HMN)a75F1F—a—2x

Black truffle dinner course

T FL4XYEYFR
Black Diamond

¥ 1/110KR) ~ 3/31(H) DG ST W72 & £ 9,
% Available between the 11th of January - 31st of March.

¥27,500

AHDEAT

Chef’s inspiration amuse bouche

V70— A ENFEOHFRT EBEE

SAADY M) 27
Wagyu sukiyaki with truffle shaving

REGEWTD R ) 27755 =9 5 —

TrufHle butter roasted tuna & scallop

HEADOY I 5
Black & white vegetable salad

FREMEE—7 % —u 4 ¥ 100g
FHOBEXER BPV2T7X74 2
Special selection KOBE beef sirloin 100g
with sautéed vegetables & shaved black truffle

HRrya72&H—Yvy 2542 KW, FoW

Truffle garlic rice, red miso soup & Japanese pickles

IJV—LF T2 TIH—RY—TVR—}
BrY)yagoFgal—rV—2

Cremet d’Anjou with blueberry compote & black truffle chocolate sauce

a—b— F7203 KL

Coffee or tea

BWTUVLF—%, BRIECHDRVAMPTEELLS,
CHEXOBCBHLATLZEwETIIBHEZLET,
When placing your order, please inform us of any allergies or special dictary
requirements that we should be aware of when preparing your menu.
EARAREIHBEBAALE R, 15%DF—E2ARZHEPLZT T,

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




F4F—a—2

Dinner

JAEE (59 & A)

Teppan course ‘Fukin’

¥15.400

AHOEAT

Chef’s inspiration amuse bouche

R E IO =) v 7Y T —
Firefly squid with garlic sautéed wild vegetables

EWEYS Y HiEEOYV— AL HEADPADNL Y Y 7

Spring vegetable salad with new onion sauce & amanatsu citrus dressing

BUIEHRBHAEZBRULZE V.

Please select one

BRBBAFY—0 A Y120 FHOBE S IR

Chef’s selected wagyu sirloin 120g with sautéed vegetables
or
B BT 7 4 L 100g GEINE4 1,650 1) 25 o BE & B7 3%
Chef’s selected wagyu filet 100g (¥1,650 supplement)

with sautéed vegetables
or
R E— 7% —u 4 ¥ 120g GENVEE 8,800 1) F= i D Bt & U 3%
Special selection KOBE beef sirloin 120g (¥8,800 supplement)

with sautéed vegetables

H=0v 2774 A, K. FoOW

Signature garlic fried rice, with red miso soup, Japanese pickles

BUELRTF - 2BRILLEI Vv,

Please select one dessert

BOT A A7) — 25 K<

Sakura ice cream Daifuku style

or

WhHEITDYV IR

Strawberry sorbet

a—bt— F720F A

Coffee or tea

TYW7LVF—%, BRCOHDDRVWEMDPIITEWE LS,
CHXOBICBH AT ZEwET EIIBHAELET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
KRB EIWHBABAARELZD, 15%DF —C AR ZREHLZT ¥,

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



7oA F— 3=

Dinner

JEEE (A9 72)

Teppan course ‘Kazeuta’

¥19.800

AHDEAF

Chef’s inspiration amuse bouche

WMEBREINEDO T =) v 7V F—
Firefly squid with garlic sautéed wild vegetables

MDA =TIV SE DL SR

Seared cherry salmon with fukinoto & miso sauce

EWFEFIS Y HEEDY— AL HEADPAD LY Y V7

Spring vegetable salad with new onion sauce & amanatsu citrus dressing

BHSHRBAZBBIL7ZE 0,

Please select one

WOBR BT —a 4 Y120g FHOBE S B3R

Chef’s selected wagyu sirloin 120g with sautéed vegetables

or

BT 7 4 L100g GEINEHE1,6501) 25 o Bt X B3¢
Chef’s selected wagyu filet 100g (¥1,650 supplement)

with sautéed vegetables

or

FEMP Y — 79— A4 » 120g GEIEHE 8,800 1) i D BE & ¥7 3%
Special selection KOBE beef sirloin 120g (¥8,800 supplement)

with sautéed vegetables

A=Y 774 A, Kt FOW

Signature garlic fried rice, with red miso soup, Japanese pickles

BUHELRTF -2 BRI LEI Vv,

Please select one dessert

BDOT A4 A7) —2 Ktk

Sakura ice cream Daifuku style

or

WwWhHITDV IR

Strawberry sorbet

a—b— F7203 KL

Coffee or tea

BEMTULVX =%, BREZHDEVWEMPIEELLS,
THEXOBEEEH LA ZEvET LI BHwALET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERIWRBAAL LD, 15%OF—E2ARERNEBLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



7oA F == X

Dinner

JEF (A E )

Teppan course ‘Kazane’

