500

(> — I~ / Dessert]
BN ) — IhF—X ERIEE=55FE0
Mikasa Pancake with Chestnut Cream Cheese and Sweet Red Bean Paste

WHE X(F #IFR
Coffee or Tea
SISEEME 8 RETLILFE— (XU - DT+ <BdH - INE - T(E - 50 - I - BIEE) ESHEOSBSER>. ATy TETHAUE RS,

X Please let our staff know if you are allergic to any of the eight specified allergenic ingredients
(prawns, crab, walnut , wheat, buckwheat, egg, milk and peanuts).

AZa1—(ClE BEEXZFEALTHEDET. TANDRRCIDRBNEDIBENTTNET.
We select Japanese rice for our menus. Menus are subject to change due to products’ availability.
D2TONEIC(FE. 13%DH—EAREHERNSENTHEDET,
Prices in brackets are tax inclusive and subject to 13% service charge



H
MIYABI

18,000

GIEA A%etizer]
AKHOBIXK 3EEDEDE
Today’s Assortment of Three Appetizers

. [X=T / Soupl]
MECEBOEDEH HERX—T
Japanese-style Soup with Matsutake Mushroom and Pike Conger, En Papillote

(>4 / Salad] .
-2 DY IROTSH
Marinated Salmon and Mushroom Salad

AAOBBT ARE T GREBOESSHZHRVSESWL
Please choose either the meat dish or the fish dish as your main course.

(YRR / Meat]
BEMFEALEAN
Kuroge Wagyu Selection
FBENF T+ L 509 FBFEHFP—0O-1> 609
50g Kuroge Wagyu Tenderloin & 60g Kuroge Wagyu Sirloin
+ ¥ 7,000 [CCAHR4Y—0O-4> 100g (CEEVZLITET
Upgrade to 100g Kobe Beef Sirloin for an additional JPY 7,000
+¥12,000 [CCHPR4 T L 100g (CEEWCEITERT
Upgrade to 100g Kobe Beef Tenderloin for an additional JPY 12,000

BV =S
Or

(FaRIE / Fish]

AN—=ILiBE / M8 / ABDf&A
Lobster / Scallops / Fresh Fish of the Day
LE> / 18/ ROBE
Served with Lemon, Sea Salt and Ponzu Sauce

BRI S
Seasonal Teppanyaki Vegetables

[BF /Rice]
Bk X(& BEEIUROHUFRES
BOY) KRG
Steamed Rice or Dashi Ochazuke with Nori Seaweed and Wasabi
Served with Japanese Pickles and Miso Soup
+¥1,300 (CCH-YVYISARICEBWEIEITFET
Upgrade to Garlic Fried Rice for an additional JPY 1,300
+¥1,500 (CCEDCDREZAHFTERICEBVNCITITERT
Upgrade to Japanese Mushroom Rice for an additional JPY 1,500

(>5— b / Dessert] _
EDD)—-LAF—XERHA=5EE0E
Mikasa Pancake with Chestnut Cream Cheese and Sweet Red Bean Paste

WHE X(F #IFR
Coffee or Tea

XFEFEMB 8 BBV LILF— (RU - M- <BH - /NE - Z(E - 50 - 3 - BIEE) Z2BHFEOHBESE(E. RV IFTHRUH L,
X Please let our staff know if you are allergic to any of the eight specified allergenic ingredients
(prawns, crab, walnut , wheat, buckwheat, egg, milk and peanuts).
AZa1—(ClE BEEXZFEALTHEDET. TANDRRCIDRBNEDIBENTTNET.
We select Japanese rice for our menus. Menus are subject to change due to products’ availability.
D2TONEIC(FE. 13%DH—EAREHERNSENTHEDET,
Prices in brackets are tax inclusive and subject to 13% service charge




