HMN)a75F1F—a—2x

Black truffle dinner course

TI99 75 4XYEVF
Black Diamond

¥27,500

AHDEATT

Chef’s inspiration amuse bouche

VT U— AL NGFBDOHTMNT EPEX

ASAADLY P27
Wagyu sukiyaki with truffle shaving

REGEWGLD Y 27755 =9 5 —

Truffle butter roasted tuna & scallop

BrAao¥s ¥
Black & white vegetable salad

Fgp € —74%—u 4 ~ 100g
FHOPEXIFR BPV2T7254 2
Special selection KOBE beef sirloin 100g
with sautéed vegetables & shaved black truffle

BMV27&A—=Yv 27742 Filit, oW

Truffle garlic rice, red miso soup & Japanese pickles

JV—=AFrTVa Th—XJ—arK—}
BM)agoFasal—hry—2

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

J—b— F720% AL

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

JiZ (59 & A)

Teppan course ‘Fukin’

¥15.400

AHDEAT

Chef’s inspiration amuse bouche

KO BEHT & ROmME X

Buckwheat noodles with seared wagyu beef & bottarga

LAWESS Y HEHOVY—ZX HHMEOFLY I V7

Winter vegetable salad with crown daisy sauce & hyuganatsu dressing

BUIERBHAEZBRILZE W,

Please select one

BORBEEMPY—a 4 V120 FHiOBE & B
Chef’s selected wagyu sirloin 120g with sautéed vegetables

or

BB T 7 4 L 100g GEIIEF4 1,650 ) 25 0 B5E X B3¢
Chef’s selected wagyu filet 100g (¥1,650 supplement)

with sautéed vegetables

or

FEMPE— 7% —n A ¥ 120g GEIIE4 8800 ) Z=Hi D BE X BF 3
Special selection KOBE beef sirloin 120g (¥8,800 supplement)

with sautéed vegetables

IR0 &, K. FHoW
GEM7IMICTH =Y v 7 54 ANOEE)
‘Satoyama no tsubu’ rice
(or signature garlic fried rice with supplement of ¥715),

with red miso soup, Japanese pickles

BUHELTF— P 2BREIL LIV,

Please select one dessert

BINARPADZ L—FT a2y N AVFELV DTS A

Unshu tangerine crepe suzette with cardamon ice cream
or

WHITDYV IR

Strawberry sorbet

a—t— F720F FA

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

AHDOEAF

Chef’s inspiration amuse bouche

# O BEH L ROmME X

Buckwheat noodles with seared wagyu beef & bottarga

JukE D /NS T

Seared long tooth grouper hotpot

AWEFS Y HHoOV—2 HHEOFLy I v Z7
Winter vegetable salad with crown daisy sauce & hyuganatsu dressing

BUELBAZBRILZI v,

Please select one

WOBRBBHEY —a 4 »120g FHIOBE S B

Chef’s selected wagyu sirloin 120g with sautéed vegetables

or

BB BT 7 4 L100g GENUEM41,6501) Z=Hi o BE X B3¢
Chef’s selected wagyu filet 100g (¥1,650 supplement)

with sautéed vegetables

or

FRgfh e — 7% —u 4 ¥ 120g GEHIEHE: 8,800 M) ZR5i D BE & B 3
Special selection KOBE beef sirloin 120g (¥8,800 supplement)

with sautéed vegetables

TR CHINO- &, Rt Fow
GEM7I5MICTH =Y v 7 54 ANOEHEN)
‘Satoyama no tsubu’ rice
(or signature garlic fried rice with supplement of ¥715),

with red miso soup, Japanese pickles

BUF& 7 — | & BEOL S,
Please select one dessert

BINAPADZ L —TT2¥y b AVFEVDT A A

Unshu tangerine crepe suzette with cardamon ice cream

or

WHEITDYV N

Strawberry sorbet

J—b— F720% AL

Coffee or tea

BYTLVF—%, BRIEZDDEVENPTEE LS,
CHEXOBCBH LA ZEwET L) BHVwLLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FORBERWRBAAL R, 15%DOF—CZARERERPLZTET,

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



74— =2

Dinner

J& G (A &)

Teppan course ‘Kazane’

