"R

SEISEN

EWHiIcSbY EETR

Seasonal Appetizer

—du BiE U { /£ X\ Choose one from below
Mz Bt ¥ HSABEDNY —BEX
Scallop and Prawn Grilled in Butter

HEL (+¥9000) JIEFHEE (39,000
Fresh Abalone (+¥9,000) /Fresh Spiny Lobster (+¥9,000)

A OBEBHR

Selected Vegetables

—oa BB U { 72 X\ Choose one from below

EXAH7 4 L 130g/ B EAF T — v 1~ 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g

MERBAFP E—7 09— 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)

KiP I T7r 767y 7R T

—a B U { 72 X\ Choose one from below
=127 74 R FoOW - kg
Garlic Rice, Pickled Vegetables, Miso Soup
Fab N T UBEEX LGOS
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

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

B far ) V— Y7 70 F55—) 97 74 A (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

“SATSUKI" 7% —h 7L —braon7)L—>
“SATSUKI” Dessert Plate with Fruit of Season

¥23,500

BRI —E2ARLRBE I TNEEEET,
RMICEBTULNX—DbH5BE3F1X. L0 UDRICBEF LT EXw,
BAMONFRRIZE ) A =2 —HEVEBITRBFELTEIVET,
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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~Fa - FEL - ENEARDZ LAHFRLBRET v F~
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EHOFE

Appetizers of the Season

L DR ABEE L FERO R
Fresh Abalone and Prawn or Fish of the Season

ABDBKEBIR

Selected Vegetables

ok 27— X% 130g
Wagyu Steak 130g

—s B’ U { /£ X\ Choose one from below
H—=N 927 74 R« FDOW - KoEH
Garlic Rice, Pickled Vegetables, Miso Soup
FabN) T UBEEX BOER
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTETI Style

BRFT - FoW (+¥1100)
Boiled Rice with Japanese Broth & Sea bream (+ ¥1.100)

FiRfak7 LV — Y770 F58—1) v 7 74 R (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

m
—oe BE U { 77 X v Choose one from below

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

¥ 7212/0R

EHRDOTIN—VUANKES»—V =3I N2 T2 7—D
7 — 7T FHEHT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥19,000

BB —EZR LR BRIE I TCnEEEET,
RMICEBTULNX—Db5BE3FT1X. L0 UDRICBEF LT E3w,
BEMDONFRINZE 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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MOMHI
~SFELREEF LT OomLE~
<BSF BE~RFEAS AH L TTHH>
EZHORE
Appetizers of the Season
N 27 FBFFYNERDBEXTELXY) LHEI VYV RARA—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup

KD Xy N— AT —F% EH LY —8dEA%K
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

< —IVE#ET—IL YL E AR
Lobster Tail from Canada & Scallop

ABOBEBHR

Selected Vegetables

—ou B’ UF { /£ X Vv Choose one from below
El #2471 L 60g/BEE4 Y —ov 4 100g
Domestic Beef Filet 60g /Domestic Beef Sirloin 100g

EEFY—vf  08KRMN M XS

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
Fab N B UHEE GOFER
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BARE - FAoW (+¥1,100)

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

FiRfarh L — 77 0F567—) v 7 74 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
¥ 7~13/0R
EHOTIN—=VUNKET v —Y—3IN 72T 2T7—}FD
7 — 7T FHEHT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥16,000

F R A @ 2 1] 7 o/ M I e G S e T i M
BAHICLET UMYX —DHb5BEIIE. L0 UHFRIZBER LT E 30,
BEMDONFTRINE D) A =2 —RNEVREIILBHEPTEVET,
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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NADESHIKO
EHoOBHY F—F ¥ 74
Garden Salad
Wz QAR ¥ F3aE#R
Scallop and Prawn
ABDRKEBFR
Selected Vegetables
~ BiFAED A4 VR ~

Choose one from below

IZYyYE—T7RT—X% 80g/F WD &
Minute Beef Steak 80g /Fish of the Season
F=—NEET—I +¥1,000 ElE4 M~ MBEX T XHE X +¥4,500

Lobster Tail Domestic Beef & Tomato SUKIYAKI Style
pr A +%¥ 5,500
Fresh Abalone
ZXx Y —v 4 150g +¥ 5,500
Sirloin of Wagyu 150g
EZXf47 4 1L 100g +¥ 6,500
Filet of Wagyul00g

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

Rz — v 7 74 A(+¥1L100) « F DO - RUEH
Steamed Rice or Garlic Rice (+¥1,100), Pickled Vegetables, Miso Soup
Fab N B UBES TS B(+¥1,100)
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style (+¥1,100)

BARELT - FOW (+¥1,650)
Boiled Rice with Japanese broth & Sea Bream (+ ¥1.650)

Bt L — 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~
FVFRE, ) —m | #F 722 BRUFDBERICHENHSITIRBVALET,

AKADA—7 +3¥ 900 BHENE—T7 I RARA—T +¥ 1,200
Today's Soup Traditional Beef Consommé Soup

Aot &) B X +¥2,200 AKADBEOAMR MRV HFY—Z  +¥2200
Seared Wagyu Today’s Fish Appetizer, Plum & Soy Vinegar Sauce
REDON g/ N—RA T =% EHL N —FibEE +3%¥ 3,500

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

el —EX 2R EIETWAEEYET
RMICEBTULNX—DbH5BE3F1X. L0 UHRICBEF LT E3w,
REDOANFRIUCL D) A =2 —ABEVREICAEHENTEET,
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.




