L

WAGYU BEEF LUNCH COURSE

Chef’s Specialty ¥7,500~
e K2F: X% P SIS
Steamed Fresh Abalone rispy Sala

YIEBZLDAEZA—7 R 2ViNZ

% LA EE TEATALBEXIC l¥T
#150g DELEIBETLATHALEBESIZT A2 LT Cold Corn Soup, Japanese-style Jelly

CHOHLLLIFYRVWERZDOARIZ,

Bl — 2 v T —4I12 T8k X w, Z2pF 27X
Wagyu Beef Steak

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

50 BEEF R
Sautéed Seasonal Vegetables
TR E FRRER TREDIE] 2K XK
Fod Kbt
Pot-Cooked Sado Rice "Toki-no-Fuku", Japanese Pickles, Red Miso Soup
[+¥1,200] Fo2bN) 7=V v 7 74 RIZRE
Change to Garlic Fried Rice
IWNZFZTA4ARA TLIT 22—~ b
Vanilla Ice Cream or Sherbet

b THiimt=a2—
CHEF’S RECOMMENDATION
T\ H (50g) Squid 50g ¥1,200
5 ¥8,000 A B D& & (40g Today’s Fish 40g ¥1,500
P2 BLAE (148) Scallop ¥1,800
¥ F T 7 £ (100g) Ezo Abalone 100g ¥2,530
4 < —)ViEH# 7 — )b Homard Lobster Tail ¥3,000

L%y 5 THT VX =R (T UV VR RMEE LU WY 2 R 2644 22— 3Ll Th ) 27, Tt b5 BERIISH L0 U ITRE S0,
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.



“ERERT BERMINT VT BRI RS T VT

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 g iﬁi’ﬂ%%a)?'J%
Crispy Salad Marinated Octopus and Seasonal Vegetables
. ) . YIBBZL0AEZA—-7 A2 VARZ
L)EHLOARRA=T FaB P2 VIRZ Cold Corn Soup, Japanese-style Jelly
Cold Corn Soup, Japanese-style Jelly FakDBENL <F TV —2R
LR T—% Braised Beef, Madeira Wine Sauce
Omi Beef Steak A=l T—I 13 BAETVE
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 WTHRF—F
S5 0 M ES A Omi Beef Steak
Sautéedz/ez?sj:aﬁ/f ctables o — X Loin 80g---¥13,500. 100g---¥16,000. 120g---¥18,000
£ 7 4 U Fillet 80g---¥15,300. 100g---¥17,800. 120g---¥19,800
TR E FR RIER r%%@%%J ’éﬁ( X R %0 B R
g FafNY =) v 7 74 R Sautéed Seasonal Vegetables
Pot-Cooked Sado Rice "Toki-no-Fuku" or Garlic Fried Rice EEE FRRIER TREDE) 2R SR A
Fom Fhit kAN =Y v 7742 RIF AREANY L T4 R

Pot-Cooked Sado Rice "Toki-no-Fuku" /

Japanese Pickles, Red Miso Soup
Garlic Fried Rice / Hashed Beef with Rice

INZFFTAAR T or—~Ny b Fo FRA
Vanilla Ice Cream or Sherbet Japanese Pickles, Red Miso Soup
ZVyFMN—ADM NZF7T4RRZ
E3 it = 2— French Toast, Vanilla Ice Cream
CHEF’S RECOMMENDATION

HF W (50) Squid 50g ¥1,200 by it = 2—
P2 ELAE (1 48) Scallop ¥1,800 CHEF’S RECOMMENDATION
K # 7 7 £ (100g) Ezo Abalone 100g ¥2.530 BF W H (50g) Squid 50g ¥1,200
# < — )V #E# 7 — )l Homard Lobster Tail ¥3.000 TSz BLAE (148) Scallop ¥1,800

REDMIEIL, Y —EAREBELLSAFBHEETENELTE) 7,
The prices include service charge and appropriate tax
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WAGYU BEEF DINNER COURSE OMI BEEF AND ABALONE DINNER COURSE
¥18,000~ (OMI BEEF - one of the big three beef brands in Japan)
¥23,000~
Aot D R ) AfAAG Aad % 1) Aokt
Seared Wagyu Beef, Citrus Aroma Seared Wagyu Beef, Citrus Aroma
AYYAR=T AHXORTL e d SBEDY —2
Consomme¢ Soup Pan-fried Chicken Grunt, Japanese Plum and Seaweed Sauce
FWARGFTE NN N)H F7 5 Lo SRIRSE BB NS —DF )
Miso-marinated Beef and Crispy Salad Sautéed Abalone with Cultured Butter
E2txpFRT—% NN TS
Wagyu Beef Steak Crispy Salad
v — X Loin 120g---¥18,000. 140g---¥21,000. 160g---¥23,000 s -
: » AHRT—%
7 4 b Fillet 100g---¥18,000. 120g---¥21,000. 140g---¥23,000 Omi Beef Steak
P , N — 2 3 .. . .. X . ... ,
AL 223 =4 Loin 100g---¥23,000. 120g---¥26,000. 140g---¥28,000

Sautéed Seasonal Vogetables 7 4 L Fillet  80g---¥23,000. 100g---¥26,000. 120g:-¥28,000

e AR (RO B > B o IR
FoM FHit autéed Seasonal Vegetables
Pot-Cooked Sado Rice "Toki-no-Fuku" FaENY =) v 7 74 A X
Japanese Pickles, Red Miso Soup R HBER TREDE] 2K IHK
[+¥1,200] Fa2bNH) A=V v 27 74 RIZEE Garlic Fried Rice or
Change to Garlic Fried Rice Pot-Cooked Sado Rice "Toki-no-Fuku"
FHo7F— b FoW kit
Seasonal Dessert Japanese Pickles, Red Miso Soup
0T — b

Seasonal Dessert

HX 5 F Y TEAT VX =R (T UVT FERMEE LU Z USRS R 2804 =2 — bR TB) £§, Tatnd 5 BEHRIH L L ITTREZ S,
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.