¥24,200

AHDFAFT

Chef’s inspiration amuse bouche

0 BEHF L HBOWMBEL

Buckwheat noodles with seared wagyu beef & bottarga

Wi S 5 i B

Abalone or Ise spiny lobster

LW Y FEHOV—ZX HWEOFNLY I V7

Winter vegetable salad with crown daisy sauce & hyuganatsu dressing

BUHELBAZBEILZE N,

Please select one

WOREEBMFY—1 4 2120 BHiOBE X B
Chef’s selected wagyu sirloin 120g with sautéed vegetables

or

BoREEMAE7 4 L100g GENUEFEE1,6501) Z5 OBt X ¥F 3¢
Chef’s selected wagyu filet 100g (¥1,650 supplement)

with sautéed vegetables

or

FEME € — 7% —ua A ¥ 120g GEME4: 8,800 M) F=i D BE & ¥F 3¢
Special selection KOBE beef sirloin 120g (¥8,800 supplement)

with sautéed vegetables

TR CHEILoOR | Kl FoWw
GEM7ISMICTA =Y v 7 54 ANOZET)
‘Satoyama no tsubu’ rice

(or signature garlic fried rice with supplement of ¥715),

BIFERTF - b2 BROL R0V,
Please select one dessert

BMNAPADZ L —T a2y N AVFEY DT AL A

Unshu tangerine crepe suzette with cardamon ice cream

or

WH IOV IR

Strawberry sorbet

a—t— ¥ R

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

M — 7% —a 4~ (120g)
Special selection KOBE beef sirloin (120g)

FEMEE—77 4 L (100g)
Special selection KOBE beef filet (100g)

W BB — 1 4 v (120g)
Kuroge wagyu sirloin (120g)

R BB 7 1 L (100g)
Kuroge wagyu filet (100g)

WGBTS v b—71 7 ¥ (100g)
Kuroge wagyu Chateaubriand (100g)

7+ T 77 (50g)

Foie gras (50g)

LB 5 5 V%
Taraba king crabs

i 1l (1502)
Abalone (150g)

W REEE 12 (450g)
Ise spiny lobster (450g) (whole)

e 1/2
Ise spiny lobster (half size)

A2 H (21)
Scallops (two)

A H o i
Catch of the day

W DOBEE B3 30k
Seasonal vegetables (3 kinds)

Wbt B3 SHE
Seasonal vegetables (5 kinds)

FHiOW I ¥

Seasonal salad

H=10v254 % (FMit. Fow)

Garlic rice with red miso soup and Japanese pickles

R ORI FoWA)

Rice with red miso soup and Japanese pickles

H=V2272F 7T
Garlic chips

BWTUVLVF—%, BRCODLDLRVAENPIITEVELLS,
CHEXOBIIBH LA ZEVETIIBH L ET,

¥23,100

25,300

12,100

13,200

17,600

4,400

6,600

13,750

24,200

13,200

3,080

3,850

2,200

3,300

2,200

1,870

1,100

880

When placing your order, please inform us of any allergies or special dietary

requirements that we should be aware of when preparing your menu.

FRABGERIWEBAAL LY, 15%DF—CARZHERLZTET,

Prices are inclusive of tax and subject to 15 % service charge.
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Dessert
WEIZDYILAR ¥1,650
Strawberry sorbet
BNAPADZ L —T 2y N IVFESDOT A A 1,650

Unshu tangerine crepe suzette with cardamon ice cream

: N E N
Coftee

I—b— (kv b F4E 74 R) ¥1,650 <F7—F ¥1,540
Coffee (Hot or iced) Macchiato
Qrr7I v 1,650 A7 xT7T 1,540
Long black Caffe latte
IATV Y 1,430 TFTHh7zd—t— 1,430
Espresso Decaffeinated coffee
NTF—=7 1,540

Cappuccino

AN Y TAF)TFNVRIFLLV Y TV a v

The Strings Tea selection

24XV F—IY v ¥1,650 HEI—N ¥1,430
Royal Darjeeling Chamonmile

T—=NTVA 7597 1430 RN—I V| 1,430
Earl Grey Classic Peppermint

VR A 1,430 RIZRJIIM 1,430
Assam Sencha Kawane

(B o XYV IF VI L—N—F 44— L F gV

Ocharaka original Japanese blend tea selection

L ¥1,650 4 F ¥1,650
Kyoho grape Lychee

FTITVA 1,650 %139 UK 1,650
La France - Pear Kuki Houjicha

I & 1,650  H N LD LKA 1,650
Yomogi 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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