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Nagomi Course ¥22,000
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Appetizers
Mixed autumn Vegetables salad
Yebisu style beef consomme soup

Seafood
Grilled Amadaiseabream and scallop with
mushroom and cheese sauce

Grilled autumn vegetables

Grilled Yebisu beef steak 1209

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 ortea

XETRRS I — e 2k, BESradEh s 3,

* All prices are inclusive of tax andservice charge.
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Miyabi Course ¥19,900
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Appetizers
Mixed autumn Vegetables salad

Yebisu style beef consomme soup

Grilled autumn vegetables

Grilled Yebisu beef steak 180g

Rice

Please select one of the following:
Steamed rice

Fried garlicrice

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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Ajiwai Course  ¥31,000
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Appetizers

Oribe tofu and Japanese tiger prawn with gingko

Autumn salmon, chrysanthemum, and salmon roe

with Japanese broth
Yebisu style beef consomme soup

Seafood
Please select one of the following:
Grilled lobster with

Yuzu saikyo miso sauce or
Mushroom in Japanese thick sauce

Grilled abalone with
Seaweed sauce or Garlic butter

Grilled autumn vegetables

Comparing two cuts of wagyu steak
Grilled Yebisu beef steak 60g
Grilled Yebisu beef tenderloinsteak 509

Rice

Please select one of the following:
Steamed rice

Fried garlic rice

Fried rice with dried shrimp and plum

Miso soup and pickles

Seasonalfruits

Coffee ortea
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* All prices are inclusive of tax andservice charge.
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Yebisu Course  ¥38,000
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Appetizers
Oribe tofu and Japanese tiger prawn with gingko

Autumn salmon, chrysanthemum, and salmon roe
with Japanese broth
Yebisu style beef consomme soup

Grilled foie gras
with balsamicand fruit sauce

Grilled lobster with
Yuzu saikyo miso sauce or
Mushroom in Japanese thick sauce

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

Grilled autumn vegetables

Beef

Please select one of the following:
Grilled Yebisu beef steak 120g

Grilled Yebisu beef tenderloin steak 1009

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 ortea
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* All prices are inclusive of tax andservice charge.
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