APPETIZERS & SALADS & SOUP

Vegetable salad with lemon dressing

EYBEDOYSH LEVFLYOVY ¥2,200

Eggplant tart and marinated tuna with fennel flavor

MFDINTA—X FHDIR SLVELSIDFEY ¥2,500

=W Paté en crodte
BR&E/NT-7UIIL—k ¥3,000

Soup of butternut squash and lobster

NEI—FIMEBREAI—IVBEDR—T ¥2,000

Caviar with melba toast,sour cream,chives,caper,pickles and lemon

FrE7F 25¢
(RIS =R =5 =L\ Fo AT ry—EHIL R LEY) ¥15,000




SEAFOOD

Grouper fish with green gazpacho style and mandarin orange

INEADTLE HRNNF3-Jx—I)L DA

Grilled lobster with herb and lemon butter american sauce

AR—IBEDT)IL N—TKLEVING— FA)r—XY—R

EAT

Grilled aussie beef tenderloin with red wine sauce

F—RNSUTEETLLE (140g) DT Y FIAY—X

Grilled japanese beef sirloin with red wine sauce

EEFY—OC42(140g) DT YL FIAY—R

Grilled Grilled iberian pork with piment d'espelette and madeira sauce
AARYafK(200g) DT VIV ERV = TFARLYE RT5)—R

Grilled "WAGYU" beef tenderloin with red wine sauce
MET4LE(1402) DT IV FRIA2—R

¥5,000
¥14,000
Half  ¥8,000
¥7,000
Half  ¥4,000
¥8,000
Half  ¥4,500
¥7,000
Half  ¥4,000
¥20,000
Half ¥11,000



SIGNATURE

Straw-smoked "WAGYU" beef sirloin with red wine sauce
ETELI-M4FY—0O4 > (140g) DOT4 ¥15,000
FEBREFRIAV—X

"WAGYU" beef tenderloin and foie gras with truffle sauce "Rossini style"

ML (70g) &
IJAT7HS5 M)aoy—R0ay—=X44)L ¥20,000

A WAGYU BEEF SELECTION MENU

Grilled “WAGYU Shabu-Shabu” beef sirloin with boiled egg and truffle flavor

ASREMFH—ASODHBELOSRESIL BEREF)2T7DFY ¥12,000

Salad style""WAGYU Shabu-Shabu” beef sirloin with wasabi dressing

ASREMFHY—ASV DL AL SYSH ILEFELFLYI VT ¥12,000

Grilled “WAGYU?” beef sirloin with red wine sauce

ASREMFY—OA1> (140g) DT VIV FIA)—R ¥14,000
Half ¥8,000

XEBH[IA A—TY ., (Image is for illustration purpoases.)



REJE T3 JALL LKL ANAD R AL— S PR CR A LD EET -

REANKRIZEY ., B - A2 —NERBICHDIFENTTVET,

KRTHSICFHBROEENTHYET . JIRKHBICH—EXR 13 EMESE TN EZEES,

KEHDLRANS Y, BRIGEFITETHEMT UL —RGISOEELTE, BRRTECLYRERMTEF (LHOEMEARL)
ICRREBHBDHIBERMBTREB (R - /IE-Z (LI -B L) DALSETNLEES,
BERMHTIRBEOREECHLOSESFITEAMCBHLHESL,

KEBFSENRRERBELSETVEIKIO  HERMBMTIR B UNDORGE M LARET.

LTF1~20RBETERKHMDIZ, BESEICLDITHHTOSHAEHEOLLET,

1. SHTRIRTOREMER —RFETRYRS=O. FARMHLUNDOTLULT D OBMERAETRITFILETIENTEEE A,

2. AHOTULTVER(BERMHATRE) . FARMHERVMESHFNOFEMHER (BRRT) ZRICTERNLET .

* Please be advised that occasionally menu items change based on availability on the market.

* Price includes consumption tax. An additional 13% will be added for service charge.

* Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials (shrimp,
crab,wheat,buckwheat, egg, dairy, peanuts) that manufacturing companies, etc. (our food suppliers) have an obligation Guests who wish for
accommodations regarding any of these seven specific raw materials are asked to make a request in advance.

* To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding ingredients other than the seven
specific raw materials.

Guests are asked to acknowledge statements 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent contamination

with minute quantities of an allergen other than the ingredients being used.

2. The allergy information (seven specific raw materials) is based on the ingredient information (food labeling) of the ingredients used and from their
manufacturers, etc.




