2% 7 0 F

WAGYU BEEF LUNCH COURSE

Chef’s Specialty ¥7,500~
SEHDEEE L WYY TS

C Salad
Steamed Fresh Abalone rispy Sala

% 150g DELEIRE THATALBEXIZT S22 T
CHOLNIBYRVWEIRZ OREIC,
Pl — 2 Y T —8I12 TF R E X0 ZEfFRT—X
Wagyu Beef Steak
@ —Z Loin 80g---¥7,500, 100g:--¥10,000. 120g---¥12,000
7 4 U Fillet 80g:--¥9,300. 100g---¥11,800. 120g---¥13,800

% BEFF R
Sautéed Seasonal Vegetables
PR E FHBRIER [RE 1G] B SR
Fod whit
Pot-Cooked Sado Rice "Toki-no-Fuku", Japanese Pickles, Red Miso Soup
[+¥1,200] Fadb N 77— v 27 74 RIZEEL
Change to Garlic Fried Rice

EEED T AT

Spring Vegetables Consommé

WRZF T4 A F/H1T or—~v b
Vanilla Ice Cream or Sherbet

BT T wilfpt=a—
CHEF’S RECOMMENDATION
AF A (50g) Squid 50g ¥1,200
ERA ¥8,000 KRB DE & (40g) Today’s Fish 40g ¥1,500
P2 BLAE (118) Scallop ¥1,800
¥ F 7 7 E (100g) Ezo Abalone 100g ¥2,530
* < — )L #F# 7 — )L Homard Lobster Tail ¥3,000

Lo FrTRT VLY =R (TULVT VHFERMBE L CZIETLRME) 26042 —33PELTE) 7, TINS5 BERKIIH L1 LT TR 30,
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.
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OMI BEEF LUNCH COURSE OMI BEEF AND SEAFOOD LUNCH COURSE
(one of the big three beef brands in Japan) (one of the big three beef brands in Japan)
¥10,000~ ¥13,500~
NN Y F WEM AW - v/ a0 2 ) N—YRK
Crispy Salad Firefly Squid, Sea Bream, Bamboo Shoot, Genovese-style

AFROFR T v/ AHEZT

Spring Vegetables Consommé, Japanese-style

EHEna Ly AkST

Spring Vegetables Consommé FakDENL <F TV —A
HILFRT—X* Braised Beef, Madeira Wine Sauce
Omi Beef Steak A=—WilEE T - £13 BETTE
o —Z Loin 80g:--¥10,000. 100g---¥12,500. 120g---¥14,500 Homard Lobster or Ezo Abalone
7 4 U Fillet 80g---¥11,800. 100g---¥14,300. 120g'--¥16,300 TR F—*
0 R Omi Beef Steak

o — X Loin 80g---¥13,500. 100g---¥16,000. 120g---¥18,000

Sautéed S I Vegetabl
auteed Seasonal Vegetables 7 4 L Fillet 80g--¥15,300. 100g--¥17,800. 120g---¥19,800

LA HRRER TREDE] 2K 2R AR 253
Rt AabN) =) v 7 74 R Sautéed Seasonal Vegetables
Pot-Cooked Sado Rice "Toki-no-Fuku" or Garlic Fried Rice EEE BHEER TRENIG] 2K Xk X1
FoM it Fatb A A=Y v 274 A Xd ARENY L T4
Japanese Pickles, Red Miso Soup Pot-Cooked Sado Rice "Toki-no-Fuku" /
Garlic Fried Rice / Hashed Beef with Rice
WZF7TA4AR L7513 v —~Ny b FoWm Fht
Vanilla Ice Cream or Sherbet Japanese Pickles, Red Miso Soup
TZVYFh=RAbF NZFTA4RARZ HDY—2R
Eyvwithet =a2— French Toast, Vanilla Ice Cream, Strawberry Sauce
CHEF’S RECOMMENDATION
ECF 4 (50g) Squid 50g ¥1,200 BT v wiimAt —a2—
PRS2 BLAE (148) Scallop ¥1,800 CHEF’S RECOMMENDATION
¥ # 7 7 £ (1009 EzoAbalone 100g ¥2.530 EF W42 (50g) Squid 50g ¥1,200
4 < — )V #E# 7 — )L Homard Lobster Tail ¥3.000 TSz BLAE (148) Scallop ¥1,800

