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a la carte

¢W Beefd la carte * ) — X ITEHH Contained in the sauce

EEFY—u 4 s0g ¥2,500 WKW 7ZFIEY —u 4 v s0g ¥6,500

Japanese beef sirloin “KUROGE WAGYU” beef sirloin
KW ME7 4 L* s0g ¥8,100
HBEMFY—u i v* 508 ¥4,600 “KUROGE WAGYU” beef fillet
“KUROGE WAGYU” beef sirloin
BEMF7 4 L* s0g ¥6,800

“KUROGE WAGYU'” beef fillet

ﬁfl\ﬁ Seafood a la carte * 2 — X I Contained in the sauce C@ @@ @

AKHD B f* ¥2,000 e 2 R ¥2,400
Today s Fish Japanese Tiger Prawn 2 pieces

LAz 5 * 2 #3,000 AT L* 12 85,300
Scallop 2 pieces Spiny lobster 1 piece

ISE ¥1,600 F~e—nNET 1Y -7 ¥3300
Squid Lobster tail half

HA = — VET iz cowr 1/2 ¥12 100

Lobster [Reservations required up to 3 days in advancel] 1 piece

iE M (110g~) * Bz coE ) 145w ¥ 5,000~

Abalone (]]0 8 N) [Reservations required up to 3 days in advance] 1 piece — Market Price

F DM Other a la carte

7AT ST 50 ¥2,700 &Y 3HEY Gbe ©@@ ¥3,600
Foie gras 3 kinds of assorted Sashimi

BiZE 3 Y Abd ™ ¥2,600 Ny b ) 4% ¥500
3 kinds of assorted appetizers Baguette 4 slices
BeXHP R 4 MK b+ ¥ 1,200 FrimEEar e ) HIR ¥ 1,200
3 kinds of assorted grilled vegetables (It (o) - HOY) () f1 %)

Niigata Koshihikari rice, miso soup and pickles

KHED Y, FERHEEINAPED 22D T LAXF-—LRE2 L TH ) A, Ay 7~BRRIEI N,

3 As the contents of our daily and seasonal dishes vary, allergy information is not listed. Please ask our staff.

KEMICLETLAF =BTV ELEL, TORNBHLATZET N 3If you have any food allergies, please let us know in advance.
M ANORIUC XY HER, B, A =2 -t EERBILART TS ¥ The origin of ingredients and menu items may change depending on availability.
KERERR IR, P—e2ARBETNTEY T XEHEII A-VTT 3 Above prices include tax and service charge. *Photos shown are images only



