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Chef’'s recommendation

Premium Omi beef set ¥31,100
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Appetizers

Winter melon with beef miso

Lotus root and octopus with ginger vinegar
Japanese style beef consomme soup

Grilled vegetables

Beef
Grilled Omi beef steak 160g

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
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* All prices are inclusive of tax and service charge.
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Chef’s recommendation

Premium Omi beef course  ¥39,800

iiE3 _

4O PIBKIRH 1 CVF?pet'ZefSl N
T N > Inter melon with beetr miso
A LKl o A ZERER 2

Lotus root and octopus with ginger vinegar
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Grilled vegetables
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Grilled Omi beef Steak 120g
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Fried garlic rice
Fried rice with dried shrimp and plum
Miso soup, pickles.
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Coffee or tea
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* All prices are inclusive of tax and service charge.
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