ExAF7 0 F

WAGYU BEEF LUNCH COURSE

Chef’s Specialty ¥7,500~
BN EE L FE R R

Steamed Fresh Abalone Hanano-style Salad

49 150g DEL%23E4E THATALBEXIZT A 2T
CHLPIFYRVWEIRZ DRI,

Ceod"WwinA—7
Potato Soup

By — 2y S —2 %R X0, 2R R T — X%
Wagyu Beef Steak

o — X Loin 80g---¥7,500. 100g---¥10,000. 120g---¥12,000
7 4 U Fillet 80g---¥9,300. 100g---¥11,800, 120g---¥13,800

%0 BEFF R
Sautéed Seasonal Vegetables
ER =GR FoW Fhit
Steamed Rice, Japanese Pickles, Red Miso Soup
[+¥1,200] FasbN) A=Y v 7 74 ZIZER
Change to Garlic Fried Rice
o 7FH — b

Seasonal Dessert

BT T it =a—
CHEF’S RECOMMENDATION
AF W (50g) Squid 50g ¥1,200
KEH DE & (40g) Today’s Fish 40g ¥1,500
¥ 55 ¥8,000 #LSZ BLAE (148) Scallop ¥1,800
¥ F 7 7 E (100g) Ezo Abalone 100g ¥2,530
% < — )V #EF# 7 — )L Homard Lobster Tail ¥3,000

IEBLAGEITHEEIS LAY REALTEB) T
Ly F Y TETUVVE—RS (T U7 VTR B LU Z T 5 R 240X =a—b3BELTHB) £7. Tlo s 5 BEHIIH L0 U ITTRE I,
All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.
Only domestically produced rice is used for dished in this restaurant.



BRER MR ¥ F
OMI BEEF LUNCH COURSE
(one of the big three beef brands in Japan)

¥10,000~

Tyt 7 45
Hanano-style Salad
CedhWwitnA—7
Potato Soup
WL R T —*
Omi Beef Steak

o — X Loin 80g'--¥10,000. 100g:--¥12,500. 120g'--¥14,500
7 4 U Fillet 80g---¥11,800. 100g---¥14,300. 120g'--¥16,300

%0 BEEF R

Sautéed Seasonal Vegetables

xR At FaEANY =) v 7 T4 A

Steamed Rice or Garlic Fried Rice

FoW Fdhit

Japanese Pickles, Red Miso Soup

ZHoTH— b

Seasonal Dessert

B it = a—
CHEF’S RECOMMENDATION
A H WD (50g) Squid 50g
P2 BLAE (148) Scallop
2% 7 7 £ (100g) Ezo Abalone 100g
4 < —)Vi## 7 — )L Homard Lobster Tail

¥1,200
¥1,800
¥2,530
¥3.000

BGR T BE T L F
OMI BEEF AND SEAFOOD LUNCH COURSE
(one of the big three beef brands in Japan)

¥13,500~

X THDRIVT v 7R
Pork Belly Porchetta
CodtwinA—7
Potato Soup
A B 0 & & FHE
Today’s Fish Dish
*<w—IViEXT—I F-13 RETTIE
Homard Lobster or Ezo Abalone
WL R 7 —%
Omi Beef Steak

o —Z Loin 80g--¥13,500. 100g-¥16,000. 120g--¥18,000
7 4 U Fillet 80g--¥15,300. 100g--¥17,800, 120g --¥19,800

# 0 BRI
Sautéed Seasonal Vegetables
PREGUR / AN T =) v 7 T4 R/ ARBANY T4 R
Steamed Rice / Garlic Fried Rice / Hashed Beef with Rice
Fod kit
Japanese Pickles, Red Miso Soup
ZH0FTH— b

Seasonal Dessert

By T wifwAt=a2—
CHEF’S RECOMMENDATION
HF W (509) Squid 50g ¥1,200
P2 B4R (148) Scallop ¥1,800

rEBLA»ETHEEICEA Y Z2EALTE) 7,
ELomislt, Y—ERF L L SAEBBEETEVWELTB) 7,

The prices include service charge and appropriate tax



R&pFT 4 F— “BWER” BRLILHT 4 T —

WAGYU BEEF DINNER COURSE OMI BEEF DINNER COURSE
¥18,000~ (one of the big three beef brands in Japan)
¥23,000~

