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A5-Top Grade Japanese Wagyu Steak Course

. g —E 2B 10% %2 TH 2 LE T,
¥ 7) 3 80— (ﬁﬂ) 10% service charge will be charged separately
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Seasonal Carpaccio with Homemade Plam Sauce

FEHIORY —V o

Seasonal Potage

Ty T LAHDY =R
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Japanese Scallops Grilled Rare and Seasonal Grilled Vegetables

with Today's sause

A5 BB REROAT—F
Havaw, HEEWm. 71— R

B MA— 5 —fekt
Ab5-Grade Japanese Wagyu Steak
Black Pepper, Blended Soy Saouse, Fleur de Sel
Additional Steak Order Is Free

Tl & Bk

Steamed Rice and Miso Soup

AHOFH¥— h

Today's Dessert

* RO —ZA A =2 —TBEHOLTBEY £,

We ask that everyone order the same course menu for each table.

*FHIC KD A 2 —PEWLERILEAVITI0ET,

Please note that the menu may charge seasonally.
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A5-Top grade Japanese Wagyu Marbled and Lean Steak Course

¥9 580_ Bik) By —E 2k 1092 THEW - LE TS
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10% service charge will be charged separately

ZOH NNy F 3
H & 5g P
Seasonal Carpaccio with Homemade Plam Sauce

FHORY —Y 2

Seasonal Potage

R’ TERHDY —R
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Japanese Scallops Grilled Rare and Seasonal Grilled Vegetables

with Today's sause

A5 BEBAERA S L ADHKLBEE

Steamed A5-grade Japanese Wagyu

A5 B4 BN ERFHRDORT—F
Havawy, HEEWm. 71— Fev
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Ab-grade Japanese Wagyu Steak of Marbled and Lean Meats

Black Pepper, Blended Soy Saouse, Fleur de Sel
Additional Steak Order Is Free

T & Bkt

Steamed Rice and Miso Soup

AHOFH¥— h

Today's Dessert

* RO —Z A =2 —TBEOLTBEYET,

We ask that everyone order the same course menu for each table.

*FHIC KD A 22 —PEWLERILEAVITI0ET,

Please note that the menu may charge seasonally.
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Chateaubriand and

A5-Top grade Japanese Wagyu Marbled and Lean Steak Course 0

BgEY—e 2k 10% %2 THE W - LE T,
¥ ] ’3;’ 7 80— ( ﬁjz ) 10% service charge will be charged separately

ZHOHNINYy F 3
A % B O
Seasonal Carpaccio with Homemade Plam Sauce
FHORY —V 2
Seasonal Potage
Ry TLEARADOY —R
ZHIOBEZ YR

Japanese Scallops Grilled Rare and Seasonal Grilled Vegetables

with Today's sause

A5 BEMEAS A4 ZADELBEX

Steamed Ab-grade Japanese Wagyu

V¥ b—=7 VT L OFMPEX
Teppanyaki . Chateaubriand
Havaw, HEEWM. 71— Rk

Black Pepper, Blended Soy Saouse, Fleur de Sel

A5 BEAVE BEEA L RIHO R T —F

B nA— 4 — ek
Ab-grade Japanese Wagyu Steak of Marbled and Lean Meats

Additional Steak Order Is Free
Cfl & Bk
Steamed Rice and Miso Soup

AHDOTH— b

Today's Dessert

B #Hoa—2 A2 —TBHOLTBY £,

We ask that everyone order the same course menu for each table.

¥FFHICE VA2 —PEHLERDGENPTIVET,

Please note that the menu may charge seasonally. 7~ e
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Vegan Course

¥ 3, 300~ #H44) ALL Inclusive.

777 o)V BS54
Falafel and Fresh salad

aA—2 A—7
Corn Soup

SERar—BNRRF

Tofu Bolognese Pasta

FHOPEZWR E RGN N—T

Soy Patty with Seasonal Grilled Vegetables

Hh—Yaas
Chocolate Gateau
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