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Nagomi Course ¥16,000

Appetizers

Hi - Japanese style consommé

s RIS Y A - Mixed green salad

IV TRTY—=UHTHX

‘ Seafood

‘/'“‘7"‘ R - Japanese amberjack marinated with sake kasu

* 7'V OWRIRIEE miso

BeE IR Grilled vegetables

HtFHlbu— AR5 —F 120g Grilled Yebisu beef steak 120g

it 3

TFaDA=a—&kD 1 BBRELEZZ ., Rice

« DR DRIER Please select one of the following:

=V TTA4A - Steamed Tsuyahime rice

< Wt LMD D DA DI + Fried garlic rice

ke, FoW - Fried rice with dried shrimp and plum
Miso soup and pickles

FHOTN—> Seasonal fruits

a—bt— FF RS Coffee or tea

LRBREI R, HEBLOY —E 2B (13%) A SE T e E T,

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

BAFHRST LAF—RENTSNE LB A v ZIZEBH LT < ZE0,

Should you have any food allergies or special dietary requirements, please notify us when you order.
WART T THREE L T D IR OBERIC S & £ L TIROFICERR LIV,

Please ask our staff for the origin of the rice we serve in the hotel.



mIkFa—x

Yebisu Course ¥29,500

HisE Appetizers

R LY A - Japanese style clear soup

cHDIEERATA H=DBEL + Canola flower and snow crab in Japanese broth
WD RAT X HURREEENT - Kelp wrapped sea bream with sesame vinegar
T*ATTZDTY N

Grilled foie gras

PAYIIETN=YDY =R with balsamic and fruit sauce

RTAZ—DTY N Grilled lobster with
rilled lobster wi
DY — c : : : . .
*Eh% J:D?i E“@ 4 ;; E1i3 Yuzu Miso sauce or Shimonita green onion with
MR F ORRAH ST Japanese thick sauce
kB HEE Hon Y —R Abalone
H A house specialty slowly baked in
it's shell under a salt crust on the grill
" ” with seaweed sauce
BE & B
Grilled vegetables
BB

Beef
Please select one of the following:

+ Grilled Yebisu beef steak 120g
* Grilled Yebisu beef tenderloin steak 100g

FHROA=a—X ) 1 BBREELEZ N,
c o — 2 25 —F 120g
HHHEET7 4 LAT—F 100g

ff |

FROA=2—k) LESBE LS, Rice

o DMK DB Please select one of the following:

cH—=V 5L R - Steamed Tsuyahime rice

W HED D D ADDEER * Fried garlic rice

RS HOW) * Fried rice with dried shrimp and plum
Miso soup, pickles

DT N— _

I—b— FHIT AE Seasonal fruit

Coffee or tea

LRBREI R, HEBLOY —E 2B (13%) A SE T EEET,

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

BAFHRST LAF—RENTSNE LB A v ZIZEH LT < ZE0,

Should you have any food allergies or special dietary requirements, please notify us when you order.
WART S THREE L TV D3R OBERIC S & £ L TROFICE R R LIV,

Please ask our staff for the origin of the rice we serve in the hotel.
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Takumi Course  ¥46,300

FxET Caviar

TATITZDT YN
NP IaEIn—ynJ—=A

Grilled foie gras with balsamic and fruit sauce

Grilled Tuna
Al A%

‘ Grilled Taraba crab
Bi & & 5 N\

N N Grilled lobster with Sea urchin sauce
a7 22— YN EPDY—R

R Abalone
OWEREE HOY Y —R A house specialty slowly baked in

its shell under a salt crust on the grill
with Seaweed sauce.

B X P Grilled vegetables

p 5 Beef

FHROA=2—Lk D 1 JBRELEEW, Please select one of the following:

« T — 22T —F 120g * Grilled Yebisu beef steak 1209

c HHEHELET7 4 L AT —F100g - Grilled Yebisu beef tenderloin steak 100g
48 Rice

TROA=Z2—&Y 1 BBRBURLLEE N, Please select one of the following:

« DR DMK - Steamed Tsuyahime rice

=V IIF734 R + Fried garlic rice

ML L HED D O ADI DRI + Fried rice with dried shrimp and plum
072X —DEREH. FOW Lobster miso soup and pickles
FiD 7 NL— Seasonal fruits

a—b— FkiF AL Coffee or tea

EROREICRR, WRBLL O —E 2 (13%) ZMESETWZEZE £,

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

BREHRSLT LAX—RERTSNE LD AKX v ZIZBH LFTF <7280,

Should you have any food allergies or special dietary requirements, please notify us when you order.
YRT M THREL L TO DR KRDERIZ O £ L TIMROF LIRS,

Please ask our staff for the origin of the rice we serve in the hotel.
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