¥24,200

AHDFAFF

Chef’s inspiration amuse bouche

WSRE NROT =) v 7V T —
Firefly squid with garlic sautéed wild vegetables

WU SOE 35 P

Abalone or Ise spiny lobster

HEHEY ST HEADY - AL HEAPADKNL Yy Y V7

Spring vegetable salad with new onion sauce & amanatsu citrus dressing

BIFERBAEZBROZE WV,

Please select one

WoR BB — 0 ~120g TR X HE
Chef’s selected wagyu sirloin 120g with sautéed vegetables

or

BORBTEMAE7 4 L100g GEMEL41,6501) ZEHio ke X B3¢
Chef’s selected wagyu filet 100g (¥1,650 supplement)

with sautéed vegetables

or

FEAA € — 7% —nu A ¥ 120g GBIEL4: 8,800 H) F= i D BE X ¥F 3
Special selection KOBE beef sirloin 120g (¥8,800 supplement)

with sautéed vegetables

H=v 774 A, K. FoOW

Signature garlic fried rice, with red miso soup, Japanese pickles

BHERTFYF -1 2BROLZE N,
Please select one dessert

WOT A A7) — 5 KfEHATT

Sakura ice cream Daifuku style

or

WEIZDYILAR
Strawberry sorbet

a—t— ¥ AL

Coffee or tea

BWMTUVLVF—%, BRCOGDLDLRVWENPIZTEWE LS,
CUHEXOBIIBH 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.
FRRERERBAARLZY, 15%0F—C2ARZMNRPLZT ET,

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



7 7 A1V b

A la carte

FfE e —74%—na 4 » (120g) ¥23,100
Special selection KOBE beef sirloin (120g)

BRI BT —a A > (1209) 11,000
Kuroge wagyu sirloin (120g)

HGEB TR 7 4 L (100g) 13,200
Kuroge wagyu filet (100g)

WOBETHY v b =717 ¥ (100g) 15,400
Kuroge wagyu Chateaubriand (100g)

7+ 775 (50g) 3,850
Foie gras (50g)

i pE 7 5 N8 5,500
Taraba king crabs
Tl (150g) 13,200

Abalone (150g)

W EEE 12 (450g) 24,200
Ise spiny lobster (450g) (whole)

WG PHEEE 1/2 13,200
Ise spiny lobster (half size)

WL (2fE) 2,750
Scallops (two)

A H o it 3,850
Catch of the day
WOt & B3 3R 2,200

Seasonal vegetables (3 kinds)

WoOBEE B3k SHl 3,300
Scasonal vegetables (5 kinds)

EOY T ¥ 2,200

Seasonal salad

A= 7534 A R, HoW) 1,870

Garlic rice with red miso soup and Japanese pickles

I ORI, FoWi) 1,100

Rice with red miso soup and Japanese pickles

= orFv7 880
Garlic chips

BWTUVLVF—%, BRCODLDLRVAENPIITEVELLS,
CTHELOBICBRLAFSZSVET LI BV 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.
FRRERWERBAARLZY, 15%0F—C2RZMNEPLZT LT,
Prices are inclusive of tax and subject to 15 % service charge.



— N ]\
qﬂ-_

Dessert

WHIDY IR ¥1,650
Strawberry sorbet
BMOT A A7) =25 KL T 1,650
Sakura ice cream Daifuku style
: N— E N—
Coftee

I—b— (kv M 2 TAR) ¥1,650 <FT7T— 1 ¥1,540
Coffee (Hot or iced) Macchiato

Quryrs7Ivr 1,650 A 797 1,540
Long black Caffe latte

IATSLvyY 1,430 TFTHhHT I —— 1,430
Espresso Decaffeinated coffee

hTF =) 1,540

Cappuccino

AN Y TAF)TFNVRIFLLV Y TV a v

The Strings Tea selection

gAXN Fy—=I ¥1,650
Royal Darjeeling

T—=NVTVA 7T v T 1430
Earl Grey Classic

VAP AU A 1,430
Assam

HEI-N ¥1,430
Chamomile
NN—=3I UV} 1,430
Peppermint
HIZE AR 1,430

Sencha Kawane

(B o XYV IF VI L—N—F 44— L F gV

Ocharaka original Japanese blend tea selection

L ¥1,650
Kyoho grape

7 TI7 VA 1,650
La France - Pear

Iy & 1,650
Yomogi

74 F ¥1,650
Lychee

FITHULHK 1,650
Kuki Houjicha

INLDHKLKE 1,650

Ureshino mushiseicha

BT UAX =%, BRECODDLDLEVEMPITSE LS,
THEXOBIZBP LML ZInET L) BB AZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
KRB EEIMWHABAARE LD, 15%DF —C 2R ZREHLZT T,
Prices are inclusive of tax and subject to 15 % service charge.
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