F R
SEISEN
EIchbY EETR

Seasonal Appetizer

—au B’ U { /£ X\ Choose one from below
L EAE ¥ HBABED /NS —HEX
Scallop and Prawn Grilled in Butter

HEL (+39000) /EFRHEE (+x9,000)
Fresh Abalone (+¥9,000) /Fresh Spiny Lobster (+¥9,000)

ABDOREBLH R

Selected Vegetables

—oa B U { 72 X\ Choose one from below

ExAaH7 4 L 130g/ B RAHY — 0 4 > 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g

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

XS T 7679 7R ET

—oa B U { 72 X\ Choose one from below
=774 F0Y - REH
Garlic Rice, Pickled Vegetables, Miso Soup
FabND) B UBEX BOER
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTETI Style

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

BtV — Y77 0F5—) 97 74 A (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

- ———S——
—su BE U { £ X\ Choose one from below
“SATSUKI”" 7H¥—F 7L —hra o 7)—
“SATSUKI” Dessert Plate with Fruit of Season

¥ 711 JOR

7 — 7T FHEHT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥23,500

Helcr—E 220 @eE e Tnirs3iyd,
AMICLBT UMYX —0bbBEIIE, L0 UBERICBF LT EFIw,
BMONFRIUUICL ) A =2 —AEFBRIZREHEHNTIET,
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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AJISAI
~Fa - HEL - BANE R Z LR LEIRET v F~

<% = R &>
EHoORE

Appetizers of the Season

HWy AR 23 FERO R
Fresh Abalone and Prawn or Fish of the Season

ABDOREBFR

Selected Vegetables

Fab A 7 —% 130g
Wagyu Steak 130g

—ou BE U { 72 X\ Choose one from below
H—=1) 97 74 R FDW - krEe
Garlic Rice, Pickled Vegetables, Miso Soup
Fatb N BV UBEE B
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BRFET - Fo (+¥1,100)

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

B FatHV— 77 0F557—) 97 74 A (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

—oa B U { 72 X\ Choose one from below

“SATSUKI” 7% — k7 L — b
“SATSUKI” Dessert Plate

¥ 7213 /0OR

EHOTIN—VUANKXEY v —Y—3IN2 T 27— b0
7 —7H2 T FHEHT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥19,000

Bt —EARERNRIME I LTS T,
AMIZIBETUIVX—Db5BK33I1E. L0 LDRICBEF LT E I W,
BHONFRANCE N A 22 —AEHV BRI L LGN TIVET,
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
~EHuREL P LT oML~
<BQF [3R~ROEAF A A L TTH>
EHOFE
Appetizers of the Season
M) 27 FEFFCNLRAOBEEXTELXY) LEI VIV RARA—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup

ROy /N—=R T —X% B LY —EidE%
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

< —IViEFT— IV YL B4R
Lobster Tail from Canada & Scallop

ABDOREBLH R

Selected Vegetables

—ou B’ UF { /£ X W\ Choose one from below
Bl #4714 L 60g/BE #EHH —v 4~ 100g
Domestic Beef Filet 60g /Domestic Beef Sirloin 100g

B EFY—of  08kRM MT SBES

Domestic Beef Sirloin & Tomato SUKIYAKI Style
m

—au B’ U { /£ X\ Choose one from below
=927 74RFoW - kdpi
Garlic Rice, Pickled Vegetables, Miso Soup
FabN) BV UBEE BSFR
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

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

BtV — 7730 F55—0) 927 714 A (+¥1,650)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥1.650)

- ———Y—
—su BE U { £ X\ Choose one from below

“SATSUKI”" 7% — h 7 L — b
“SATSUKI” Dessert Plate
¥ 7213/0R
EHOTN—VENKE =V =3I NIV 27— D
7 — 7T FHEHT
“Coupe” Seasonal Fruit & Milk Gelato with Kudzu Sauce

¥16,000

Bl — AR @3 Tnirs T,
BRMICEBTULNX—Db5B83313. L0 UHRIZBR L2 X0,
BMONFRIUUICL ) A =2 —AEFBRICRBHEHNTIET,
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
EHOBY =T H T8
Garden Salad
W2 EAE ¥ HSAB#
Scallop and Prawn
ABDHEBHR
Selected Vegetables
~ BIFHED A4 UHE ~

Choose one from below

IZyYE—=T7RT—X% 80g/F WD &
Minute Beef Steak 80g /Fish of the Season
Fv—iExET—IV +¥1000 EEF M2 MPBEET SHEX+¥4500

Lobster Tail Domestic Beef & Tomato SUKIYAKI Style
pr A +¥ 5,500
Fresh Abalone
ExfdH—of 2 150g +¥5,500
Sirloin of Wagyu 150g
Exft7 41 100g +¥6,500
Filet of Wagyul00g

- ————S———
—su BE U { £ X\ Choose one from below

Rz 21— ) v 7 T 4 A(+¥1,100) * FE O - ReEH
Steamed Rice or Garlic Rice (+¥1,100), Pickled Vegetables, Miso Soup
Fab N £ B E TS B(+¥1,100)

“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTETI Style (+¥1,100)

BRI - FOW (+¥1650)
Boiled Rice with Japanese broth & Sea Bream (+ ¥1.650)

B FarHhV— 77 0F57—0) v 7 74 A (+¥2,200)
Specially made Wagyu Curry with Garlic Rice Flavored with Saffron (+ ¥2,200)

“SATSUKI”" 7% — b 7 L — |k
“SATSUKI” Dessert Plate of Season

¥ 8,500~
FJVvFRE, )M | BF -2 BRECOBEAIHNBSICCIRBEVAELET,

RKADA—7 +¥ 900 BHEOE—T7 IV VA RA—T +¥ 1,200
Today's Soup Traditional Beef Consommé Soup

Fad-D %) BE X +¥2,200 AKADBEOAMR KA VHFY—Z  +¥2200
Seared Wagyu Today’s Fish Appetizer, Plum & Soy Vinegar Sauce
ABDONy /=R T =% Ko LNy —F bk +%¥ 3,500

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

AR ANl S & Pk SR QYN )
AMICLET UL E—Db5 883313, L0 UHRICBR LT E 3w,
BMONFRRICE D) A =22 —NEFREITLEHEPTENET,
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.