ELomislt, Y—ERF L L SAEBBEETEVWELTB) 7,

The prices include service charge and appropriate tax
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WAGYU BEEF DINNER COURSE Wx vy o i i»
¥18,000~ SEASONAL DINNER COURSE
(OMI BEEF - one of the big three beef brands in Japan)
G N QU N g ¥23,000~
Seared Wagyu Beef, Citrus Aroma Fakn ¥l Aokt
2 AA—F Seared Wagyu Beef, Citrus Aroma
Consommé Soup HEA Y R EBOT 7V T/3i9 Y 7
TG T RV VE e Sea Bream and Firefly Squid Aqua Pazza
Miso-marinated Beef and Crispy Salad O IRBE BEENY —DF )
Sautéed Abalone with Cultured Butter
= R7— SN
REft 27 % NN T
Wagyu Beef Steak Cri Salad
©— 2 Loin 120g---¥18,000. 140g---¥21,000. 160g--¥23,000 rspy Saja
7 4 U Fillet 100g---¥18,000. 120g:--¥21,000. 140g---¥23,000 “EWE LT T SRARBE
PURREN Omi Beef Steak
% 0) BEFF R o — A Loin 100g---¥23,000. 120g---¥26,000. 140g---¥28,000
Sautéed Seasonal Vegetables 7 4 L Fillet  80g--¥23,000. 100g---¥26,000. 120g--¥28,000
T E FRRIER TREDFE) 2K =R EHEROBCrEo—2 AHLIKRD Y 7+ —F
Howm FRT Roasted Spring Vegetables, Sansho Tapenade
Pot-Cooked Sado Rice "Toki-no-Fuku" BBET—Y v 2 74 A R

Japanese Pickles, Red Miso Soup

EEE FRRER TREDE] 2KREE
[+¥1200] N 7=V v 7 74 ZIZEK PR TIRGEA R DT B S i

Sakura Shrimp and Garlic Fried Rice or

Change to Garlic Fried Rice Pot-Cooked Sado Rice "Toki-no-Fuku"
FH O 7T HF— b Fot bt
Seasonal Dessert Japanese Pickles, Red Miso Soup
Z@HoFTH— b

Seasonal Dessert

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.



B T YRS 4 F—
OMI BEEF AND SEAFOOD DINNER COURSE
(one of the big three beef brands in Japan)

¥28,500~

—u % %7
Mini Seared Sushi
AR7onIiXal B LEBDI)—LY—2R
Tuna Mie Cuit, Roasted Soy Sauce Cream
AP RGO T 7 TNy Y 7
Sea Bream and Firefly Squid Aqua Pazza
Fab D R ) FRMAG
Seared Wagyu Beef, Citrus Aroma
EREAE - WL B AR O SRR BE
Sautéed Fresh Tiger Prawn and Scallop
[+¥5,000] a3 L K LICES
Change to “Salt-Steamed Abalone”
WL R 7 —%
Omi Beef Steak
7 — A Loin 100g---¥28,500. 120g---¥31,500. 140g---¥33,500
7 4 L Fillet 80g---¥28,500. 100g---¥31,500. 120g---¥33,500
¥ h PR R
Sautéed Seasonal Vegetables
TR E FRBIER TREDIG] 2K X MR
Ax BEES—) 97714 R
Pot-Cooked Sado Rice "Toki-no-Fuku" or
Sakura Shrimp and Garlic Fried Rice
Fod KRT
Japanese Pickles, Red Miso Soup
o7V — b

Seasonal Dessert

Baea—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.

—o % #3]
Mini Seared Sushi
Azr7uenIixaAl EFLEHNZ)—LYV—R
Tuna Mie Cuit, Roasted Soy Sauce Cream
IV A
Mini Japanese-style Consommé
Aot K ) Rk
Seared Wagyu Beef, Citrus Aroma
& FHEE (1/2 R) DFREE
Sautéed Fresh Japanese Spiny Lobster (half size)
FEOBEA L (1509 LRy 7F—F
Steamed Fresh Abalone with Sansho Tapenade Sauce
HILFRT7—% 74 b 80g Xii v—2 100g
Omi Beef Fillet Steak 100g or Omi Beef Loin Steak 120g
%0 BEEF R
Sautéed Seasonal Vegetables
TEFRE FRIRIER TRE D18 2R X iR /
Wi —) v 7 TAR ) N TA AR
Pot-Cooked Sado Rice "Toki-no-Fuku" /

Sakura Shrimp Garlic Fried Rice / Hashed Beef with Rice

FoW Fhit
Japanese Pickles, Red Miso Soup

Z@HoFTH— b

Seasonal Dessert

RILOMIEIL, VY —EAR LB L L SARBEET AL TE) T,

The prices include service charge and appropriate tax
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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



