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Special TSUBAKI Course

RS>
mEratT mTRA

Tofu skin and Soft roe Yuzu flavour

<ETHR>
GO RS AR — R

Kelp—cured Sea bass with Green onion sauce

<A—=T>
IfXrAPE—%

Minestrone

<R >
BERF R 0 bt
Grilled Vegetables

<tk ExfeF>
AS¥—v 4 80¢g

Specialte Sirloin

X1 or
AS7 4% —vuf »60g

Specialte Tenderloin

X 13 or

A5 % F—71) 7> 60g (+2000 M)

MIYAZAKI Beef Chateaubrian

<fR>
BAEK XD R

Steamed Rice
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Special SAKURA Course

<R >
mErat tTEAk

Tofu skin and Soft roe Yuzu flavour

<RI E >
B o L—2 ERRZ

Mousse of Sweetpoteto with Sea Urchin

<BETH >
TATTI7DYT— 55553 KHRrIC

Sauteed Foie gras with Simmered Japanese Radish

< A—7>
IFAhE—%

Minestrone

< &>
Pz Bl
Grilled Vegetables

<BEFFR>
BEFF R 0 b
Grilled Vegetables

<HriE EERAaF>
A5 %+ —uv 4 80¢g

Beef Sirloin

X 13 or
AS 74 —uvuf60g
Beef Tenderloin
X3 or
A5 % =71 7> 60g (+2000 M)

Beef Chateaubrian

(+600RIZTAH =) v 7 74 Z R e x b L XL 22 101 EFRKkIT)

You can change white rice to Garlic rice or Ume fried rice < /Eﬁ >

or “Chasoba’ at an additional cost of 600yen k/ﬂ\é %}) &ﬂ?)’ﬁ\,’j@i 3 = w7 F74R
Rix MEBEX D L Rz R 2

Rice or Garlic rice or Ume fried rice or Chasoba

< Hok>
AHDFTH— b <Hok>
Today’s Desserts j& 128%) 7‘*'&—‘ b
Today’s Desserts
< B A > < Bk >
T—b— i ¥ o kA T—b— xuz E i HE

Coffee or Tea or Matcha Coffee or Tea or Matcha

10800 12800

EEHBRAERIZI0% DY —E AR ETARVAEL X T,

Price includes consumption tax. Additional 10% will be added for service charge.
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Special HASU Course

<IPE>
mEYHF WTFR%

Tofu skin and Soft roe Yuzu flavour

<AHETR>
WEZDZ I X v ETIRZ
Scallop tartare with caviar
X3 or
TZIN—=Y b 2 heZ TN = BT IELT

Tomato and King Crab Salad

<IRATR >
TAT T 7DV T— 31555 RRe*KIC

Sauteed Foie gras with Simmered Japanese Radish

<A—=T7>
IFXARPBE—%

Minestrone

< e >
PR
Live Spiny Lobster

X% or
FEoA LEEX (+1000M)

Steamed Live Abalone

<HEF R >
BEEF R 0 Bt

Grilled Vegetables

<HRTH ERAad>
ASY¥—u 1 80g
MIYAZAKI Beef Sirloin
X% or
AS 7 ¥ —u460g
MIYAZAKI Beef Tenderloin
XX or
A5 x F—=71) 7~ 60g (+2000 A)
MIYAZAKI Beef Chateaubrian

<R >

KAELLTEREGR 3 F—) v 27 74R

i MEEEB L ot Xz IL

Rice or Garlic rice or Ume fried rice or Chasoba
< Hok>
AKADTH—h FHFOTI—VIRZ

Today’s Desserts with Seasonal Fruits

< Bk nth >
I—b— 1 X i KX

Coffee or Tea or Matcha

15800
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Special RAN Course

<R >
mEratT WFE%

Tofu skin and Soft roe Yuzu flavour

<BETR>
EEREEO B

SASHIMI of Spiny Lobster
X 13 or
FHEEDT Y L

Marinade of Spiny Lobster

<RAETR >
TATITITDYT— b5 KRYEIC

Sauteed Foie gras with Simmered Japanese Radish

< A—7>
IRZbo—x

Minestrone

< pEt>
HELo K L X

Steamed Live Abalone

<BEFF R >
BEZP R 0 B2

Grilled Vegetables

<HEFN ERA>

ASH—o 4 80¢g
MTY AZAKI Beef Sirloin

X3 or
AS 7 ¥ —u460g
MIYAZAKI Beef Tenderloin
X1 or
A5 2 % b=7Y 72 60g (+2000 H)
MIYAZAKI Beef Chateaubrian

<ER>
KAELLITFREGR 3 A—) v 27 742R
i HBEEESH L U Xz IL

Rice or Garlic rice or Ume fried rice or Chasoba

<ok >
RKADFY— N FROTIV—YRZ

Today’s Desserts with Seasonal Fruits

< BR &4 >
I—b— xu X R H®E
Coffee or Tea or Matcha

18800

ERBAMEBERIZI0% DY —EZFEER AL T,

Price includes consumption tax. Additional 10% will be added for service charge.