WS TADTNT 5 5B WO a4 KBYRFOIETy b —2

Pork Belly Porchetta Yellowtail Mie Cuit, Daikon and Yuzu Ravigote Sauce
ALV AR=T T AS F—T 4y (50g) X7 4T 77 TAY—RY—2R
Consommé Soup Grilled Omi Beef Sirloin 50g, Foie Gras, Mustard Sauce
R 7 s FHREHT 7L T
Miso-marinated Beef, Salad Style Miso-marinated Beef, Salad Style
- bodlors7=7
XA AT—% Palate Cleanser - Granité
Wagyu Beef Steak . _
©—2Z Loin 120g--¥18,000. 140g-¥21,000. 160g:¥23,000 WLFRT—%
7 4 U Fillet 100g---¥18,000. 120g---¥21,000. 140g---¥23,000 Omi Beef Steak
o — A Loin 100g---¥23,000. 120g---¥26,000. 140g---¥28,000
B R 7 4 U Fillet 80g---¥23,000. 100g --¥26,000. 120g---¥28,000
Sautéed Seasonal Vegetables 0 BEE
S xR o FHit Sautéed Seasonal Vegetables
Steamed Rice, Japanese Pickles, Red Miso Soup FREGER XIx FREANY =V 97 74 R
[+¥1200] Fa2bnb H—Y v 7 54 ZI2EE Steamed Rice or Garlic Fried Rice
Change to Garlic Fried Rice Hom FhiT
EH DT — b Japanese P:‘((:kles’,“Rcfd Miso Soup
Seasonal Dessert F#o7H— b
Seasonal Dessert
By v wiilmt =a2—
CHEF’S RECOMMENDATION
KB DE & (40g) Today’s Fish 40g ¥2,000 $RFE T T EIEEAK L (1509 Steamed Ezo Abalone 150g ¥6,000
P.SZ ELAE (148) Scallop ¥1,700 ERI VIRGLEAE Y7 7 2 JRZK Fresh Prawn and Scallop  ¥3,500

ERELLPETHEEZ D EA ) 2ERALTE) 7,

Xy F Ly TEHT UL (TUVVT VHERMBB LU ZMET2RMED 280 A 2 — 8 PBELTEY I3, Tt s 2 BEHRIIH L0 Lo I TRES W,
All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.
Only domestically produced rice is used for dished in this restaurant.



BR HUTH BT 1 —
OMI BEEF AND SEAFOOD DINNER COURSE
(one of the big three beef brands in Japan)

¥28,500~

#o X224 KRYABTFOIET Y bY—2R
Yellowtail Mie Cuit, Daikon and Yuzu Ravigote Sauce
LA ASH—of y (Sog ¥ 74T 77 RAY—FV—2R
Grilled Omi Beef Sirloin 50g, Foie Gras, Mustard Sauce
AR —IWBEEDH T4 7EE - BIK - WL AR O SRIREE
Sautéed Homard Lobster with Kadayif, Squid, Scallop
[+¥5,000] &£ 7 7 EDREALIZER
Change to “Steamed Ezo Abalone”
Rk V7 LT
Miso-marinated Beef, Salad Style
buodlonrs=7
Palate Cleanser - Granité
WA R T —%

Omi Beef Steak

©—Z Loin 100g---¥28,500. 120g---¥31,500. 140g:--¥33,500
7 4 U Fillet  80g---¥28,500. 100g---¥31,500. 120g---¥33,500

¥ h PR R
Sautéed Seasonal Vegetables

EREGHR XL FFAN) =) v 7 74 R
Steamed Rice or Garlic Fried Rice

FEod it
Japanese Pickles, Red Miso Soup
o FH— b

Seasonal Dessert

BT — R
CHEF’S SPECIALTY COURSE
One person / add one to even numbers : ¥42,500

Even number of two or more : ¥35,000 per person
We cook one fresh spiny lobster for each two people.
It costs much more for one person because we do not cook half spiny lobster.

