7oA F— 3=

Dinner

B (HEDS)

Teppan course ‘Kazenofu’

¥19,800

T T ENGHBDOHELBEE
Steamed blowfish & kujo leck

Z7HFDLA= T

Butter roasted blowfish melt

"Tob ) 77O/ T
Soup pot of blowfish & vegetables

BB —a 4 »100g i3 F127 4 L 80g

OB & B 3E
Chef’s selected wagyu sirloin 100g or filet 80g

with sautéed selected vegetables

T 7z o@n E A=V v T4
wRiit. FoW
‘Takata no yume’ rice or signature garlic fried rice

with red miso soup, Japanese pickles

T—EVFTSovr Iy Y) IR
EREDOFHRD

Almond blanc manger with mandarin sorbet & kinmokusei flower

I—b— FF A

Coffee or tea

EWTUNF—%. BRESDEVANATSVELRD,
SHEXOBEBP LTS ZSwET I I BHvweLET.

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEIWRBAALZY, 15%0F—EZREH@EBLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



FA4F—a=2

Dinner

JAE (59D & A)

Teppan course ‘Fukin’

¥13.200

AHOEAT

Chef’s inspiration amuse bouche

JZG Y - v DA FERIEBE X

Seared beef tongue with miso & hoba leaf

HOWEYS Y HHr7—V., HicMFrorry yrr

Autumn vegetable salad with crown daisy coulis, persimmon & yuzu dressing

BRI — a4 120g 131247 4 L100g
F OB X Wk
Chef’s selected wagyu sirloin 120g or filet 100g

with sautéed selected vegetables

T 7272090 iE A= v 754 R
R FoOW
‘Takata no yume’ rice or signature garlic fried rice

with red miso soup, Japanese pickles

BUF& 57— b & BRI S0,

Please select one dessert

HHOVNVR HIAL VORI, AL —

Pear sorbet with spiced white wine jelly

Or

NTANEYT TV HIYAINMKR FAPDOH AT —FNY—A

Meringue Mont Blanc & cassis sorbet with rum custard sauce

a—t— F720F A

Coffee or tea

BWTVNF—, BRCODRVAMNPFIEE LS,
CHEXOBIIBH LA ZEVETIIBH LI T,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERERBAARLZY, 15%0F—C 22 MNRPLZT ET,
Prices are inclusive of tax and subject to 15 % service charge.
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Dinner

JiZE (2 72)

Teppan course ‘Kazeuta’

¥16,500

AHDEAT

Chef’s inspiration amuse bouche

JEL) 0 7 v DM EEBRIEBE X
Seared beef tongue with miso & hoba leaf

HBOBEX & X RE
Seared crispy tile fish with grilled matsutake

ROBREYS 5y FRr—1), WitMTForLry vy o7

Autumn vegetable salad with crown daisy coulis, persimmon & yuzu dressing

BRI — 1 4 ~120g A7 14 L100g
i OBE S B
Chef’s selected wagyu sirloin 120g or filet 100g

with sautéed selected vegetables

S e lzo0n” g A= v 7 T4
wRiit. FHoW
“Takata no yume’ rice or signature garlic fried rice

with red miso soup, Japanese pickles

BHELTF— P2 BREILZI W,

Please select one dessert

HROI VR HIAL VDRI, ALY —

Pear sorbet with spiced white wine jelly

Or

NWNTANEYT TV HBIYAINMNR FAHDHAT—FI—A

Meringue Mont Blanc & cassis sorbet with rum custard sauce

a—t— T AL

Coffee or tea

BEMTVVE—F, BREZODLEVEMSPITEELLS,
CHEXOBICBP LA ZSVET LI B ZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRREIWRBAARL R, 15%0F—E2REZH@EBLZTE T,

Prices are inclusive of tax and subject to 15 % service charge.



