[ A r FRE ]
EBRfaF AN F 4 F—

Tottori Wagyu Course
—on bW L &

Amuse-bouche
ERELE ERDOTVR
~QGastronomy Delice~ Assorted Appetizers
£y —RAR ) —LA—7
EREE Z27FiwnE
Cold Cream Soup Vichy Style Flavored with Perilla Oil

—su BB UF { & X\ Choose one from below
L) E PR
Fresh Abalone/Fresh Spiny Lobster

AR DBEBFER
Selected Vegetables
& B
74V SOg YyH—uof 80g
Tottori Wagyu Filet 50g & Sirloin 80g

—ou BB U { 72 X\ Choose one from below
=N 9774 -FDW - kb
Garlic Rice, Pickled Vegetables, Miso Soup
FTUA)ES VS LOZR
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style

BARE - FOW (+¥1,100)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

EBRFaFANN AV — HT7 7 0FLH =) v 7 T AR (+¥1,650)
Specially made Tottori Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

7 — Z/\}h%/‘\o—*/—‘i}l/7‘/;r.?"1‘7)7"7’{:]:5‘2-(

EZHOT7N—YOEFERT 123 METL—V 7L —V Y —2Z
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥35,000

et —EXREH BB IETnAEEEIT,
AHMICLBATULILX—DbsBEXIIE. b LHRICBELOITLEI N,
BRMONGRIVIZE D A = 2 —NBEVB BRI BHLESFTEVET,
Service charge will be added to your bill.
Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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SEISEN

EWHIcSbY TR

Seasonal Appetizer

—su B’ U { /£ X\ Choose one from below
LB v HEABE D/ NY —BEX
Scallop and Prawn Grilled in Butter

HEL (+¥9000) /EFHEE (439,000
Fresh Abalone (+¥9,000) /Fresh Spiny Lobster (+3¥9,000)

RO DBEBLH R

Selected Vegetables

—ou BB U { 77 X\ Choose one from below

EXAH7 1 L 130g/ B RAH Y — v 1 ¥ 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g

MAPHF P E—7 9 —2 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)

KiFIlc T 7679 7AY I T

—vu B UF { £ &\ Choose one from below
H—=Nw 7 74R - FOW - kg
Garlic Rice, Pickled Vegetables, Miso Soup
FFUAN) BT VHEE BOEK
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style

BRI - FoW (+¥1100)
Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

Bt V— Y77 0F55—) 97 74 A (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

TN—YUYARES vy —P—3INI P 27— Dy —TH2<

MOZ7NV—=YDEHFEHIT 221 BE7 V-V Y TNV —V Y —R
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥23,500

el —Exfen@mi i e tnizrlr iy,
RMIZEIBTULNEF—Db5BEIIIE. L0 UHRICBETEFL2IT E3W,
AHONMRILIZE ) A =2 —WEAE IR 5B T XV E T,
Service charge will be added to your bill.
Please inform us if you have any food al]ergies or special preferences.

The above menu is subject to change without prior notice.
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BENKEI
73iaza—X
Amuse-bouche
BEAREBZEERT VA WMER)SbE
~QGastronomy Delice~ Assorted Appetizers
P 27 FBFFCNEROBEEIELTY) LETVIARA—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup

—ou BB U { /£ X\ Choose one from below
T — Nl T— VoMLl :r-uFdio e
Lobster Tail from Canada & Scallop or Fish of the Season

FHEL (+¥7000) JEFREE (+¥7000)

Fresh Abalone (+¥7,000) /Fresh Spiny Lobster (+¥7,000)

RHDBKEBHR
—duBiE UF { # X\ Choose one from below
B4 7 4 L 130g/ R F Y — 2 1~ 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g
MEBFR P E—7 9 —2Z 150g (+Y¥26000)
Kobe Beef Loin 150g (+ ¥26,000)
KB SIc (7767 v 7R T

—ou BB U { 72 X\ Choose one from below
=97 74R-FDW - kb
Garlic Rice, Pickled Vegetables, Miso Soup
FTUA) TS VS LOZRK
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

BRE - FoW (+¥1100)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.100)

BtV — Y77 0F575—) 97 74 A (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

TNW—=VUNKET v —V—3INI T2 7— D7 —TH2T

ZHOT7NV—=VOEFHFEHIT 122 BE7V—V YTV —YY—2R
“Coupe” Fruits & Milk Gelato
Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥26,500

Bl — AR ERBmE IR TAEESET,
RMICEBTUNX—Db5B83F13. L0 UHRICBEF LT 3w,
BMONFRIUUICL ) A =2 —AEFBRRICREHENTIIT,
Service charge will be added to your bill.

Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.
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TAKUMI

¥y ETYARENT) = I YK
Caviar with Japanese Yam Blini
T+ T 77 %4f > i dn
Foie Gras Teppanyaki
EEHEE 1 FEOBEO LB
Salt-roasted Fresh Spiny Lobster or Fresh Abalone
bEX %£hAHFREEED
Roasted Beef Sushi
AR DBEBHER
Selected Vegetables
EERF740 "Dy bh=T7)T V7
Filet of Wagyu“Chateaubriand” 130g

73 or
MAPHFP E—7 9 —2Z 150g (+¥19,000)

130g

Kobe Beef Loin 150g (+ ¥19,000)

—de B’ U { /£ X\ Choose one from below

A=) 7 74 R FDW - kng
Garlic Rice, Pickled Vegetables, Miso Soup
4T UAh TS UBEXY LBOZR
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style
BARET - Fot
Boiled Rice with Japanese broth & Sea bream
Bilfak L — 770 K645 v 7714
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

TIWN—YUNKXE Ty =V =3I NI V27— DI —TH<T
ZHOT7N—YDOEFFERIT 11 ME 7LV LTIV —Y Y =R
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥42,000

eIy —EAMER@PE S TS 2T,
AMIZLBTULX—Db5883312, L0 LDRICBFLDITLEI W,
BMOAFRIUCEL ) A =2 —AEHFERICRBFENTEINET,
Service charge will be added to your bill.
Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



WPk — 2
KOBE Beef Couse

73a—X

Amuse-bouche

TAT T 7% s-m LIV I AR—TRZ
Foie Gras Teppanyaki with Chinese Consommé Soup

R O SRR BE
Fresh Spiny Lobster

bkE %) WKEED
Roasted Beef Sushi
AR DBEBHER
Selected Vegetables

MEHFRP E—T7H—0 4~ 150g
Kobe Beef Sirloin 150g

¥/~ or

P E—77 4V 1208 (+¥3000)

Kobe Beef Filet 120g  (+ ¥3,000)

- ——S——
—oa BB U { /2 X\ Choose one from below

=197 74 R FDOW - KREH
Garlic Rice, Pickled Vegetables, Miso Soup
FFTUAN)ESUBRE BOFR
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTETI Style

BRI - Fod
Boiled Rice with Japanese broth & Sea bream

Bifak L — 770K 45— v 7714
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

TNV EARG T x—V—INI V27— Dy =TT

FOT7N—YDEFERT 23 WE 7LV XTI —YY—2R
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce or Citrus Fruits with Fruits Sauce

¥61,000

Felcv—E 22 BRE IR CWAEEXET,
BHIZLIBTUNX Db BEIIIE. b5, UHRICBF LT 30,
BMONFTGRICE Y A =2 —NBEHVBREITL LHEHSBTIVET,
Service charge will be added to your bill.

Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.



Appetizers

D FE
Seafood

+on

bRF

Meal

74— |

Dessert

"atx'a*i"fﬂ A la Carte

¥rxbE7 779N (FrET730¢g)

Caviar Frappe (CaviarSOg)

KAD 7 + 77 7 8%

Foie Gras of the Day Chef’s Special

Aot %) B X

Seared Wagyu

KADBLEOWE FHEERARD v L

Fish of the Day Appetizer, Chef’s Special

ABDOXy =27 =% HE» LY Rk
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

/@'f?%“/{&% Fresh Spiny Lobster
Ve Fresh Abalone

? ’é‘ﬁ D ff'\ Fish of the Season
EExfa¥7 4 L Wagyu Filet
ZEtfofH—og Wagyu Sitloin
=) w774 A Garlic Rice

G iR « KRG - F o

Steamed Rice, Pickled Vegetables and Miso soup

FFTUANYES VRS BOFR

“Modanyaki" Okonomiyaki including Noodles & Beef tendon, SEKISHINTEI Style

Bifarh L — 770 F6H—) v 2774 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

EHoTIN— Seasonal Fruits

EHDOL x—~Ny b Sherbet of the Season
TIN—=YUNKE D v =V —3INI V27— DI =TT
“Coupe” Fruits & Milk Gelato

I—b— 3r12 LR Coffee or Tea

Belcdr—E22MRmEIETWEZEYET,
AMIZLBTULX—Db58331E, L1 LDRICBFLDITLEI W,
BMONFRIZI YDA =2 —HEVERIIL BEHLEITEZWET,
Service charge will be added to your bill.
Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.

150g
200¢g
250¢g

200¢g
250g
300g

¥27,500

¥4,500

¥3,500

¥5,000

¥4,500

¥13,500
¥13,500
¥5,000

¥22,500
¥30,000
¥37,500

¥20,000
¥25,000
¥30,000

¥1,500
¥1,000

¥1,500

¥2,500

Market Price ﬂ’%q’&

¥1,200
¥2,300

¥I,1I00



T o NEPGW P E—7
~ Kawagishi Ranch Kobe Beef ~

FEHE A3 A 282 5EHEE»>. L4128 L. ok,
Zo0X, 5ok, LEADELIZ2BRLANARGORP E— 713
KEBNIIELANE, BATEHFFLIN2RbLYHW
AT TNET,

MNAEBGHP E—7 o—2 150g ¥45,000
Kawagishi Ranch Kobe Beef Loin 200g ¥67,500
250g ¥90,000

P E—7

MPE—7 74 L 100g ¥45,000
Kobe Beef Filet I50¢g ¥67,500
200¢g ¥90,000

Bty —E2R2 BT IR WAL EET,
BAMDONTRIFUZL Y A 22— QB ERICRAHEVBTENIT,
Service charge will be added to your bill.

The above menu is subject to change without prior notice.



