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C(%Q/ TAKUMI KQ@

< Steak set for 2 Persons >

You can choose one type of meat for two people.

We can also prepare according to
the number of people.

KOBE beef
Fillet 80 g ¥ 35,000 per person
Sirloin 100 g ¥ 30,000 per person

<Appetizer >
Foie gras, Potato and rosemary ecrase,
Perigueux sauce

<Salad >
Musclun salad
Honey and orange vinaigrette

<Seafood dishes >
Live black abalone, White mushrooms,
Bourguignon butter

< Palate cleanser >
Granita roasted green tea sticks

<Teppanyaki steak >
Teppanyaki KOBE Beef
with grilled vegetables

<Meal>
Garlic rice, Miso soup
(You can also turn it into rice or bread)

<Dessert >
Fondant chocolate,Mango sorbet

. Coffee or Tea |

*All prices include tax.

M‘you are allergic, please offer é
/\ RN

C(%{SU PAND ORA&Q@

¥ 8,500

< Soup >
onion gratin soup

<Salad >
Musclun salad
Honey and orange vinaigrette

<Seafood dishes>
King Salmon Organic Spinach

Provencal

< Palate cleanser >
Granita roasted green tea sticks

<Teppanyaki steak >
"WAGYU” BeefRibeye
80¢g
With grilled vegetables

< Meal >
Garlic rice, Miso soup
(You can also turn it into rice or

bread)

< Dessert >
Fondant chocolate, Mango sorbet

Coflee or Tea

*All prices include tax.

%ﬁé\lf/you are allergic, please o%
/\ 77N\




g Chef's special KQ@

selection

“KOBE BEEF”

“;;A;foz OU Fillet ¥ 38,000
’ Sirloin  ¥33,000
<Amuse>
Grilled WAGYU Sushi
WAGYU Mini Hamburgers
(+¥500)
<Appetizer >

Seasonal appetizers
or
Poiret of foie gras

(+¥500)

< Salad >
Musclun salad
Honey and orange vinaigrette

< Seafood dishes >
Scallops from Nemuro, herbal nage style
or
Today's Fresh Fish
(+¥1,000)

< Palate cleanser >
Granita roasted green tea sticks

<Teppanyaki steak >
Fillet 80g or Sirloin 100g
with grilled vegetables

<Meal >
Garlic rice, Miso soup
(You can also turn it into rice or bread)

< Dessert >
Fondant chocolate, Mango sorbet

Coffee or Tea

*All prices include tax.

M‘you are allergic, please offer j E
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KOBE beef
Sirloin 100 g
¥ 18,000

Additional
50g ¥6,500

<Appetizer>
Fruit tomato herb

salad

< Teppanyaki steak >
Teppanyaki KOBE beef
with grilled vegetables

< Meal >

Garlic rice, miso soup
(You can also turn it into
rice or bread)

Coflee or Tea

*All prices include tax.

%?;%you are allergic, please offer
~ /«6}%))
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KOBE beef
: Fillet 80 g ¥ 65,000 :
Sirloin 100g ¥ 60,000

Three carefully selected
seafood dishes

Live black abalone

Live tiger prawns

Red king crab

< Salad >
Musclun salad
Honey and orangevinaigrette

< Palate cleanser >
Granita roasted green tea

<Teppanyaki steak >
“KOBE beef”
with grilled vegetables

<Meal >
Garlic rice, Miso soup
(You can also turn it into
rice or bread)

< Dessert >
Fondant chocolate
Mango sorbet

Coffee or Tea

% All prices include tax.

%g_:ﬂ\fifou are allergic, please offer %
/'\ 7N
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A la carte
| |
#*Live Spiny lobster
(reservation required) ¥ 18,000
s Live Black abalone ¥ 16,000
#*King crab ¥ 8,500

%¥Live Prawn (1 pieces) ¥ 1,600
Fresh Fish ¥ 1,800
#*Scallops (2 pieces) ¥ 2,000

#Thick-sliced Beef tongue ¥ 3,000

*Foie gras ¥ 2,800
#Assorted Vegetables ¥ 1,300
sk Assorted Mushrooms ¥ 1,300
3Crab Salad ¥ 2,500

*¢All prices include tax.

~ *Ifyou are allergic, please offer °
~ R
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3 KOBE beet
Fillet 150 ¢ ¥ 28,500
Fillet 200 g ¥ 36,000

(Additional 50g  ¥7,500)
Sirloin 150 g~ ¥ 23,000
Sirloin 2005 ¥29,500
(Additional 50g ¥ 6,500)

All set
with grilled vegetables

#*Garlic rice, Miso soup
set ¥ 1,200

Sy?

*WAGYU

Fillet 150 g ¥ 12,000
Fillet 200 g ¥ 14,500
Sirloin 150 & ¥9,000

Sirloin 200 g ¥ 11,500

(Additional 50g ¥ 2,500)

All set
with grilled vegetables

% Garlic rice, Miso soup
set ¥ 1,200