FA4F—a=2

Dinner

JEFE (A &)

Teppan course ‘Kazane’

¥22,000

AHDEAFT

Chef’s inspiration amuse bouche

JZY) 0 25 DR FERR I BE X
Seared beef tongue with miso & hoba leaf

B EORIGTIRE 7 7 € g G e
Hokkaido abalone or Ise spiny lobster

KRoOBFEYS 5y FHr—1), MitMForLry vy 7

Autumn vegetable salad with crown daisy coulis, persimmon & yuzu dressing

BB — a4 120g 13247 4 L'100g
BSOS
Chef’s selected wagyu sirloin 120g or filet 100g

with sautéed selected vegetables

2200 g A= v 7 T4
wRiit. FHoW
‘Takata no yume’ rice or signature garlic fried rice

with red miso soup, Japanese pickles

BHELTF - P 2BROICLZI Vv,

Please select one dessert

HEOI VR HIA VDAL ALY —

Pear sorbet with spiced white wine jelly

Or

NTANEYT Ty HIYAIMNR FAWUDHARAY—FI—A

Meringue Mont Blanc & cassis sorbet with rum custard sauce

a—t— T AL

Coffee or tea

BWTULVE -5, BRECHDLLRVAEMPITEELLS,
CHXOBECBP LT LEEVET ) BH LI,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEEWBRBAAL R, 15%0F—EZREZHEHLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



7 9 Hh WV b

A la carte
BEMFY—1u 4 ¥ (120g) ¥11,000
Kuroge wagyu sirloin (120g)
BEMT7 4 L (100g) 11,000
Kuroge wagyu filet (100g)
HEMFTx b=71 7 ¥ (100g) 14,300

Kuroge wagyu Chateaubriand (100g)

747 7 78 (50g) 6,600
Foie gras (50g)

T I 1B MR R (150) 9,900
Hokkaido abalone (150g)

e 172 (4509) 18,700
Ise spiny lobster (450g) (whole)

W 1/2 9,900
Ise spiny lobster (half size)

HiEE (50g) 2,750
Prawns (50g)

WL (21) 3,300
Scallops (two)

WOBES B3 3 2,200
Secasonal vegetables (3 kinds)

W OBES B3 SHE 3,300
Scasonal vegetables (5 kinds)

EMOY T ¥ 2,200

Seasonal salad

A=)y 754 A (K. EoW) 1,815

Garlic rice with red miso soup and Japanese pickles

IR Rt &owf) 1,100

Rice with red miso soup and Japanese pickles

=7 Fv7T 550
Garlic chips

A7 LLVF—%, BRCOHDDRVEMDPIITEWTE LS,
CHEXLOBIZBHLNTIZEnETIIBEHWAZLET,
When placing your order, please inform us of any allergies or special dictary
requirements that we should be aware of when preparing your menu.
FoREEIWHBRBAAE LD, 15%DF —C AR ZREHLZT T,

Prices are inclusive of tax and subject to 15 % service charge.
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Dessert
HFROV VR T4 VDRI, ZEY — ¥1,650
Pear sorbet with spiced white wine jelly
INTUNEYT TV HIYAIIMRNR SAPOHI AT — KV —R 1,650
Meringue Mont Blanc & cassis sorbet with rum custard sauce
: N— E N—
Coftee
I—b— (kv P FRETAR) ¥1,650 <FT7— 1 ¥1,540
Coffee (Hot or iced) Macchiato
Qyr7Iv7 1,650 Hh7IT 1,540
Long black Caffe latte
IAT VLY 1,430 FHhHAT - — 1,430
Espresso Decaffeinated coffee
hTF— 1,540
Cappuccino

ANY Y TAFTY IV F NIV V3 v

The Strings Tea selection

v XN y—=I9 ¥1,650
Royal Darjeeling

T—=NV7VA 72537 1,430
Earl Grey Classic

VAR 1,430
Assam

NEI—NV ¥1,430
Chamomile
NXN—=3I V| 1,430
Peppermint
RS TAR 1,430

Sencha Kawane

(B o XV IV F LTI L—N—F 4 — kLT a v

Ocharaka original Japanese blend tea selection

SN ¥1,650
Kyoho grape

F T IFT VA 1,650
La France - Pear

IH & 1,650
Yomogi

BT LILVF—%, BRICH

FA4F ¥1,650
Lychee

XIZHUHE 1,650
Kuki Houjicha

INL D LRRE 1,650

Ureshino mushiseicha

bDLRUEMBTEVE LS,

CHEXOBIEBR LIS EEwETI)BEVWALET,
When placing your order, please inform us of any allergies or special dictary
requirements that we should be aware of when preparing your menu.
ERREIHEBAARALERY, 15%DF—E2ARZHNEPNLZT I T,

Prices are inclusive of tax and subject to 15 % service charge.



