FA4F—a=2

Dinner

BEE (55 & A)

Teppan course ‘Fukin’

¥16,000

fiti D I
Tuna trilogy

fBoOAFT L T7aAR KRV — A

Horse mackerel wrapped in kadaif with plum sauce

AP TOPWRBEX BOT 7V TFTUV—2R

Grilled marbled rockfish with sakura beurre blanc sauce

HOHS5Y HEBEREEDOF LYY VT HEVI)—I—V—2

Spring salad with new onion & red onion dressing, wasabi creamy sauce

BIFADOBHZ BRI S0,
Please select one

BORAH — 1 4 2 120g FEFRO Y 7 —

Chef’s selected Wagyu sirloin 120g with sautéed vegetables

or

HWORM;7 >~ 7 —1 4 »100g FEEEOY 7 —
GEIEHE1,650H)
Chef’s selected Wagyu tenderloin 100g with sautéed vegetables
(¥1,650 supplement)

ok fRSEE “"BILoD R, BRI HOUERE "SR, F ol
(=122 74 ANOEH)
‘Satoyama no Tsubu’ rice, ‘Nishiki’ miso soup, Japanese pickles
(or signature garlic fried rice)

L INESS RO PN BIZAN
Benihoppe strawberrrys sorbet

I—b— FF AR

Coffee or tea

BT LLF %, BREHDRVAMP TSI LS,
CHEXOBECENLAFSZSvET L) BHVwALET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERIHEBARL LD, 15%DF—EARENBPLZT T,

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



7oA F— 3=

Dinner

G (D 72)

Teppan course ‘Kazeuta’

¥20,000

fits > I g
Tuna trilogy

BohFT L4 7a8HR HERY —A

Horse mackerel wrapped in kadaif with plum sauce

SOTMBES B &N 5 —

Teppanyaki abalone with bonito flakes & liver butter soy sauce

HEOVIY HEHEREEDOFLY YUY bENZY—I—V—2X

Spring salad with new onion & red onion dressing, wasabi creamy sauce

WORAEY—a 4 v 60g LFIFET ¥ —u4 v 60g
ROV 7 —
Chef’s selected Wagyu sirloin 60g & tenderloin 60g
with sautéed vegetables

FIR fRBEE “HILOD 57 BRIgH HOHGE SR, & oY)
(F=1 274 ANOEH)

‘Satoyama no Tsubu’ rice, ‘Nishiki’ miso soup, Japanese pickles
(or signature garlic fried rice)

WOV Fav vy HFEV LR

Matcha panna cotta with yuzu sorbet

a—t— T AL

Coffee or tea

BMTLLF -5, BREHDRVAMPITE I LZSL,
CHEXOBECEHLAFSZSvET L) BHVwALET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERIWERBARL LD, 15%DOF—EARENBPLZT £,

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



7oA F == X

Dinner

JAF (A &)

Teppan course ‘Kazane

)

¥25,000

fif > 315
Tuna trilogy

BohF L 7aHR HERY — A

Horse mackerel wrapped in kadaif with plum sauce

Wi E WV HOY 57—

Sautéed Japanese prawn & scallops

faOPABEE B LN 7 — 3

Teppanyaki abalone with bonito flakes & liver butter soy sauce

HKEOW5Y HEHEREBEDOFNLY I VY bERUZY—I—VU—2Z

Spring salad with new onion & red onion dressing, wasabi creamy sauce

BB —1a 4 Y60gE M TF vy —af Y60g
TSROV T —
Chef’s selected Wagyu sirloin 60g & tenderloin 60g
with sautéed vegetables

Fk fmBERE “Hiloo&R" K JOE SR, Fow
(=227 54 ANDEHEN])
‘Satoyama no Tsubu’ rice, ‘Nishiki’ miso soup, Japanese pickles
(or signature garlic fried rice)

WEhONYFay s MYV

Matcha panna cotta with yuzu sorbet

I—b— FF AL

Coffee or tea

BT LLF -5, BREDDLRVAMPIETLES,
CUEXOBIEBEHLAFLZSvET LI Bl ET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FORBERMBRBRARL LD, 15%0F —EARENEPLZT T,

