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Broad Bean Tofu, Dried Young Sardines &
Japanese Mustard Spinach, Japanese Glass Shrimp

Grilled Vegetables ( Spring Onion, Spring Potato, Nama-fu [ Wheat Gluten-based Snack ])
Organic Vegetable Salad

Japanese Wagyu Beef 80g

Grilled Sea Bream, Scallops & King Crab

Grilled Lobster, Japanese Sambal Sauce

Japanese Wagyu Beef Tenderloin A5 80g (+ ¥4,000)

Kobe Beef Sirloin A4 80g ( + ¥13,000)

Comparing the Tastes of 3 Kinds of Japanese Wagyu Beef
[ Japanese Wagyu Beef A4 30g, Japanese Wagyu Beef Tenderloin A5 30g,
Kobe Beef Sirloin A4 30g ] (+ ¥6,000)

Steamed Rice, Red Miso Soup & Japanese Pickles
Garlic Fried Rice (+¥1,300)
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Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKLIRA
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* Weare working to reduce greenhouse gas (GHG) emissionsfrom livestock production by mixing calcium-rich
flaxseed oil fatty acidsin cattle feed, which controls methane gas produced by cattle burping.

Broad Bean Tofu, Dried Young Sardines & Japanese Mustard Spinach,
Japanese Glass Shrimp

Stewed Wagyu Beef & Vegetables, Wrapped with Carta Fata, Gratin Soup
Style

Grilled Sea Bream Tomato Sauce & Wasabi Oil

Half Lobster ( + ¥ 3,800)

Abalone (+ ¥6,500)

Grilled Vegetables ( Spring Onion, Spring Potato, Nama-fu [ Wheat Gluten-based Snack )
Organic Vegetable Salad

Japanese Wagyu Beef Sirloin A4 80g

*SDGs Hitachi Beef Sirloin 80g

Japanese Wagyu Beef Tenderloin A5 80g ( +4,000)

Comparing the Tastes of 3 Kinds of Japanese Wagyu Beef

[ Japanese Wagyu Beef A4 30g, Japanese Wagyu Beef Tenderloin A5 30g,
Kobe Beef Sirloin A4 30g ] (+ ¥ 6,000)

Steamed Rice, Red Miso Soup & Japanese Pickles

Garlic Fried Rice (+ ¥ 1,300)

Seasonal Dessert
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tes

Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKLIRA
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* Weare working to reduce greenhouse gas (GHG) emissionsfrom livestock production by mixing calcium-rich
flaxseed oil fatty acidsin cattle feed, which controls methane gas produced by cattle burping.

Broad Bean Tofu, Dried Young Sardines &
Japanese Mustard Spinach, Japanese Glass Shrimp

Sautéed Foie Gras,
Pancakein Apricot & Cherry Compote

Grilled L obster, Japanese Sambal Sauce

Grilled Vegetables (Spring Onion,Spring Potato, Nama-fu [ Wheat Gluten-basedSnack ])
Organic Vegetable Salad

Japanese Wagyu Beef Sirloin A4 80g

*SDGs Hitachi Beef Sirloin 80g

Japanese Wagyu Beef Tenderloin A5 80g (+4,000)

Comparing the Tastes of 3 Kinds of Japanese Wagyu Beef
[ Japanese Wagyu Beef A4 30g, Japanese Wagyu Beef Tenderloin A5 30g,
K obeBeef Sirloin A430g ] (+ ¥6,000)

Steamed Rice, Red MisoSoup & Japanese Pickles

Garlic Fried Rice (+¥1,300)
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Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKLIRA
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Amuse

Seasonal Appetizer

Grilled Vegetables

Hitachi Beef Sirloin 100g

Select one
Grilled Ise Lobster,
Japanese Sambal Sauce or Sea urchin butter soruce
Garlic Fried Rice, Red Miso Soup & Japanese Pickles
Select one

Hitachi autumn soba noodles with WASABI, white sesame seeds, green onion

With taste of autumn Verrine
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Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKLIRA
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Amuse

Seasonal Appetizer
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Grilled Ise Lobster,
Japanese Sambal Sauce or Sea urchin butter soruce
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£5EFRSF FHHAT L LK GIRAE 2B Hitachi autumn soba noodles with WASABI, white sesame seeds, green onion
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Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKLIRA
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