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BLTHhLO—5 Special of the Day
Y777 -5 R L%k Cauliflower Tofu with Starchy Sauce, Wasabi
fTEIicAIc B L /NEZ Alpine Leek with Soy Sauce and Small Shrimp
%0 H EHEE EiEY Y — Broiled Shellfish and Seaweed with Tosa Vinegar Jelly
S CRTREY 7S Spring Sea Bream, Bamboo Shoots, Raw Fu
EH Y — = 1ER Onion Sauce and Cherry Blossom Starchy Sauce
BEREXZ7L Yy a3 T4 Farm-Fresh Salad
MEA YLy v Seasonal Onion Dressing

JUNE ¥rE 7 7 v FHI4
TALAT—=F Xl rn—XARAT—F
) DREE BT

W=V 72774 F74R
X%
KON FOVODERLEA
LRGP

HmE79~vvx
FiO TN — VA

PefaE

20,000

Premium Kyushu Wagyu Beef
Fillet or Sirloin Steak
Seasonal Grilled Vegetables

Garlic Fried Rice
or
Wagyu Beef Hitsumabushi Style
Miso Soup, Pickles

Hyuganatsu Citrus Blancmanger

Seasonal Fruits

Cherry Blossom Yokan

20,000

LR DM I — & RREE kUL E AR T T

A OBAIC LY, A= 2 —HNEAPEEICEILAVRTTET,

All prices are included service charge and government regulated consumption tax.

Depending on the availability of ingredients, the contents of the menu may change.



- B3R - - Shinjyu —

BbThLDO—m Special of the Day
AV 777 -5 EHEE L3k Cauliflower Tofu with Starchy Sauce, Wasabi
fTEICAIC R L /NEE Alpine Leek with Soy Sauce and Small Shrimp
B AR o 53 HENER Y — Sea Bream with Marinated Kelp and Seaweed with Tosa Vinegar Jelly
RIfEBEZE Y Broiled Seasonal Fish Sashimi
EH HipE Shellfish and Kuruma Prawn
FEEAE LZE TR Shrimp Dashi Soy Sauce, Wasabi
T A LR 2 5 Abalone with Japanese Pepper Porridge
b IE A Aosa Seaweed Starchy Sauce, Green Onions
REEX7 Ly a2t 7K Farm-Fresh Salad
BEf2F 1 — % Grilled Wagyu Sirloin
HEH LYo v Seasonal Onion Dressing
JUNE BB 5 v FRIE Premium Kyushu Wagyu Beef

TALRATF—% Wi H— 225 —F Fillet or Sirloin Steak

] O & B Seasonal Grilled Vegetables

FAEREEL R & 1T B FAR Rice cooked in Nambu Ironware
He v 2542 Ut ElEDT O Garlic Rice or Tki Wagyu Beef and Beans Cooked Rice

. Miso Soup, Pickles
sRIgH O P

HEAE 75y o= Hyuganatsu Citrus Blancmanger

- — Seasonal Fruits
ZD TN —VINZ

bk Cherry Blossom Yokan

32,000 32,000

LRC Ot XY — v 2B X HE LA & £ itk sREL T,
AFOEIC LY, A =2 —NAPETIL R 2LABTITVET,
All prices are included service charge and government regulated consumption tax.

Depending on the availability of ingredients, the contents of the menu may change.



7 70 F Alacarte

Beef
R PEZ IR
Iki Island Black Wagyu Beef

74 LAT—F
Fillet Steak
0—RART—F
Sirloin Steak

JUIN PERREA

Kyushu Black Wagyu Beef
74 LAT—F
Fillet Steak

0—RXRAT—F

Sirloin Steak

Seafood

JUINPE  from Kyushu
HEEE

Ise Lobster

fifa
Abalone

i

Kuruma Prawn

100 g

100 g

100 g

100 g

350 g

200 g

50 g

14,500 M

12,500 M

12,500

11,000 4

14,000 4~

13,000 F~

6,800 M

Salad

BREEXZLYyYaYdI7X HFEAFLYy VT

Farm Salad, Seasonal Onion Dressing

Rice
H—=Vv 2774 KREH FoY
Garlic Fried Rice, Miso Soup with Pickles

MAoU>L S LE WKt Hop)
Wagyu Beef Hitsumabushi Style, Miso Soup, Pickles

Dessert

HRE77~vyx ZFHOTIAL—=VIRA

Hyuganatsu Citrus Blancmanger, Seasonal Fruits

LRl i3 v — v 2kl XL BRI S T iR T,
ANFOHEIC LY, A2 —HNEPEBILRIGERTIVET,

1,000 [

2,300 M

3,000 [

1,800 H

All prices are included service charge and government regulated consumption tax.

Depending on the availability of ingredients, the contents of the menu may change.