MR ITA Y B8 T F—
OMI BEEF AND SEAFOOD DINNER COURSE
(one of the big three beef brands in Japan)

¥28,500~

KI]@DBEX T/ IV Sy F 242 T
Seared Swordfish Carpaccio
ARv7anixat By LGN ) —LY—2R
Tuna Mie Cuit, Roasted Soy Sauce Cream
1V X0XRT LV g IBEnY —A
Pan-fried Chicken Grunt, Japanese Plum and Seaweed Sauce
Ao %) FokAd g
Seared Wagyu Beef, Citrus Aroma
&R A - WL B 0 SRARBE
Sautéed Fresh Tiger Prawn and Scallop
[+¥5,000] eam3E %A LICER
Change to “Salt-Steamed Abalone”
xR 7—%
Omi Beef Steak
7 — A Loin 100g---¥28,500. 120g---¥31,500. 140g---¥33,500
7 4 U Fillet 80g---¥28,500. 100g---¥31,500. 120g---¥33,500
0 BRI R
Sautéed Seasonal Vegetables
TR E FRIRIER TREDFE) 2K XK
it AN =Y v 7 74 A
Pot-Cooked Sado Rice "Toki-no-Fuku" or
Garlic Fried Rice
FoWm Fhit
Japanese Pickles, Red Miso Soup
ZHoTH— b

Seasonal Dessert

e — X
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 % %]
Mini Seared Sushi
KT @DOBEX T3y F a4k
Seared Swordfish Carpaccio
Rer7onIXaf EBEFLEGDT)—LY—R
Tuna Mie Cuit, Roasted Soy Sauce Cream
Aot R ) Fokh
Seared Wagyu Beef, Citrus Aroma
& FREE (12 R) OBREE
Sautéed Fresh Japanese Spiny Lobster (half size)
FHDIESEA L (1509 LiRY 7+ —F
Steamed Fresh Abalone with Sansho Tapenade Sauce
LA RAT—% 74 L 80g Xid v—2 100g
Omi Beef Fillet Steak 100g or Omi Beef Loin Steak 120g
%0 BEEF R
Sautéed Seasonal Vegetables
TEFRE FRIBIER TRE NG 2R iR /
FaENY =) 9 7 FAR /) "X TAR
Pot-Cooked Sado Rice "Toki-no-Fuku" /
Garlic Fried Rice / Hashed Beef with Rice

Fod F it
Japanese Pickles, Red Miso Soup
EH o7 H — b

Seasonal Dessert

REDMIEIL, Y —EAREBELLSAFBHEETENELTE) 7,
The prices include service charge and appropriate tax
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WAGYU BEEF

+—o 4 10g
Wagyu Beef Sirloin 10g

7 4 b 10g
Wagyu Beef Fillet 10g

e
OMI BEEF
(one of the big three beef brands in Japan)

F—o 1 10g
Omi Beef Sirloin 10g

7 4 b 10g

Omi Beef Fillet 10g

>x =717 50¢g
Omi Beef Chateaubriand 50g

—%HE

A LA CARTE MENU
N
12k 3
SEAFOOD
¥900 [BBE 2D 2D %Y 7]
Sentas kL Ly 7 F—F vV —2
Steamed Fresh Abalone with Sansho Tapenade Sauce
¥1,050
ER
Fresh Japanese Spiny Lobster
o)
Fresh Abalone
EFREE (1R)
¥1,100 Fresh Prawn
e N
¥1,400 F 8. <4pg 50g)
Seasonal Fish 40g~50g
¥10,500 WL B A 2 1m)

PUWOZ 7 L8IITHZIZIRUTS0g L&D £,

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

Two Scallops

H A (50g)
Squid 50g

¥8,000

B Adh (ask)

& fdh (ask)

¥2,900

¥2,900

¥2,800

¥2,500

HX 5 F Y TEAT VX =R (T UVT FERMEE LU Z USRS R 2804 =2 — bR TB) £§, Tatnd 5 BEHRIH L L ITTREZ S,
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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SIDE MENU

KADA—7
Soup of the Day

G OBEEFR (5H#)
5 kinds of Sautéed Seasonal Vegetables

T x T 77 DEKIRKE (60g)
Sautéed Foie Gras 60g

g —o4 ks
Vegetables wrapped with Omi Beef

NN T4 R
Rice with Hashed Meat

=97 74A
Fried Garlic Rice

&a iR
Boiled Rice

afriR - Fod - KR
Boiled Rice with Pickles and Soup

—%HE

A LA CARTE MENU

¥1,200 JV—7a¥y b
Crépe Suzette

¥1,600 TARAZY)—L4
Ice Cream

¥4,800 Z o R
Fresh Fruit

¥6,500

¥2,700

¥1,600

¥450
¥1,100

KIAOMIGIZ, y—ERAH LB L L AAERBRTYLVWELTE) £7,

The prices include service charge and appropriate tax

7FF— b
DESSERT
¥1,700
¥800
B {h



