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Nagomi Course ¥16,000

Appetizers
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- Japanese style consommé

+ Mixed green salad

Seafood

7—F + Grilled rockfish and scallop with burdock sauce
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Grilled vegetables
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Grilled Yebisu beef steak 120g
BEHla— A 25 —F 120g
e Rice
TEHOA=2—&D) LRBEF LI, Please select one of the following:
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+ Steamed Tsuyahime rice
* Fried garlic rice
* Fried rice with dried shrimp and plum

Miso soup and pickles

Seasonal fruits

FHOTN—Y 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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Yebisu Course ¥29,500

HisE Appetizers

cfREaY VA - Japanese style clear soup

- AHIRR L L X5 - Homemade white sesame tofu

- BWED S 2 LENT + Spring vegetables with tosazu vinegar
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Grilled foie gras

IAYITETA=YDY =R with balsamic and fruit sauce
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BT LD Y — 2 E 1% Grilled lobster with

Yuzu Miso sauce or shrimp soy butter sauce
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Abalone

HDEREEEX HFD Y —2 A house specialty slowly baked in
it's shell under a salt crust on the grill
with seaweed sauce

BE X WP Grilled vegetables

PR Beef .

TROA=2—1k ) 1 BBRBELES N, Please select one of the following:

c BHtFH D — 2 25— 120g * Grilled Yebisu beef steak 120g

cHEEEHET7 4 L AT —F 100g + Grilled Yebisu beef tenderloin steak 100g

g o Rice

TROA=Z2—1D 1 RBRBELEE N, Please select one of the following:

. O%ﬁﬁﬂé@ﬁﬂﬁ}i— + Steamed Tsuyahime rice

s H—=Y w542 - Fried garlic rice

cHEE L HED D DA DDA - Fried rice with dried shrimp and plum

k. FOW Miso soup, pickles

DT N— Seasonal fruit

a—b— FhE AL 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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Takumi Course ¥46,300
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cHEHEFFT— R ZF—F 120g
cHEHFEET7 4 LZAT—F 100g
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All prices are subject to consumption tax and 13% service charge.
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Caviar

Grilled foie gras with balsamic and fruit sauce

Grilled Tuna

Grilled scallop with soy sauce and butter sauce

Grilled lobster with Sea urchin sauce

Abalone
A house specialty slowly baked in
its shell under a salt crust on the grill
with Seaweed sauce.

Grilled vegetables

Beef
Please select one of the following:

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

Rice

Please select one of the following:

-+ Steamed Tsuyahime rice

* Fried garlic rice

+ Fried rice with dried shrimp and plum
Lobster miso soup and pickles

Seasonal fruits
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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