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SEISEN

EHICSbYE AR
Seasonal Appetizer

—an HE U { 7 3\ Choose one from below

LB ¥ ABABEDO Y —KEE
Scallop and Prawn Grilled in Butter

E8 (+¥o000) /EFREE (+¥9000)
Fresh Abalone (+¥9.000) /Fresh Spiny Lobster (+¥9,000)
- ———— T T —— =
ABDRELHR
Selected Vegetables

e ———
—aa HE U { 77 3\ Choose one from below

EEAk7 4 L 130g/ BEFEF—0 4 > 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g

MEBHAFP E—7 0 —2R 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)
X2l 7y 7479 7R I T
- —————
—oaHIE U { /£ X W Choose one from below
=927 74R-FnW - kodim
Gatlic Rice, Pickled Vegetables, Miso Soup
T UANY TS VR BOEH
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style

BAXE - oW (+¥1,100)

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

W8IV — Y77 0FbH— 9774 R (+¥165)
Specially made Wagyu Curry with Gatlic Rice Flavored with Saffron (+ ¥1.650)

“SATSUKI" 7#'— b 7L — b ¥G]D 7 IV —
“SATSUKI” Dessert Plate with Fruit of Season

¥23,500

BV —EAHZHRIEIETWAERET,
BHILLZF VL —DbEBEIIE, b4 UbBRIIEFTLOHLEXw,
BAHONFARFNZEIN A =2 —NEVGERIIRBHEITXVET,
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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EHOFE

Appetizers of the Season

Ty Tt AR 13 BHOR
Fresh Abalone and Prawn or Fish of the Season

ABDBKEBIR

Selected Vegetables

Fasb 27— % 130g
Wagyu Steak 130g

—s B’ U { /£ X\ Choose one from below
H—=) w774 R FDW - kg
Garlic Rice, Pickled Vegetables, Miso Soup
F4TUA) B UEEEX GOEE
“Modanyaki” Okonomiyaki including Noodles & Beef Tendon,
SEKISHINTEI Style

BRET - FOW (+¥1,100)
Boiled Rice with Japanese Broth & Sea bream (+ ¥1.100)

HRfFH L — Y77 0F57—) v 7 74 A& (+¥1,65)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

—su BiE U { 7 X\ Choose one from below

“SATSUKI” 7% — F 7 L — b
“SATSUKI” Dessert Plate

EHDOTIN—VEANLES v —V—3I NI 27— 0D
7 — 7T FHEHT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥19,000

BB —EZR LR RIE I TnEEEET,

RMICEBT ULV —Db5BE3FT1X. L0 UDRICBEF LT EXw,
BEMDONFTRINZE D A 22 —RNEVREIILEHEPTEVET,
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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EZHORE

Appetizers of the Season

P 2 7F(FFCNEROBEEXFEFY) LEIVIAR—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup

RKEED Ny /N— A7 —F EH LY —EhE%
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

<=Vl T — IV L RLE
Lobster Tail from Canada & Scallop

ABDBEBIR

Selected Vegetables

—su BB U { & X v Choose one from below
El #2471 L 60g/BEE4 Y —ov 4 100g
Domestic Beef Filet 60g /Domestic Beef Sirloin 100g

EEFHY—uf 0%k M Mt XBEX
Domestic Beef Sirloin & Tomato SUKIYAKI Style

—se BB U { /£ X\ Choose one from below
H—=) w774 R FDW - krEpe
Garlic Rice, Pickled Vegetables, Miso Soup
F4TUA) B UEEEX GOEE
“Modanyaki” Okonomiyaki including Noodles & Beef Tendon,
SEKISHINTEI Style

BARE - FAoW (+¥1,100)

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

FiRfarh L — 77 0F56H7—) 9774 R (+¥1,65)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

—oe BE U { 77 X v Choose one from below
“SATSUKI”" 7% — h 7 L — b
“SATSUKI” Dessert Plate

EHRDOTIN—=VUAKES =V =3I N2 7—D
7 —7H2 T FHEH
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥16,000

Belcdv—E2A2EmEIRTWELEEET,
RMICEBTULNX—Db5BE3F1X. L0 UDRICBEF LT E3w,
AMONBRRIE DA =2 —WENER IR BBENT X T T,
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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EHoOBHY F—F ¥ 74
Garden Salad
2Bl ¥ HBAEEE
Scallop and Prawn
ABDFKEBFR
Selected Vegetables
~ BIFAED AL VFEE ~

Choose one from below

IZYyYE—T7RT—X% 80g/F WD &
Minute Beef Steak 80g /Fish of the Season
A<w—IVilEZT—)V +¥1,000 EEF b7 MEST IHEX+¥4500

Lobster Tail Domestic Beef & Tomato SUKIYAKI Style
e A +¥ 5,500
Fresh Abalone
Exr Y —v 4 150¢g +¥ 5,500
Sirloin of Wagyu 150g
ExA7 41 100g +¥ 6,500
Filet of WagyulI0O0g

-
—oe BB U { 72 X Choose one from below

Rz 27— ") v 7 7 4 A(+¥L100) - HF D - KRG
Steamed Rice or Garlic Rice (+¥1,100), Pickled Vegetables, Miso Soup
FFUNY) B UREE TP B(+Y1,100)
“Modanyaki” Okonomiyaki including Noodles & Beef tendon,
SEKISHINTEI Style (+¥1,100)

BRE - FEOW (+¥1650)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.650)

Bt — 377 0FLH5— v 7 74 A& (+¥2200)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+¥2,200)

“SATSUKI” 7% — N 7 L — b
“SATSUKI” Dessert Plate of Season

¥ 3,500~
FVFBE, $ ) | #BFa—-22 BRUOBERICENHESICTIRBVALIT,

AABDA—7 +¥900 FEROE—T7 IV RA—T +¥ 1,200
Today's Soup Traditional Beef Consommé Soup

Aot %) KX +¥2,200 ARADBEOAME HKEVHY—Z  +¥2200
Seared Wagyu Today’s Fish Appetizer, Plum & Soy Vinegar Sauce
RO N oy /XN—=2A 7 —% B LNy —H ik +3¥ 3,500

Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

Balc—E2R 2R @mE S TnalsET
BAHICLET UMYX —DHb5BEIIE. L0 UHFRIZBER LT E 30,
AMONBRRIE DA 2 —WEVER IR BN X T T,
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.






