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A La Carte

Hii3% Appetizer
IV I RTY —%F X Mixed green salad
f~b& 7o a— DY & Tomato and prosciutto salad
T AT T ZDF7 V) Grilled foie gras

fi ¥ Seafood
WAL 7V el — &
Grilled scallop with soy sauce and butter sauce
7Y OWHIKIEE T
Japanese amberjack marinated with sake kasu miso
Q7 RAZ—=DT7 YN HFEHREOY —R FIE M HR X OREMENT
Grilled lobster

with Yuzu miso sauce or Shimonita green onion with Japanese thick sauce
D7V N HFEDOYY—R g H—=Y v I NE—
Grilled abalone with Seaweed sauce or Garlic butter

BERFSE Grilled Vegetables
T4 Z Onion
C 22 i Potato
HEEE Mushroom
BEX I =FE Grilled vegetables

K/l Grilled beef steak

¥700
¥850
¥3,550

¥2,050
¥2,050

¥9,300

¥9,300

¥450
¥450
¥550
¥1,200

BHADR—T a v EBH LD EEW, Please select your preferred portion size.

F—A VU TPESREY—1u A 2 Grilled Australian beef sirloin steak
F—A NS Y TEELT 4+ L Grilled Australian beef tenderloin steak

Hiiltdo— R Black Yebisu beef steak
R LF o —R  Red Yebisu beef steak
mE 741 Black Yebisu beef tenderloin steak

BEF Rice
H—=Uw 774 R, BWEHLEEFEDOW
Fried garlic rice, miso soup and pickles
D D OADRDEER. K& &/
Fried rice with dried shrimp and plum, miso soup and pickles
DMK DM, BRI & DY)
Steamed Tsuyahime rice, miso soup and pickles
FLTA R
Omelette rice

LRERE I, HEBR Y — e 2k (13%) 2RI L CnAEEET,

All prices are subject to consumption tax and 13% service charge.
BRFHIRLTLAF—BRERTIELAEZLAZy ZEBHLFT L ZE 0,

Should you have any food allergies or special dietary requirements, please notify us when you order.
BRT TR L Th 2 B5ROEMICOE £ LTI RoFICEIALEI W,

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

1009/¥2,300
1009/¥3,050

1009/¥9,500
1009/¥9,500
1009/¥10,800

¥1,700
¥1,700
¥900

¥2,500



