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Nagomi Course ¥19,900
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Appetizers
Mixed summer vegetables salad
Yebisu style beef consomme soup

Seafood
Grilled eel with vegetables

Grilled summer vegetables

Grilled Yebisu wagyu beef steak 120g

Rice

Please select one of the following:
Steamed rice

Fried garlic rice

Fried rice with dried shrimp and plum
Miso soup and pickles

Seasonal fruits
Coffee or tea
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* All prices are inclusive of tax and service charge.
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Miyabi Course ¥19,900
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Appetizers
Mixed green salad
Yebisu style beef consomme soup

Grilled summer vegetables

Grilled Yebisu wagyu beef steak 180g

Rice

Please select one of the following:
Steamed rice

Fried garlic rice

Fried rice with dried shrimp and plum

Miso soup and pickles

Seasonal fruits
Coffee or tea

XERBR I Ty — e 2R, BleraEhTtsh 7,
* All prices are inclusive of tax and service charge.
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Chef’s recommendation

Premium Omi wagyu beef course

¥39,800
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Appetizer

Winter melon and shrimp with minced beef miso
Edamame dumpling in clear soup

Salad

Seafood

Please select one of the following:
Grilled lobster with
Summer yuzu miso sauce or
Fresh tomato and garlic sauce

Grilled abalone with
Seaweed sauce or Garlic butter

Grilled summer vegetables

Beef
Grilled Omi wagyu 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
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* All prices are inclusive of tax and service charge.
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Yebisu Course ¥36,/00
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Appetizers

“Karakusa tofu” with shrimp

Grilled scallop and bitter gourd with Mizore
vinegar

Yebisu style beef consomme soup

Grilled foie gras with
Balsamic and fruit sauce

Grilled lobster with
Summer yuzu miso sauce or
Fresh tomato and garlic sauce

Abalone
A house specialty slowly baked in
it's shell under a salt crust on the grill
with seaweed sauce

Grilled summer vegetables

Beef
Please select one of the following:

Grilled Yebisu wagyu beef steak 120g
Grilled Yebisu wagyu beef tenderloin steak 100g

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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