a A

SEISEN

?E’ﬁ IS bhby R R
Seasonal Appetizer

G-_____'_"‘-——-._________
—aa BE U { 77 X v Choose one from below

WLE A ¥ HFRBED NS —HE
Scallop and Prawn Grilled in Butter

G (+3¥9000) /EPRBEFE (+29000)

Fresh Abalone (+¥9.000) /Fresh Spiny Lobster (+¥9,000)
- T———————————
ABDBREBIFR
Selected Vegetables

— e ——————
—on BE UF { £ X\ Choose one from below

EEAa-7 4 U 130g/ B2 — 0 4 V 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g

MABFEF P E—7 20— 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)
KRS T 7679y 7R ET

—
—saBE U { /£ X\ Choose one from below

=V w774 R -FDHY - ke iy
Gatlic Rice, Pickled Vegetables, Miso Soup
Fab N TS U Y BOBE

“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

EARET - FoW (+¥1,100)

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

HaAFHh L — 375 0F68—Y 97574 R (+¥1,65)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

NXEY vy —V—3INW2 27— 7 —TH2T

EHo7N—Y L EHEHT
“Coupe” Fruits & Milk Gelato

Seasonal Fruits with Kuzu Sauce

¥23,500

ASIIT—ERBERENREILTAESIET,
BRRILLETUNF—D55BE23. b USHRIIBETL2H(E I,
BHMONFRRIZEI N A 2 —HEHNEBIZL BB LT XTET,
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.



i+ B

BENKEI

73ia2—X
Amuse-bouche
BRI BZEERT )R HERIASLYE
~QGastronomy Delice~ Assorted Appetizers
M) 2T7FLFFULALEOBEX7ELY) LEI VI RAR—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup
— B UF{ 7~ X\ Choose one from below
T —NWERT—Neo—giWILAHE:zruEHo&
Lobster Tail from Canada & Scallop or Fish of the Season

HEL (+¥7000) JEFREE (+¥7000)
Fresh Abalone (+¥7000) /Fresh Spiny Lobster (+¥7,000)

e e mee—————

ABDOBKEBLFEL

—aa B U { % X v\ Choose one from below

EEAH7 4 L 130g/ B A Y —v 4 » 180g
Filet of Wagyu ISOg/ Sirloin of Wagyu 180g

NAEBIFRF P E—7 92— 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)
XigB &I Tr7 L7y 7R LT
m
—oa B U { 7 X\ Choose one from below

H—=1) 927 74R - FoW - kb
Gatlic Rice, Pickled Vegetables, Miso Soup
Fab N TS UBEE LGOS
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BAFE - HEoW (+¥1,100)

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

HWRAFHV— Y77 0FbH—) 97 74 R (+¥1,65)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

e ———— O e e TG
NXET =V —3INIV2T7—b DI —FH2T
EHOTIN—Y X EFFE T
“Coupe” Fruits & Milk Gelato Seasonal Fruits with Kuzu Sauce
¥ ~11/0OR
FTAREXEYT T v
Iced Mont-Blanc

¥26,500

AT —ERHRRHRFIECnEEEET,
BRHIZLBTUAX—DLHEBE3I. L0 0DBIIBFLOF (X,
RMOANFRIUZEN A =2 —HEFEZIZLBHEHFTTNET,
Service charge will be added ro your bill.

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

The above menu is subject to change without prior notice.



SLRFT

KIOI
T 3Iia—RX

Amuse-bouche
BERABZLEERT VR BEBEY ALY
~QGastronomy Delice~ Assorted Appetizers
RKEDONy/R—RAF7—*% EHLNNT—E A%
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

o

A~

—aa B F { % X\ Choose one from below

S/ EFREX /TR S
Fresh Abalone/Fresh Spiny Lobster/Fish of the Season
- —————
ABDOBREBIFR
Selected Vegetables

- ———
—ga B U { /£ 3\ Choose one from below

EEFa7 4 U 130g/ BEXF0F— 2 1 » 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g
MABFFFPF E—7 0 —2Z 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)
XKihH 27767 v 7R T

- ———,———
—ge bR U { /£ 3 v\ Choose one from below

H—= w774 R-FDH - kb
Garlic Rice, Pickled Vegetables, Miso Soup
FatbNY) TS URBEEX BB

“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BXE - FoW (+¥1,100)

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

B faFHhV— Y77 0F5H—) v 27 74 R (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

NREY*—=P—INIV 27— D7 —THZT
ZHo7N—Y e EHEHT
“Coupe” Fruits & Milk Gelato Seasonal Fruits with Kuzu Sauce
F /211/0OR
TAREEYT 7V
Iced Mont-Blanc

¥34,000

Aeicr—EXHLHBEmEI e TWAEEET,

BHIZLET7 UMY 055 BE351. bL2UHRIZERLO2F E3w,
AHDONERRIZEN A 2 a—HESFESIT L EBAH T X ET,
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.



i3

TAKUMI

Xy ETYARENT) = IETHE
Caviar with Japanese Yam Blini
TATT 7548585
Foie Gras Teppanyaki
FFEEEE 1 FEOEIBELKEX
Salt-roasted Fresh Spiny Lobster or Fresh Abalone
BEX R hAFEEED
Roasted Beef Sushi
ABDOBEBIFER
Selected Vegetables
BxAF74V " b—=T7Y T 130g
Filet of Wagyu“Chateaubriand” I30g
7211 or
MBEBGFP E—7 a—2R 150g (+¥19,000)
Kobe Beef Loin I50g (+¥19,000)

