R/ KIKYOU

T73ia—X-Tva
Amuse-bouche

-7 %
Seared bonito

ENDINDA—T
Mushroom soup

B X B

Sautéed vegetables

ZxfFHY—o4 2 160g 7213 EERFF7 4 L 100g
Kuroge Wagyu sirloin 160g or fillet 100g

A= w7 74A F71d SMREER

Gatlic fried rice or egg fried rice

bt

Red miso soup and pickles

FF—PITFTEOAZ2—L ) 1 SHBREL LI

Your choice of dessert

I—b— X ETF
Coffee and petit four

¥18,975

"R/ YAMABUKI

7

12—%-Tvia
Amuse-bouche

BDI-7- x5

Seared bonito

B 2 &0
Sautéed Ezo abalone

B X HE

Sautéed vegetables

Ex b —of 2 150g £ 7213 EEFFT 1 L 100g
Kuroge Wagyu sitloin 150g or fillet 100g

=N w774 A F713 BRBER

Gatlic fried rice or egg fried rice

KBTI FW

Red miso soup and pickles

FFE—PRFROA Z2— L) 1 RBRECE SN

Your choice of dessert

I—b—XET
Coffee and petit four

¥ 24,035

i / FUJI
T3ia—RTvyvia
Amuse-bouche

@A 7

Mixed salad with Japanese dressing

ENDZNA—7
Mushroom soup

PlEE

Sautéed Japanese tiger prawn

9B T 8

Sautéed Ezo abalone

BE X F R

Sautéed vegetables

Bl af—o 4 v 120g 7212 BRFFT7 1 L 80g
Kuroge Wagyu sirloin 120g or fillet 80g

A= w774 R %7513 BREER
Gatlic fried rice or egg fried rice

KBt F

Red miso soup and pickles

FH—PAFROAZ2—L ) 1 RHBEF LS

Your choice of dessert

I—b— X ETF

Coffee and petit four

¥58,190
24 XILNRY LT

Two orders minimum

D E/ SAN-NO

F3Iia—R+Tvyvya
Amuse-bouche

Bnr-7-

Seared bonito

P

Sautéed Japanese spiny lobster

B X F R

Sautéed vegetables

EXxfgY—o 4 2 150g L7213 ERFFT 1 L 100g
Kuroge Wagyu sirloin 150g or fillet 100g

A= w774 R E7213 KIRBER

Gatlic fried rice or egg fried rice

FhT EF0

Red miso soup and pickles

FH—RMITRENA Z2—L ) 1 ZBEF{EIW

Your choice of dessert

I—b—Y/)EF
Coffee and petit four

¥ 27,071

TN=YDT T IyNYENRZFTTAR ) TN=YEYWobtd / JV—LT)al
Fresh fruit flambé with vanilla ice cream, assortment of fruit or créme bralée

KEMTULX—DbbHIE, THRY v 7I2bmbE L Z30
MAMONFRIVIZE ). A 22— EFICh BT X wET
HKETHSITIIY —EZRF 15% - BHHEH 10% 28 INTH ) £ 7

*Please inform our staff if you have any food allergies.

*Menu items may change according to ingredient availability.

*The prices include 15% service charge and 10% consumption tax.



REF y—of A7 —F2—2R
HIDA WAGYU SIRLOIN STEAK COURSE

T3IiIa—X+Tvya
Amuse-bouche

W7 %

Seared bonito

He X B R

Sautéed vegetables

MEEEY —o 1~ 160g
Hida Wagyu sirloin 160g

=N w774 A F713 BRIRBER

Gatlic fried rice or egg fried rice

FRT FW

Red miso soup and pickles

FHF—PIFROA Z2— L) L RBHEE 50

Your choice of dessert

I—kb—Y/EF
Coffee and petit four
¥30,316

REEF 74 LAT—F T2
HIDA WAGYU FILLET STEAK COURSE

i 2—X - 7“ 4 v a
Amuse-bouche

7

D77 %

Seared bonito

BE X F R

Sautéed vegetables

REEF7 41V 120g
Hida Wagyu fillet 120g

=7 74 R E7213 BKIRBER

Gatlic fried rice or egg fried rice

FhT EF

Red miso soup and pickles

FTH—PMITFTHNOA =2 —LHh 1LBEF{EIV

Your choice of dessert

I—b—XEF
Coffee and petit four

¥35,545

K RSEFT—2
SUIREN HIDA WAGYU COURSE

T3IiIa—R--Tvyva
Amuse-bouche

Fa A 7 5

Mixed salad with Japanese dressing

ENDINDA—T
Mushroom soup

WREREDERIREE RFF XY —/ — R

Sautéed Ezo abalone with liver butter sauce

RO — 20X LEL

YRELEVT

Thin-grilled Hida Wagyu loin wrapped with green onion and perilla

B X F R

Sautéed vegetables

RBEA4H —o 4 1400 X 213 RBEF 7 1 L 80g
Hida Wagyu sirloin 140g or fillet 80g

=N w774 R F7213 BKIRBER

Gatlic fried rice or egg fried rice

FBT FW

Red miso soup and pickles

FHEPETFRAOA =2 —L ) 1 BBEF LI

Your choice of dessert

I—b—Y)EF
Coffee and petit four

¥38,681

TN—=YDT 7V NUNZFTTAR /) ZN—VEhEebd / 7V—LT7Y)al
Fresh fruit flambé with vanilla ice cream, assortment of fruit or créme brilée

MRAMTUNLNX—0bbHIE, FTHRY v 7IibbLEl Ei3wn
HKRMONFTRIIZE ) A =2 =2 REITEEHENTESVET
METHEITIEY —E 2 15% - HHEH 10% 2748 EhTH ) 3T

*Please inform our staff if you have any food allergies.

*Menu items may change according to ingredient availability.

*The prices include 15% service charge and 10% consumption tax.



