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The chef’'s recommendation
Premium Saga beef Set

¥18,000

B3 Appetizers
. EIERO B S + White sesame tofu with matcha
BRLZ 5 DA * Chilled Somen noo
*{n
B x + Salad
W X p s Grilled vegetables
Beef
PRLBR

- Grilled Saga beef steak 160
T —Z AT —% 160g ? °

frof Rice
FROA=—2—F 1) 1 BBBREEE Please select one of the following:
A —3 1Aa0 fe o
. %fﬂg%@fﬁ]gﬁ - Steamed rice
cH—=Y TS5 4R * Fried garlic rice
CHEE & HEB D 5 A DI IR + Fried rice with dried shrimp and plum
BREH-. H DY) Miso soup, pickles
EDT L — Seasonal fruit

a—bt— FIE A Coffee or tea

EROBHEIT R, HBEBRUY —E 2B (13%) 2MHESE TV LS ET,
All prices are subject to consumption tax and 13% service charge.
BREEHRST LA —RENTSVELEZL AL v ZICTBH LT ZEN,
Should you have any food allergies or special dietary requirements, please notify us when you order.
YRT M TR L TO DR KRDERIZ O £ L TIMROF LRI LI,
Please ask our staff for the origin of the rice we serve in the hotel.
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The chef’'s recommendation
Premium Saga beef course

¥26,000
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ERCERRICALE, BB O — e 2k (13%) 2SS ECniZE £9,

All prices are subject to consumption tax and 13% service charge.
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Appetizers

+ White sesame tofu with matcha
+ Chilled Somen noodles

- Salad

Seafood

Please select one of the following:
* Grilled lobster
with Yuzu Miso sauce or
Ginger and green onion sauce

+ Grilled abalone
with Sea weed sauce or Garlic butter

Grilled vegetables

Beef
+ Grilled Saga beef steak 120g

Rice

Please select one of the following:

- Steamed rice

* Fried garlic rice

* Fried rice with dried shrimp and plum

Miso soup, pickles.

Seasonal fruit
Coffee or tea

Should you have any food allergies or special dietary requirements, please notify us when you order.
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Please ask our staff for the origin of the rice we serve in the hotel.
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The chef’'s recommendation

Premium Saga beef course
¥26,000

iR Appetizers

CHRI Y VA + Japanese style clear soup
CEEE L BOFEOY * Vinegared taro stem and Japanese
- ST T & RO B A & horse mackerel

+ Grilled eggplant,matcha and white sesame tofu

v—7—F
FRDA=a—k ) 1 HBEELEI N,
a7 RE—DT YN
&Y — 2 F£-1%
LD —R

Seafood

Please select one of the following:
* Grilled lobster
with Yuzu Miso sauce or
Ginger and green onion thick sauce
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+ Grilled abalone
with Sea weed sauce or Garlic butter

Tt & BPE

Grilled vegetables

Wﬂff B Beef
SRR — AR T =X 1208 - Grilled Saga beef steak 120g
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Rice

Please select one of the following:

- Steamed Tsuyahime rice

* Fried garlic rice

+ Fried rice with dried shrimp and plum

Miso soup, pickles.

Seasonal fruit
Coffee or tea
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All prices are subject to consumption tax and 13% service charge.
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Should you have any food allergies or special dietary requirements, please notify us when you order.
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Please ask our staff for the origin of the rice we serve in the hotel.
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