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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

FRARCEEEDEIZHE
ST 43T FI—R Fhid 3 EKETRNNI—I—X

EREA HEHN R34 Grilled Vegetables
EAREA TR (FRE®E) y—of 280g Hitachi Beef Sirloin 80g
HmV v IFAR Fat Eok Garlic Fried Rice, Red Miso Soup & Japanese Pickles
e Select one
£5EFRSF FHHAT L LK GIRAE 2B Hitachi autumn soba noodles with WASABI, white sesame seeds, green onion
F—ARRAOQ L EEKDRENT LY — R 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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73Iz—X Amuse-Bouche
i*'%’@‘i f BE IRRFHOUARIL B Broad Bean Tofu, Dried Young Sardines &
PERAE 2B

Japanese Mustard Spinach, Japanese Glass Shrimp
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Braised Beef & Seasonal Vegetables Royal

Fat Greenling & Scallops
Green Peas & MisoSauce, Butter Soy Sauce

W F AL
EA = —ILig A (+ ¥3.800) Selectone
L obster (+ ¥3,800)
$a (+ ¥ 6,500)
Abalone (+ ¥6500)
ARAERAHHEEN LI —H 55
Organic Vegetable Salad
2244 AL0—2 [00g [~ Japanese Wagyu Beef Sirlain A4100g
. apanese Wagyu Beef Tenderloin A5 100g (+ ¥4,950)
2244A574L 100g (+ ¥4,950) Jap & 8
o Kobe Beef Sirloin A4100g (+ ¥13,650
wF A 147? #‘A4D"X lOOg (+ ¥ ’3,650) Select one wan g(+ )
2E 44 A4V —0f> 30g Comparing the Tastes of 3 Kinds of Japanese Wagyu Beef
Fo = L 2 N N 2% 44A5741L 30g [ Japanese Wagyu Beef A4 30g, Japanese Wagyu Beef Tenderloin A5 30g,
(+ ¥7,000) WF4ALY—Oof g | KobeBeef Sirloin A430g] (+ ¥6,000)
H=Vw 7542 k&t o5 [ Garlic Fried Rice, Red Miso Soup & Japanese Pickles
VL Select one . . .
F3ARSE FTRKT L Urge]& Baby lsjérli]inel?ifl;;freenTea Soup
LR, WA 2B (+ ¥1,300) | andJapanese Pickles (+¥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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73Iz—X Amuse-Bouche
REMEAD O %) BARAL R4 Seafood, Vegetables Terrine, with Japanese Glass Shrimp
D—XFNXNFTYHhHU—X
e oK) BRAAKIGrE2 BB EnR—T Selectone Stewed Wagyu Beef & Vegetables, Wrapped Carta Fata,
HLy 7; S AN Gratin Soup Style
Sautéed Foie Gras,

"S5 J 7 o v \ —
74T T IOBBKEE KRORELRBD N — Pancake in Apricot & Cherry Compote

F =ik DERIREE FeBH 2L —R Grilled L dbster, Japanese Sambal Sauce
MEABE (Be ErkEf S5+1) Grilled Vegetables (Spring Onion, Spring Potato, Root-Curved Bamboo )
B 2 £ 44 Ad0—2 80g | Japanese Wagyu Beef Sirloin A4 80g
2E4<4A574L 80g (+ ¥4,000) Japanese Wagy u Beef Tenderloin A5 80g (+ ¥4,000)
wF L iq?f #—A4U"X 80g (+ ¥ ’3,000) Select one Kd)eBQEf Slrl()lnA480g(+ ¥13,000)
2R 44 A4Y—01> 3¢ Comparing the Tastes of 3 Kinds of Japanese Wagyu Beef
Fo i Z &R Nk~ ¥E£44A574L g [ Japanese Wagyu Beef A4 30g, Japanese Wagyu Beef Tenderloin A5 30g,
L (+ ¥+7,000) WEGA4—0 L 30g | KobeBeef Sirloin A430g] (+ ¥6,000)
T H=Uv T34 Fdit o — Garlic Fried Rice, Red Miso Soup & Japanese Pickles
e . N ; . Selectone | {Jme & Baby Sardine Ricein Green Tea Sou
I%ﬁ'ﬁ\%%’r TR and]apaneZPiCkIes (+ ¥1,300) v
— WER, WA, 2B (+ ¥1,300) L
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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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Select one

Broad Bean Tofu, Japanese Glass Shrim with Cavia

Seasonal Sashimi with Condiments

Sautéed Foie Gras,

Pancake in Apricot & Cherry Compote

Grilled Lobster, Japanese Sambal Sauce

Grilled Abalone with Kyoto-style Miso & Butter Sauce

Organic Vegetable Salad

Grilled Kobe Beef Sirloin A4 80g

Garlic Fried Rice, Red Miso Soup & Japanese Pickles

Ume & Baby Sardine Rice in Green Tea Soup

and Japanese Pickles

Seasonal Dessert
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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 attendantif you are allergic to certain foods. Rice served is a product of Japan.
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