- ———————
—daHE U { /£ 3 v Choose one from below

H—=10 w2774 -F0MW - kdiw
Garlic Rice, Pickled Vegetables, Miso Soup
Fab N B UHEX GROEEA
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BAE - Fom
Boiled Rice with Japanese broth & Sea bream
Bt — Y77 0F6 85— v 7574 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron
m

NKEDry—C—3INI V27— b7 —THET
EHoIN—Y v EHFER
“Coupe” Fruits & Milk Gelato Seasonal Fruits with Kuzu Sauce

¥ 7/~13/0OR

FAREEYT 7
Iced Mont-Blanc

¥42,000

BHelcd—ExBi2@mEIETwAEFsET,
BHILLATUNE—DHEBEIIE. b0 UDFRIIBTFLO2TLEI v,
AMOANFERRICIN A2 —RENEEIZ L BBAPTIVET,
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.



AP 4T — R
KOBE Beef Couse

7 IiIa—X

Amuse-bouche

T T T 7% LBV I AR—=TRZ
Foie Gras Teppanyaki with Chinese Consommé Soup

P2 O BRARBE
Fresh Spiny Lobster

BPEX ZhAKEED
Roasted Beef Sushi
AABDKEBHR
Selected Vegetables
m
MNBEBIFFEP E— 7% —0 4 ¥ 150g
Kobe Beef Sirloin 150g

¥/l or

P E—77 41 1205 (+¥4000)
Kobe Beef Filet 120g  (+ ¥4,000)

- ————er———————
—se BE U { # X\ Choose one from below

H—=V w774 R - FDH - ke p
Garlic Rice, Pickled Vegetables, Miso Soup
FabN) B VX BOER

“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BERFET - Fow

Boiled Rice with Japanese broth & Sea bream

BBl — Y753 0FL Y97 F74 R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

NXESx—V—3INsV27— b7 —7H2T
moT7N—YrEHEHT
“Coupe” Fruits & Milk Gelato Seasonal Fruits with Kuzu Sauce

% 7213/0OR
FTA4RAXST T
Iced Mont-Blanc

¥61,000

Helb—EAH2BRIPE I TnAEEXET,
RHICLET7UNXF—DbEBERIIE. L0 UHRICBFLOT (30,
BHOANFRRICEIN A2 —NEVEZITRBFAITETNET,
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

FDFE
Seafood

4+ i

BRF
Meal

74— b

Dessert

"‘ga*%ii A la Carte

¥rbE7 779N (FxETF30g)

Caviar Frappe (Caviar30g)

RKABNDT7 7 7 7F3E

Foie Gras of the Day Chef’s Special

FaF DK HBEE

Seared Wagyu

ARBDBENAR FHEERARY v

Fish of the Day Appetizer, Chef’s Special

RKENDRyN—ZRFT—% EHLNNF—EBEA%
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

FREE Fresh Spiny Lobster
e A Fresh Abalone

}é"l& N & Fish of the Season
EZxFfar7 4 U Wagyu Filet
EZxfoF Y —vg v Wagyu Sirloin
=7 74R Garlic Rice

G R - REHL - FoW

Steamed Rice, Pickled Vegetables and Miso soup

FabNh BT UBEEY AUER

“Modanyaki” Okonomiyaki including Noodles & Wagyu, SEKISHINTEI Style

BEfrk L — 377 0FbH—) v 27 74R
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron

FEHOTIN—Y Seasonal Fruits

?ﬁﬁ DY ¥y —~Nvy b Sherbet of the Season
TW—=VUENKEGY v =V —3IN2 T 27— D7 —THET
“Coupe” Fruits & Milk Gelato

TI—b— zrix SR Coffee or Tea

Hel iy —EXHL2HBRMPEILETWELRET,

AHIZLAT UMYX —DH5BEIIIE. LA LUDEIIBRLOIT 3w,

AHONFRAICE Y A 22 —REHVBREITLBFEIFTIET,
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
200g
250¢g

200¢g
250g
300¢g

¥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

Matket Price %4

¥1,200
¥2,300

¥1,400



THOW NEBG/HFP E—7
~ Kawagishi Ranch Kobe Beef ~

FEER#ISHHALBZEHLE»D, 4041280 L. Aok,
Fobx, ok, LEAB0EL 32 BRLANBRFORP E—7 12
EREERIILLLANE, BEATEFHrENs%Rbunrgun
FEEZITTWET,

MNEBFFPE—T7 o—2 150¢ ¥45,000
Kawagishi Ranch Kobe Beef Loin 200g ¥60,000
250g ¥75,000

P E—7

FPE—7 74 L 100g ¥45,000
Kobe Beef Filet 150¢ ¥67,500
200g ¥90,000

Helcdh—EXB L+ EBREIETWEAEYET,
AMDOAFTERAIZL N A a2 —RAEHFBRBIZLBHEHITXET,
Service charge will be added to your bill.

The above menu is subject to change without prior notice.



