L

WAGYU BEEF LUNCH COURSE

Chef’s Specialty ¥7,500~
FHNEEE L Lodtwb0RS—LarhFand sy 0F—ZX0775 1 &
Ste;me d Fresh Abz‘i‘lone Potato Potage Soup and Caciocavallo Cheese Gratin

3oy 78

49 150g DL IEE THATALBEXIZIT A Z YT

. Hanano Salad
ChOLVLIFYRVWEIRZDRREIZ,

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

by bihwt = a2—
CHEF’S RECOMMENDATION
2 H R 4 JVEE Foil-roasted Matsutake 50g ¥4,000
9, ¥8’000 A HE AR L Steamed Matsutake with Dashi Broth ¥3,500
P2 BLAE (148) Scallop ¥1,800
2% 7 7 E (100g) Ezo Abalone 100g ¥2,530
# < —)V#E# 7 — )V 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.



“EWER BELHT VT
OMI BEEF LUNCH COURSE
(one of the big three beef brands in Japan)

¥10,000~

LedWtDRY =S 28 FahTrsyaF—XDT 751 %
Potato Potage Soup and Caciocavallo Cheese Gratin
Ty 745
Hanano Salad
LA R T — %
Omi Beef Steak

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

P BEE R
Sautéed Seasonal Vegetables
BEE FRRER [REN1E) 2K 3R
XL FaFN) =) v 7 T4 R
Pot-Cooked Sado Rice "Toki-no-Fuku" or Garlic Fried Rice

HoMm FHRT
Japanese Pickles, Red Miso Soup
NZFFAR 2EE L e—~y b
Vanilla Ice Cream or Sherbet

WGR v BE7 v F
OMI BEEF AND SEAFOOD LUNCH COURSE
(one of the big three beef brands in Japan)

¥13,500~

e T LAt o mk
Grilled Eggplant and Wagyu Dengaku
Lo’ WD RY =28 FaTryvaeF—ZADIT 77 4%
Potato Potage Soup and Caciocavallo Cheese Gratin
Ay T7H ) o<) — T — L&

Sea Bream and Asari Clam, Mariniére Style
Aw—IVEET—I 713 BETIE
Homard Lobster or Ezo Abalone
LR T—*

Omi Beef Steak
o — A Loin 80g---¥13,500. 100g---¥16,000. 120g---¥18,000
7 4 L Fillet 80g---¥15,300. 100g---¥17,800. 120g---¥19,800
% BEFF R
Sautéed Seasonal Vegetables
I E FHRIER TRENFRE) 2R EMHR L
FabN) =) v 7 74 A X3 ARENY L T4 R
Pot-Cooked Sado Rice "Toki-no-Fuku" /

Garlic Fried Rice / Hashed Beef with Rice
Fod Fhit
Japanese Pickles, Red Miso Soup
Ego 7 I —

Seasonal Fruits

ET T it =2—
CHEF’S RECOMMENDATION
AR 4 )VEBE (50¢) Foil-roasted Matsutake 50g ¥4,000 a3 E#RA& L Steamed Matsutake with Dashi Broth ¥3,500
K F W H (50g) Squid 50g ¥1,200 P2 BLAE (148) Scallop ¥1,800
¥R % 7 7 E (100g) Ezo Abalone 100g ¥2.530 A < — )V #E# 7 —)U Homard Lobster Tail ¥3,000

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




ExAaF7 17— BRI riniEra—2R

WAGYU BEEF DINNER COURSE OMI BEEF AND MATSUTAKE DINNER COURSE
¥18,000~ (OMI BEEF - one of the big three beef brands in Japan)
¥23,000~
BSREH BONZT FEOHITRLRZ
Lily Bulb Dumpling Pike Conger Beignet, Fried Vegetables in Dashi Broth
jy‘/x7\~7 MBCBEOHINY 7 7 7 HEL
Consommé Soup Steamed Matsutake and Shrimp wrapped in Carta Fata
AR Y 7 WRH LW AR5y —HE X
Miso-marinated Beef Salad Sautéed Matsutake and Scallop with Butter
ExfF T — % TR T—F

' Wagyu Beef Steak Omi Beef Steak
o — A Loin 120g---¥18,000. 140g---¥21,000. 160g---¥23,000 ©—Z Loin 100g---¥23,000. 120g---¥26,000. 140g:--¥28,000
7 4 b Fillet 100g---¥18,000. 120g---¥21,000. 140g---¥23,000 7 4 L Fillet 80g---¥23,000. 100g---¥26,000. 120g--¥28,000

