APPETIZERS & SALADS & SOUP

Vegetable salad with lemon dressing

EYBEOYSHY LEVRLYIVY

Tasmanian salmon mi cuit , herb and mustard pate with fenouille salad
BRARZTFYH—EVDIXaA N—TEIRE—FDIRT
IXLADYSHEFA

M Paté en cro(te

BR#/NNT-7UUIL—b

Corn potage with lemon flavor

ES5HACLDORE—T 1 EEOT IRV

Caviar with melba toast,sour cream,chives,caper,pickles and lemon

FrE7F 25¢
(RIS =R P I =H =L\ Fo AT ry—EHIL R LEY)

¥2,200

¥2,500

¥3,000

¥2,000

¥15,000



SEAFOOD

Pan-fried sea bass with artichoke and checca sauce

RAXXDRIL P—T«4F3—9 Hvhy—R ¥5,000

Grilled lobster with herb and lemon butter american sauce

AT—IBEDTIIL N—T &LEVINF— FAJFr—RY—R ¥14,000

Half  ¥8,000

MEAT

Grilled pork shoulder loin with charcuterie ¥7,000
HEEEREO—X(200g) DT YL SvILFT14I—IL Half  ¥4,000
Grilled aussie beef tenderloin ¥7,000
F—RS)TEFT1LA(140g) DT 1)L Half  ¥4,000
Grilled japanese beef sirloin with red wine sauce ¥8,000
EE4Y—O4> (140g) DTYIL FIA0Y—R Half  ¥4,500
Grilled "WAGYU" beef tenderloin with red wine sauce ¥20,000

BEMFI7sLAN402) DTV FIALIY—R Half ¥11,000



SIGNATURE

Straw-smoked "WAGYU" beef sirloin with red wine sauce

ECELE-RENSFY—04 2 (140g) ¥15,000

FIAY—R

"WAGYU" beef tenderloin and foie gras with truffle sauce "Rossini style"

MEILR(70g) ETATHS

K)aoV—RDOAyS—=X44)L ¥20,000

A3 WAGYU BEEF SELECTION MENU

Grilled “WAGYU” beef sirloin with red wine sauce

ASREMFH—OC> (1402) DTV FKIAV)—R ¥14,000
Half ¥8,000

Grilled “WAGYU Shabu-Shabu” beef sirloin with boiled egg and truffle flavor

ASRENFY—OMVDHBRELL SRR BRRMEF)2TDEY ¥12,000

Salad style “WAGYU Shabu-Shabu” beef sirloin with wasabi dressing

ASREMFY—O/VDLOSL2 SYSH WWEESFLYIVYT ¥12,000

XEHI[IA A= TT, (Image is for illustration purpoases.)



DESSERT

Peach delice
HHDTURX ¥2,500

Parfait of pineapple and coconut
Ay VDIINLIT ¥3,000

XEJE Cla. JALLUL[E. ANAD Y AL —CA—FIRm T A LD EDET -

KEANKRIZEY . BH - A2 —HREFICHBBANTENET,

XERTHSITILEBRATENTEYET, ARREHECY—E B (130 EMEI L TUEEET,

X BHOLANSY, BRBICEFIEMTUILE—RIGIZDEELTIE. 8RB (RU. M. (DA INE, ZIE, B0, L. EIEE) DHESET
WEEEET,

8 REDRGECHFLDLESEL. FAICHBLEES, BESEORLERBELSE TV, 8 BB UNDOHBIENLivaE
¥

DT 1 ~4DRBTECEKHMDIZ . BESEICLSTHMTOSHAEHRELWL-LET,

1. AU TR IR TORENER—RFETHYERIO. FRERMBUNDTLILT D OMEBREAZTLICHIET 2ENTEEE A,

2. BHOTULSERIT, FRARMHEVRESHENSORMPFER(BRERR) EZEICTERAVELEY,

3. BESEARLUBHE - BRALOOREASEHELIZEITIE. CRAEZHHYSE TOEUGENTENET,

4. — BT LI X —RIETELVNERN TS ET

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

* Price includes consumption tax. An additional 13% will be added for service charge.

* Accommodations regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address the following
eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts. Guests who wish for accommodations regarding any of these
eight allergens are asked to make a

request in advance.

To give top priority to the safety of our guests, we regret we are unable to make accommodationsregarding ingredients other than the eight
allergens.

Guests are asked to acknowledge statements 1-4 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent contamination with minute
quantities of an allergen other than theingredients being used.

2. The allergy information is based on the ingredient information (food labeling) of the ingredientsused and from their ma nufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.

4. Some restaurants may not be able to accommodate certain allergies




