Teppanyaki Lunch

EK
KIYOMIZU

SOHIMERF RUOGLILZEEFT
Sakura tofu and Chinese yam pickled in wasabi
X (&
or
MEEREDA—T HARKERLK

Japanese beef and straw mushroom soup with sesame flavor

EfOSRGEE
R RY—AREWEASIL
Grilled sea bream
Tomato sauce and wasabi oil

X3

or
EAV-IBERS fitl 110g EFREEEXE
Half a fresh lobster +¥2,500 abalone 110g +¥5,000 Half a fresh spiny lobster +¥5,500

F—45H

Green salad

BEFR
HERE FUvHVE A%
Grilled vegetable
Spring onion, spring potato and wheat gluten

ZEM4¢ A40—2 80g
Japanese beef sirloin (Rank A4) 80g

X%

or

EEM4 A4 741 80g
Japanese beef tenderloin (Rank A4) 80g +¥1,000

llE 4 A5 A—R 80g
SENDAI beef sirloin (Rank A5) +¥5,000
#HE4 A4 O—2R 80g
Japanese KOBE beef sirloin (Rank A4) +¥11,000

BFRE VEHEN FET FoY
Steamed rice “hitomebore”, red miso soup and pickles
H=UYISA ACERHENET

Diners can also choose the option of fried garlic rice  +¥1,000

KEF

Ice cream

¥8,000

Teppanyaki Lunch

L&
YAMASHINA

KOMIRER RVBIWEED

Sakura and Chinese yam pickled in wasabi

FEXoAY BAFEA-200TU-835

Spring cabbage and bacon saute with green leaf salad

EE4ELA 100g
Grilled Japanese beef tenderloin 100g

X

or
B MIiIBEAINEDRKRLES
Grilled sea bream, scallop and king crab

X

or
BEf4 A4 O0—2R 100g

Japanese beef sirloin (Rank A4) 100g +¥2,000

EEMF AL 100g

Japanese beef tenderloin (Rank A4) 100g +¥3,000
EE4 AsEL 100g

Japanese beef tenderloin (Rank A5) 100g +¥6,000
illE4 A5sO—2R 100g
SENDAI beef sirloin (Rank A5) 100g +¥7,000

ME4 A4 O—2A 100g

Japanese KOBE beef sirloin (Rank A4) 100g +¥13,000

EFRERFEE VeHiEN” FHUL FoY
Steamed rice “hitomebore”, red miso soup and pickles
H=UYDIMA AICEBANET

Diners can also choose the option of fried garlic rice  +¥1,000

KEF

Ice cream

¥6,000

AFRRLORNBEDNEEELBIEENTENET,
Dishes may change depending on ingredient availability.
BMICLI7UIF—DHIEEHIEFHRDICHR LHTLESL,

If you have any food allergies, please let your server know in advance.



Kobe Beef Teppanyaki

HF
KOBE

FHRORE WWFOWLZEFT

Tamba black soy beans and Chinese yam pickled in wasabi

ZHOBRIFENENE
fF 8 B\
Seasonal sashimi selection
(Tuna, sea bream and greater amberjack)

TAPTSEEHEORIL ILMBEBKRDFRTI VY —A

Pan-fried foie gras and pacific oyster with a Japanese pepper red wine sauce

IIZEEFMFIAVIADEH S

Wrapped in beef consommé and several kind of the edible wild plants

fogkige ERESNI-Y-2

Grilled abalone with sea urchin butter sauce

FI-9355

Green salad

MFE40—A(A4) 80g
Japanese Kobe beef sirloin steak (Rank A4) 80g

H=U9D342 Fiit FOY

Fried garlic rice, red miso soup and Japanese pickles

KEF

Fresh fruit

¥32,000

AFRRLOABHNEERELBIBZENTENET,
Dishes may change depending on ingredient availability.
BMICLBPLIF—DHIEEHIEFHRDICHR LIS,

If you have any food allergies, please let your server know in advance.

Teppanyaki Lunch

AP
CHION

SKOHIMERE RVEILZEET HEMH
Sakura tofu, Chinese yam pickled in wasabi and firefly squid

X%
or
7270508 EEE Ben)no-IeEZDOTIH
HANYDY—2A
Sautéed foie gras, coulis of celeriac and spring vegetables salad with
Gastrique sauce

AR-IViBEDEIRGES
MmaT NI -2
Grilled lobster
Japanese style sambal sauce

D=4

Green salad

HEEE X
FiFRE RBFASR 4£%
Grilled vegetables
Spring onion, sweet potato and wheat gluten

ZEEMSF A40—R 80g
Japanese beef sirloin (Rank A4) 80g

BFRE VeHiEN KT FoY
Steamed rice “hitomebore”, red miso soup and pickles
H=UYISA ACERENET

Diners can also choose the option of fried garlic rice  +¥1,000

KEF

Ice cream

¥12,000

AFRRLDABNERELHHEENISNET,

Dishes may change depending on ingredient availability.



