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Chef’s recommended
Japanese premium branded beef course
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Amuse bouche
Sashimi of the day
Fresh Ise lobster Teppanyaki or Fresh Ezo abalone Teppanyaki
Genji salad
Japanese premium branded beef fillet 70g or loin 120g
Sautéed vegetables
Crispy fried garlic rice or steamed rice with miso soup and pickles
“Kuri Kanze”, summer chestnut confectionery from Enakawakamiya
Cream brulee with chestnut paste, candied black beans and dried persimmon
“Dorayaki” Japanese pancake sandwich with creamy chestnut paste and pear compote

¥ 34,500
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Japanese premium branded beef course
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Sashimi of the day
Sauteed Ezo abalone and crustacean bisque with caviar
Poéle of red sea bream and Matsutake mushroom and lily bulb puree,
Mie Myer lemon Grenoble sauce
Genji salad
Japanese premium branded beef steak fillet 70g or loin 120g
Sautéed vegetables
Crispy fried garlic rice or steamed rice with miso soup and pickles
“Kuri Kanze”, summer chestnut confectionery from Enakawakamiya
Cream brulee with chestnut paste, candied black beans and dried persimmon
“Dorayaki” Japanese pancake sandwich with creamy chestnut paste and pear compote

¥ 28,500




REMLFI-2

Japanese Premium Beef course
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Seasonal appetizers
Sauteed Ezo abalone and crustacean bisque with caviar
Poéle of red sea bream, Matsutake mushroom and lily bulb puree,
with Mie Myer lemon Grenoble sauce
Genji salad
Japanese premium beef fillet 70g or loin 120g

Sautéed vegetables

Crispy fried garlic rice or steamed rice with miso soup and pickles

Dessert -Ena Kawakamiya Kurikanze
kurikinton, simmered black soybeans, dried persimmon brulee
Assorted fruits

¥ 21,000
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Japanese Premium Beef course
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Seasonal appetizer
Sauteed red sea bream with mushroom and root vegetables
Served with Kesennuma milky oyster sauce
Genji salad

Japanese premium beef fillet 70g or loin 120g
Sautéed vegetables
Crispy fried garlic rice or steamed rice with miso soup and pickles
“Kuri Kanze”, summer chestnut confectionery from Enakawakamiya
Cream brulee with chestnut paste, candied black beans and dried persimmon
Assorted fruits

¥ 17,000
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Sashimi of the day
Genji salad
Japanese premium branded beef fillet 100g or loin 150g
Sautéed vegetables
Crispy fried garlic rice or steamed rice with miso soup and pickles
“Kuri Kanze”, summer chestnut confectionery from Enakawakamiya
Cream brulee with chestnut paste,
candied black beans and dried persimmon
Assorted fruits

¥ 22,000
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Japanese beef course
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Starter

Geniji salad
Re-fattening Wagyu beef fillet 1209

Sautéed vegetables
Steamed rice with miso soup and pickles
“Kuri Kanze”, summer chestnut confectionery from Enakawakamiya

Assorted fruits

¥ 13,500




