I—ZANDBRELEFETE2 I T / Choice of rice

EX KRRl B A A I HAZHF 2726 LEF
Garlic rice +¥ 1,300UP ANKO-Ball and MITARASHI-Ball +*¥1,100UP
¥l LD RIR 7 4 A NI T NN BER—T7 21X
Fried rice with shrimp and pickled plums +*¥ 1,600UP Noodle soup with clam*¥ 1,700UP
) EREY Bl ot L CNE OB Z IR
OCHAZUKE with grilled ell +¥ 2,000UP Fried noodle and rice with Wagyu+3¥2,600UP

GRETCE ARV )T

E ~TAKUMI~

FEUORINEZAM., TR N T XA E BES L2 KRIRVDLET TREGD VYL,
¥ 42,000

M3 HAME THOITFTHH 2 L4 L )R I3, Reservations required up to 3 days in advance. / Minimum 2 persons.

7 7)) b A= a— [for the Gourmet
Al R / Appetizer

Higfad o % ) BEE [ Seared beef ¥ 4,000
KEODEE® “BEXHEY " [ Seared fresh fish “Sashimi” 3,300
KB D ZX—7 [Today’s soup 950
7377 7D 7 — [ Sautéed foie gras 8,800
# 70 ¥* | Seafood
FEE PEE | Fresh spiny lobster ¥15,000
FA—IVEE 2 B ZT4/ Fresh homard lobster 16,000
Mz B4 (4 ») / Scallops 2,800
AH DE @R (120g) / Fresh fish of the season il (4,400UP)
FEE Z®#WAT7—X% (150g/250g) 2 Ba]EF 49/ Fresh abalone 12,000 / 25,000
FH8A T —*% (80g) / Fresh abalone 4,000
Z #4242 | Top quality Japanese beef 77 L #4x TR H ¥ By the gram
R4 A5 7 4+ L (100g) / Filet of SAGA beef ¥16,000
ZxFa7 4 L (100g) / Filet of beef 12,000
Zx s —o 4 v (100g) / Sirloin of beef 8,000
i EARF 7 4 L (100g) / Filet of special beef 26,000
PriEgAm o — X (100g) / Loin of special beef 19,000
134+ / Side menu
FAREE =Y =7 D& 4 WE 5/ Garlic confit ¥ 1,100
a) DEEEF R (7 3L) [ Seasonal vegetables 1,700

oY 7 % [ Seasonal salad 1,200