—u k) v =2 %3
Seared Beef Sushi
WL AS Y —a4 Y 509 Y7 4T 77 RAI—FV—2R
Grilled Omi Beef Sirloin 50g, Foie Gras, Mustard Sauce
& REE - WL BAE O SRAREE
Sautéed Fresh Tiger Prawn and Scallop
& FHEE /2 ) DBKIRBE
Sautéed Fresh Japanese Spiny Lobster (half size)
HRETITENEEAL (1509 LiRY 7 F—F
Steamed Fresh Abalone with Sansho Tapenade Sauce
bodlonr7=7
Palate Cleanser - Granité
HLHFR T —%
74 bV 80g XiI vw—2X 100g
Omi Beef Fillet Steak 100g or Omi Beef Loin Steak 120g
%0 B R
Sautéed Seasonal Vegetables
BIREGQUER /| FENY =) 9 7 74K/ YD T4 R
Steamed Rice / Garlic Fried Rice / Hashed Beef with Rice
Fot bt
Japanese Pickles, Red Miso Soup
Z@HoFTH— b

Seasonal Dessert

rEBLAYETHEEI LAY Z2EALTEY £ 7,
ELomislt, Y—ERF L L SAEBBEETEVWELTB) 7,

The prices include service charge and appropriate tax



B B Aatt

WAGYU BEEF

F—o 1 10g
Wagyu Beef Sirloin 10g

—saFHE

A LA CARTE MENU

¥900 [S#RHEIE D AN %) 7]
BEROBEAL LIRS T F—FY—2

Steamed Fresh Abalone with Sansho Tapenade Sauce

7 14 b 10g ¥1,050
Wagyu Beef Fillet 10g e VT
Fresh Japanese Spiny Lobster
i o s
. OMI BEEF ) Fresh Abalone
(one of the big three beef brands in Japan)
#—w 4 v 10g ¥1,100 éi'gfwél )
Omi Beef Sirloin 10g
KA @ ~
7 4 L 10g ¥1,400 f‘""" 1(F40gh 4500*‘52 “
Omi Beef Fillet 10g casonat ks gwove
Sy h—=71 7Y 50g ¥10,500 i&lf *ﬁ 2 &)
Omi Beef Chateaubriand 50g WO Scatiops
HF W H (509)
BWO 7 LI THZICKL TS50g L &R ET, Squid 50g

Order your steak by your choice of grams. (The minimum is 50g)

SEAFOOD

¥8,000

B A (ask)

B A (ask)

¥2,900

¥2,900

¥2,800

¥2,500

BEyF U TCHTULEX—RR TV VERRMEB L ZNET2RME) 248 A 2 —bPPLLTBY 2§, TWHD 52 BEEIIH L0 LD T TR 3w,

All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.

Only domestically produced rice is used for dished in this restaurant.



CIES

SIDE MENU

KADA—7
Soup of the Day

8 DEEI R (5 4)
5 kinds of Sautéed Seasonal Vegetables

7T 77 DEKRBE (60g)
Sautéed Foie Gras 60g

WL —of VR s
Vegetables wrapped with Omi Beef
Y74 A

Rice with Hashed Meat

=7 74R
Fried Garlic Rice

&a R
Boiled Rice

atgtR - Hod - FhA
Boiled Rice with Pickles and Soup

—saFHE

A LA CARTE MENU

¥1,200 JV—72 a2ty |
Crépe Suzette

¥1,600 TAARAIZY)— A
Ice Cream

¥4.800 EN- 08 2]
Fresh Fruit

¥6,500

¥2,700

¥1,600

¥450
¥1,100

ELomislt, Y—ERF L L SAEBBEETEVWELTB) 7,

The prices include service charge and appropriate tax

74— |

DESSERT

¥1,700

¥800

B {dh



