"R

SEISEN

EWHiIcSbY EETR

Seasonal Appetizer

—ou BIE U { 77 X\ Choose one from below
WL BAAE v ABABEDNNY —KEX
Scallop and Prawn Grilled in Butter

FHEL (+¥9000) /EFHEE (39,000
Fresh Abalone (+¥9,000) /Fresh Spiny Lobster (+¥9,000)

A DOBELHR

Selected Vegetables

— o HBE U { 72 X\ Choose one from below

ExAat7 4 U 130g/ ERAF Y — o 1 » 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g

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

XKihef &It (7 779y 7RV ET

— s HBE U { £ X\ Choose one from below
=97 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
FabN) T UBEEX BOER
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTETI Style

BREL - FAOW (+¥1,300)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.300)

TVITLHOE—T7 4 L — (+¥1,700)

Premium Sweet Beef Curry (+ ¥1.700)

NLEY vy —Y—3INWIV 27— D7 —FHE2T

M7 — v EHE BT
“Coupe” Milk Gelato

Seasonal Fruits with Kuzu Sauce

¥25,000

BeIlcy—EZRR 2R R B I CniEYET,

RMICEBT ULV —Db5BE3FT1X. L0 UDRICBEF LT EXw,
BHONFRIICL ) A =2 —REV BRI R BHEN TS 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.



il 3

BENKEI
73Ia—X
Amuse-bouche
BRI BZEAERTV A REBE) S
~QGastronomy Delice~ Assorted Appetizers
M) 27 FEFFENLEOBEEXTELX) LFEI VIV RARA—TRZ
Lamb & Leek Ravioli Truffle Flavored with Chinese Consommé Soup

—se BE U { 72 X\ Choose one from below
Ao —NEET =NV e MLEMEL 22 EHO R
Lobster Tail from Canada & Scallop or Fish of the Season

HEL (+¥7000) /EFBEE (+x7000)
Fresh Abalone (+¥7,000) /Fresh Spiny Lobster (+¥7,000)

AB O HEBIR
—ouHE U { /£ X\ Choose one from below
EXAa7 4 U 130g/ZEEAF Y — v 1 180g
Filet of Wagyu 130g/ Sitloin of Wagyu 180g
MAPFAFP E—7 10— 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)
KiB IS 7679 7RY ¥

— s HBE U { £ X\ Choose one from below
=927 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
Fab N T UBEE LGOS
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BARFE - HFoW (+¥1,300)

Boiled Rice with Japanese broth & Sea bream (+ ¥1.300)

TVITLHOE—T7 4 L — (+¥1,700)

Premium Sweet Beef Curry (+ ¥1.700)

ANKEY v =Y —=3INr V27— b7 =72
Zo 7N —Y r FHEH
“Coupe” Milk Gelato Seasonal Fruits with Kuzu Sauce
¥ 7~13/0R
TARAXY T 7V
Iced Mont-Blanc

¥23,000

BeIlcy—EZRR 2R BB I CniEYET,
RMICEBTULNX—Db5BE3FT1X. L0 UDRICBEF LT EXw,
BMONFRIUICE ) A =2 —WEVERICL A5 TTNET,
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.



KIOI
7ia—X
Amuse-bouche
BEAREBZEZERT YA BER)SbY
~Gastronomy Delice~ Assorted Appetizers
KEED Xy /X— AT —F BEH L N7 —EHE%K
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

o

<

—suBE U { X\ Choose one from below
S EFEEE ) E D @,
Fresh Abalone/Fresh Spiny Lobster/Fish of the Season

ABDBKEBIR

Selected Vegetables

—se B’ { /£ X\ Choose one from below

EXAH7 4 U 130g/ ERAF Y — o {1 » 180g
Filet of Wagyu 130g/ Sirloin of Wagyu 180g
MERBAFP E—7 09— 150g (+¥26000)
Kobe Beef Loin 150g (+ ¥26,000)

XKihef &It (7 779y 7RV ET

— s BE U { £ X\ Choose one from below

H—=) w774 R FDW - krEp
Garlic Rice, Pickled Vegetables, Miso Soup
FabN) T UBEEX BOER

“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BARELT - FoW (+¥1300
Boiled Rice with Japanese broth & Sea bream (+ ¥1.300)

TJVITLHOE—T7 4 L — (+¥1,700)

Premium Sweet Beef Curry (+ ¥1.700)

NKEY v =Y —=3INr V27— b7 =72
EHo 7N —Y v FHEE B
“Coupe” Milk Gelato Seasonal Fruits with Kuzu Sauce
¥ 7~13/0R
TARAXY T 7V
Iced Mont-Blanc

¥36,000

Bl -2 2@ mE S Tniars 3y,
BHIZEBTUANX—Db5BEIIE. 51 UDRIIBF LT E X0,
BHMONFRIRICE ) A 22 —ABEPEEITRAFENTIET,
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

¥rET7TYARFENTY) = IEFK
Caviar with Japanese Yam Blini
TAT T 7 %o 125
Foie Gras Teppanyaki