0 BEF R %0 BEE R
Sautéed Seasonal Vegetables Sautéed Seasonal Vegetables
EHE FRRIBR TRE DG B SR FabN) =Y v 7 74 A Rid
Fot Fhit R E FRIER REDIE] 2K XK
Pot-Cooked Sado Rice "Toki-no-Fuku" Garlic Fried Rice or
Japanese Pickles, Red Miso Soup Pot-Cooked Sado Rice "Toki-no-Fuku"
[+¥1,200] FadFNH /=) v 27 74 RIZEER Hoth HhT
Change to Garlic Fried Rice Japanese Pickles, Red Miso Soup
EZgDT7I— EZHo 77—
Seasonal Fruits Seasonal Fruits
EHOBETTH
SEASONAL RECOMMENDATION

AR 4 )VEE (50g)  Foil-roasted Matsutake 50g ¥4,000 3 E#RA L Steamed Matsutake with Dashi Broth ¥3,500

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.




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

¥28,500~
| S HREZIA
Lily Bulb Dumpling
HEOEEEY 7H Y D< ) — T — LK
Deep-fried Tilefish and Asari Clam, Marinicre Style
WA YT HRL
Omi Beef and Eggplant Puree
EREE - WL B 0 SRR BE
Sautéed Fresh Tiger Prawn and Scallop
[+¥5,000] 03K LICER
Change to “Salt-Steamed Abalone”
MILHFRT— %
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
) BEE R
Sautéed Seasonal Vegetables
TR E R RIER TREDIG] 2K X MR
i FaENY =) 92 74 R
Pot-Cooked Sado Rice "Toki-no-Fuku" or
Garlic Fried Rice

Fow Fait
Japanese Pickles, Red Miso Soup
EHoT7IN—
Seasonal Fruits

B — 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.

| oARER A
Lily Bulb Dumpling
LAY HGeT T HRL
Omi Beef and Eggplant Puree
HHEOBPEL TH) D<) =T — VK
Deep-fried Tilefish and Asari Clam, Mariniére Style
& FREE (12 R) ORRE
Sautéed Fresh Japanese Spiny Lobster (half size)
FHDIESEA L (1509 LiRY 7+ —F
Steamed Fresh Abalone with Sansho Tapenade Sauce
TR T—% 74 L 80g Rl u—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 /
FabN) =) 9 7 FAR ) "X TAR
Pot-Cooked Sado Rice "Toki-no-Fuku" /
Garlic Fried Rice / Hashed Beef with Rice
Fot FKait
Japanese Pickles, Red Miso Soup
EHo 7N —
Seasonal Fruits

EHoBTTH
SEASONAL RECOMMENDATION

AR 4 )VEE (50g)  Foil-roasted Matsutake 50g ¥4,000

3 E#RA L Steamed Matsutake with Dashi Broth ¥3,500

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




EHoBT T

SEASONAL MENU
Mk EHEAA L
Steamed Matsutake with Dashi Broth

—%HE

A LA CARTE MENU
D E
SEAFOOD
¥3,500

[SkiRBEIE D AR %) 7]
Sentas kL Ly 7 F—F vV —2

RHF 4 VB (50g) ¥4,000 Q ot Abal b Sasho Tanenade S
Foil-roasted Matsutake 50g teamed Fres alone with Sansho Tapenade Sauce
SRR
ag %*"ﬁr‘ Fresh Japanese Spiny Lobster
WAGYU BEEF .
. pEh
Y—o1r10g ¥900 Fresh Abal
Wagyu Beef Sirloin 10g res alone
74 b 10g ¥1,050 EEBEE (1)
Wagyu Beef Fillet 10g Fresh Prawn
M & (40g~50g)
OMI BEEF Seasonal Fish 40g~50g
(one of the big three beef brands in Japan) . i

*—v 1 v 10g ¥1,100 PRz BLAE (2 18)
Omi Beef Sirloin 10g Two Scallops
7 14 b 10g ¥1,400 .
Omi Beef Fillet 10g Qj\‘? WA (50g)
Sy h=7Y 7 50g ¥10,500 Squid 50g

Omi Beef Chateaubriand 50g

BRAD 77 L8IITHZICKRLETS0g XA T,
Order your steak by your choice of grams. (The minimum is 50g)

¥8,000

B Adh (ask)

& fdh (ask)

¥2,900

¥2,900

¥2,800

¥2,500

Bx oy FrCETUVIVX—RG (TUVVS UV HERMBB LU ZNCETIRMED) 280X —a—3FBLL BN ¥, TREDH 5 BEHIIH L1 LD T TRE I 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.



3R

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



