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Japanese Premium Beef course
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Yomogiu

LEEI-FUORANET

Nagoya Cochin charcoal-grilled

HRABEDZIZIAILTEEEBEDS T 507

Sweet glass shrimp tartare with Toyohashi quail egg

ROETTREEBRABOFT 21ILES

Simmered clam and bamboo shoot with Konbu kelp cured Spanish mackerel

ERHESH. KOTEORARRTE FERCIRREK

Chilled somen noodles with smoked firefly squid, rapeseed blossom,
sweet new onion and ho-shiso

EENMFRXT—FEVEHRUIBRAREN FEERARZ

Three cuts of Japanese premium beef steak, with spring vegetables

EEAEHOHA - v ISR Tl Tk
NTEKREIZTORET FOY

Garlic rice with Hekinan white soy sauce or steamedrice
with Hatcho miso soup and pickles

W EFBRFERDT 1 3R

Sakura and Nishio matcha tiramisu

¥18,000

FAANUCE > TRBENERZBENTTVET
RTHEICIEIHE - T—EXEDIENFTT
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Japanese Premium Beef course
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Assorted appetizers
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Ezo abalone and sautéed spring vegetables,
Aichi grown shiso and white tamari soy sauce beurre blanc

T T7TSDRILETRAINTHR
FEROIDORLENI T

Pan-seared foie gras and asparagus
Sweet new onion velouté with truffle

BREY S A

Genji salad

BEM4ERT—F T+ L70g Tild O—X120g
(75> RMAEICEE +¥5,000)

Select Japanese beef (fillet 70g or loin 120g)
(+¥5,000 for branded beef)
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Sautéed vegetables
H—=D)wo o4 Fld T8k
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Crisp-fried beef and garlic rice or steamedrice
with Hatcho miso soup and pickles

ABDTH—

Today's dessert

¥22.000

FANICE > TARABHERZHZBEHNTIVET
RTHERICIIHE - T—ERRDZTENET
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Japanese premium branded beef course
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Sashimi of the day

REHDBEEEFX

Daily grilled vegetables

BT Z4

Geniji salad

7S5V RERF—% 74 L 100g F7-ld O—R150g

Select premium beeffillet 100g or loin 150g

HEDY 7 —

Sautéed vegetables

H=VwoI4 X FIE TR
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Crisp-fried beef and garlic rice or steamedrice
with Hatcho miso soup and pickles

ABDTHF—

Today's dessert

¥23,000

FANICE > TARABHERZHZBEHNTIVET
RTHERICIIHE - T—ERRDZTENET
Some items will be changed from season to season
Price inclusive of taxes and service charge
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l’-’ Japanese premium branded beef course
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Oborozukiyo
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Amuse bouche

AADEED

Sashimi of the day
1EIEDIHKREE FHEDY—X

Ise lobster teppanyaki with seasonal sauce

BRI EHROY 7 —
FARARLBLEODT LTS5

Ezo abalone and sautéed spring vegetables,
Aichi grown shiso and white tamari soy sauce beurre blanc

A7 ZDRIL Sz T7EEDHDY—X
Poéle of foie gras with chef’'s recommended sauce
REY S 4
Geniji salad

TSV RMERAT—F T4 L70g £7ld O—X120g

Select Japanese beef (fillet 70g or loin 120g)

FRDY T7—
p Sautéed vegetables
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Crisp-fried beef and garlic rice or steamedrice
with Hatcho miso soup and pickles
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Dessert of the day

~ ¥35,000 . %
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. - Some items will be changed from season to season
’ R Price inclusive of taxes and service charge
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