SRR E 113 O BIEE LB X
Salt-roasted Fresh Spiny Lobster or Fresh Abalone

bEX %h)RFREEEY
Roasted Beef Sushi
AR DBEBHER
Selected Vegetables
Exft74 L "L b=T7VT Y7 130g
Filet of Wagyu“Chateaubriand” 130g
¥7-1% ° or
MAEEIGAF P E—7 8 —2Z 150g (+¥19,000)
Kobe Beef Loin 150g (+ ¥19,000)

—oe BB U { 72 X Choose one from below

=927 74 A Fod - kg
Garlic Rice, Pickled Vegetables, Miso Soup
Fab N T UBEE LGOS
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BRF - F oW
Boiled Rice with Japanese broth & Sea bream

7J7VIiITLHOE—T7H L —
Premium Sweet Beef Curry
Y S

ANKGET v =Y —=INs Y2 7— D7 —THLT
EHO7IN—Y rEHEHT

“Coupe” Milk Gelato Seasonal Fruits with Kuzu Sauce

¥ 7~13/0R
TARAEYT 7V
Iced Mont-Blanc

¥44,000

Feicr— AR ERBREIETwAEEEET,
BHIZEBTUANX—Db5BEIIE. 51 UDRIIBF LT E X0,
BMONTRITIZE D A =2 —NBEHVRENLEFEHNFTEVET,
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.




WP — %
KOBE Beef Couse

73Ia—X

Amuse-bouche

TAT T 75575850 LBFI VI AR—TRZ
Foie Gras Teppanyaki with Chinese Consommé Soup

R H O SRR EE
Fresh Spiny Lobster

bEX R AFEED

Roasted Beef Sushi

ABDBKEBIR

Selected Vegetables

MNEBFAFP E—T7 % —0 1~ 150g
Kobe Beef Sirloin 150g

¥7-1% ° or

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

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

A=) w774 R FDW - krEpe
Garlic Rice, Pickled Vegetables, Miso Soup
Fab N T UBEEX LGOS
“Modanyaki” Okonomiyaki including Noodles & Wagyu,
SEKISHINTEI Style

BARET - FoW

Boiled Rice with Japanese broth & Sea bream
T7ViTLHOE—-T L —

Premium Sweet Beef Curry

ANKEY»y =V =3I NI 27— D7 =TT
E@o7N—Y rEFHFEHT
“Coupe” Milk Gelato Seasonal Fruits with Kuzu Sauce
¥ 7~13/0R
TARAEXY T 7V
Iced Mont-Blanc

¥63,000

Bl —EARER @A I TnAEEEET,
BMIZLATULNE—DbbBEIIIL. L0 LDRICBP LT 23w,
BHMONFRIICE ) A 22 —ABEPERITR AFENTIET,
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

gD E
Seafood

4 0

BRE

Meal

74 — b

Dessert

——-;é,*i].};ﬂ_ A la Carte

¥rbE7 779X (¥xE730g)

Caviar Frappe (Caviar30g)

RADT7 + T 7 7F 32

Foie Gras of the Day Chef’s Special

Fa-D % H BEE

Seared Wagyu

AADBEOH K

Fish of the Day Appetizer

RKEDX Y/ N—=27—% KLY —8bE%
Peppered Seared Bluefin Tuna Steak with Burned Butter & Soy Sauce Flavor

& ’ﬁ}%“f@f ¥ Fresh Spiny Lobster
& Fresh Abalone

? )é’lg’ D .‘65\ Fish of the Season
ZExfaF7 4L Wagyu Filet

EZx ot —og Wagyu Sirloin
=) w774 R Garlic Rice

a R - RmEHL - F oW
Steamed Rice, Pickled Vegetables and Miso soup
Fab N ESUBEE BST R
“Modanyaki” Okonomiyaki including Noodles & Wagyu, SEKISHINTEI Style
JVIT7TLAHOE—T7 AL —

Premium Sweet Beef Curry

EfDTIN—Y Seasonal Fruits

EZWOL v —~Ny b Sherbet of the Season
TIWN—YUNKLE T vy —L—3I NI P2 T7—bDI7—THHET
“Coupe” Fruits & Milk Gelato

I—b— ir1z 2R Coffee or Tea

Bty — AR LRBREIETWAEEXET,

AHIZLATULX—Db2BEIIIE,. L0 UBRIIBEL2FLE XV,

BMONTRITIZE D A =2 —NBEHVRENLEFEHNFTEVET,
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.

150¢g
200g
250g

200g
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

Market Price  BF At

¥1,200
¥2,300

¥1,400



FHOR NEBGHFP E—7
~ Kawagishi Ranch Kobe Beef ~

FEHE AR 3S A B25EHIEE >, L1283l ok,
ZoLhX, 5ok, REAOELIR2BRKLAENAKSOMNPE E— 713
EBEBERNIILLAEANE, BATEFHEENZRbWEH W
I I T,

MEFIFAFP E—7 T—2R 1509 ¥45,000
Kawagishi Ranch Kobe Beef Loin 200g ¥60,000
250g ¥75,000

PP E—7

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

ety —C 22N BReEIECWAEEERET,
BMONFFRICE ) A =2 —REVPERBITLLHEHTENET,
Service charge will be added to your bill.

The above menu is subject to change without prior notice.



