DINNER COURSE MENU

TASTF

b—AL ¥12.100

Sz 7DRBN LA F

Capricious salad

ARKADRX—7
Jodays Soup

T T N
Small Bread”

EWEE A6 BEfF DY —0f 2T —F
Carefully selected Japanese Black Beef Sirloin Steak
LRI OB
Teppanyaki wilh vegelables deltvered directly [from (the [farm

BE

Frozen Dessert

HFE or ALK
Coffee/tea



FEXPFRIFNCFE

E—AH ¥16500

AKE DG F
Seasonal  Starter

ARKADRX—7
Jodays Soup

T T N
Small Bread”

ZAFEARL L D BB
Jish From MISAKT Fishing Port

FhoboE L

Seasonal palate cleanser

EREE A6 BEfF DY —0f 2T —F
Carefully selected Japanese Black Beef Sirloin Steak
I B E IR D KRS
Teppanyaki wilh vegelables deltvered directly [from (the [farm

XL —FT7 w7 74 LFIZEE A+ ¥3300

Change to figher grade [fillet meat for an additional ¥3.300

7 — f

Dessert

HoFE or 4L K
Coffee/tea



SIGNATURF

b—AL ¥22.000

A

Amiuse

AKE DG F
Seasonal Starter

RKADRX—7
Jodays Soup

T T N
Small Bread”

ZHFEDPRFEDHEKESE FRONNTE 5 f /=X
Miura ZPeninsula spiny lobster leppanyakl wilth vegetable Vvermoulh saice

Ey Ry

Seasonal palate cleanser

LR TE) FF RIERD 7 1+ L X7 —F
Yamagata Prefecture Snowy Wagyu Obanazawa Fillet Steak
I B E IR D KRS
Teppanyaki wilh vegelables deltvered directly [from (the [farm

PR LB DHE T LA
Wakayama Kishu Plum Udon

7 — f

Dessert

HFE or ALK
Coffee/tea



SAVOR

b—AL ¥29.700

A

Amiuse

AKE DG F
Seasonal Starter

RKADRX—7
Jodays Soup

T T N
Small Bread”

EFEEHBEEGNEDHRES 272 FVY
Iwate black abalone and scallops leppanyaki with herd bulter

Ey Ry

Seasonal palate cleanser

LR TE) FF RIERD 7 1+ L X7 —F
Yamagata Prefecture Snowy Wagyu Obanazawa Fillet Steak
I B E IR D KRS
Teppanyaki wilh vegelables deltvered directly [from (the [farm

Y=Y 274X BRET FOW

Garlic rice. miso soup and Japanese pickles

7 — f

Dessert

HoFE or 4L K
Coffee/tea