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



7 9 h IV b

A la carte

Hif 3%
Appetizers & Salads

fifi > F& i ¥4,000
Tuna trilogy

W E T 5 2,000
Kazane salad

74777 (50g) 3,850
Foie gras (50g)

B 3%
Vegetables

] DBE X BF3E 3FE 2,200

Sautéed seasonal vegetables (3 kinds)

i

Seafood
A H o ik 3,650
Catch of the day
HiigZ LWL HD Y 57— 4,000

Sautéed Japanese prawn & scallop

W (150g) 10,000
Abalone (150g)

TR EEE 1 (450g) 24,200
Ise spiny lobster (450g) (whole)

Wik 3% 1 2
Wagyu beef
WoRRTHFY—1 4~ (120g) 11,000

Kuroge Wagyu sirloin (120g)

W BB ¥ ¥ —u 4 ¥ (100g) 13,200
Kuroge Wagyu tenderloin (100g)

BYWTLVAF—%, BREZHDECEMAITEE LD,
CHEXOBEBP LA LEIVET L) BHLALLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FZRRERIHRABAALZY, 15%0F—CAREHNERLZT LT,

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



-
—

Rice
73777 ¥2,750
Foie gras rice bowl
= v 2774 A (R, FOWH) 1,350

Garlic rice with miso soup & Japanese pickles

TR (R, FOWA) 1,100

Rice with miso soup & Japanese pickles

H=V27FvT 880
Garlic chips

7 — b

Dessert

LINESSRaNODY DI 20N 1,650
Benihoppe strawberrrys sorbet

Who i yFay sy HifyrN 1,650
Matcha panna cotta with yuzu sorbet

FVAAZ 2 —

Kid’s menu

PMBEF v X7 L — b ¥3,850
Kid’s plate

FLYIVVa—RA 23 VATV a—R
Orange juice or Apple juice

I— VA=

Corn soup

FATA4 A
Omelet fried rice

=AW
GEAILL00PS TR — 1 4 > ~ZEH)
Wagyu hamburger steak

(or Wagyu sirloin with supplement of ¥1,100)

EMDOT A A7) — A

Seasonal ice cream

EMTUVLVF—% BRCHDEVAMPIEVT LS,
TEXOBRCBRLAFSLESVETE) BB ALET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERWRBAARLZY, 15%DF—CAREHNERLZT LT,

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



J—k —
Coffee

I—b— (kv 742 ¥1,870 FT7— 1 ¥1,980
Coffee (Hot or iced) Macchiato

Qrr7ovr 1,870 Ah7=x57 1,980
Long black Caffe latte

IAT VLY 1,650 FAT7xa—tk— 1,650
Espresso Decaffeinated coffee

T F—) 1,980

Cappuccino

AN TAFTYTIFNVREEL Y P a v

The Strings Tea selection

A XNV Fy—=I) v ¥1,760 A EI - ¥1,540
Royal Darjeeling Chamomile

T—=NV7VvA4 75Ty 1540 NXX—3I Y | 1,540
Earl Grey Classic Peppermint

VAN 1,540  FIZJIAR 1,540
Assam Sencha Kawane

(B oM F VI F VI L—N—F4— LTI 3a v

Ocharaka original Japanese blend tea selection

i ¥1,760 #1329 LXK ¥1,760
Kyoho grape Kuki Houjicha
)N LD Lk 1,760

Ureshino mushiseicha

Jetlagis history. WERTICSXnb%,

At InterContinental Hotels & Resorts, we want you to be at your best when you travel.
Try Timeshifter on your way home or on your next trip to reduce jet lag. It's on us.

AV H—TYFRYIN RT VA V=V BERIHEORMCTIRE BELAVEZE 2VERSTVRET,
Timeshifter&# B { 228 e SO BH Y RLWED THITORE 2 S WIER 7 SRS 1B L EgAe TRINIZIRTT,

YT LVFE—F, BREDDRVAMP TSI LSL,
CHXLOBEICBH LA ZEvET L) B LET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEREBRBAAL R, 15%0F—EAREHNBPLZT £,

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