FROM THE LAND, THROUGH THE FIRE.
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Every ingredient carries a story of place, season, and craftsmanship.

We begin by understanding the landscapes that shape them
and the passion of the people behind.

Exceptional Wagyu, seasonal seafood, and vegetables at their finest.

Flame. Charcoal. Straw. Smoke.

Guided by creativity, refined sensibility, and meticulous technique,

we reveal the true character of each ingredient.



APPETIZER

M4E5aR
VTPV — BEEFEF B
Wagyu Tacos

Coriander, Green Chili, Citrus

VAR A=-FrH IS4
The Jade Garden Salad

ML 32 D R K B E
EKELEY.JON—Y2T75Y
Charcoal-Grilled Scallop

Fermented Lemon, Fromage Blanc

BDlclc=
B VR FTAIYIR—X
Seared Bonito

Straw, Fennel, Dill Mayonnaise

INER B EDTILYIL
FrEF B HLEOD
Ogata Farm Wagyu Tartare

Caviar, Ume Plum, Myoga

Prices include 15% service charge and consumption tax.
RERBICITHBEBREY —EXRTIERNEFEFNTHEDET,
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4,400

6,800



MAIN
E#Ff4 Wagyu Selection
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For your Wagyu, please choose your preferred preparation and two sauces:

Preparation : Charcoal-Grilled | Straw-Smoked | Wood-Fired

Sauce : Premium Soy Sauce | Soy Sauce Koji & Horseradish | Beef Jus
Charred Eggplant & Onion | Citrus & Grated Turnip

Prices per 100g | 100g& 7z D ffi#&

L4 E¥0% BE #—0-> Sirloin 15,000
Omi Beef — Takara Farm, Shiga Z>7 Rump 7,200

- F7R Top Sirloin Cap 7,200

WY WEROE =1 #—0-> Sirloin 11,000
Saito Beef — Saito Farm, Miyazaki

MU B/ RS BIE H#—mO-r> Sirloin 11,000

Nakanishi Wagyu - Nishinohara Farm, Miyazaki 7 ~% —HT> Tenderloin 13,000

DR | INEBISESE NERS &F #—0- > Sirloin 11,000
Maezawa Beef | Ogata Farm Beef- Ogata Farm, Iwate ¥>%~ Knuckle 6,500

NEY A7 Tri-Tip 6,500

SIDE
JL>F754 1,600
French Fries
TzVRIEALYIDY T 1,600
Fennel & Orange Slaw
LLESDRAKBES 1,600

Charcoal-Grilled Shishito Pepper

BABFEDORNES 2,400
Charcoal-Grilled Seasonal Vegetable

Prices include 15% service charge and consumption tax.
RERBICITHEBR Y —EXRIERDNEFNTEDET,



MAIN

TH®E ZaEefE0—X07Y)L (2509) 8,000
RAF v 7 Blzhic<

Hirata Farm Sangen Bone-In Pork Loin (2509)

Pineapple, Black Garlic

HBDS>2 kS 6,200
RORFFEL. LT
Crispy-Scaled Tilefish

Leek, Japanese Pear, Sansho Pepper

SOEFDITITT 4R 3,400
HEEE, =DE . YXF—R

Sweet Potato Gratin

White Miso, Mitsuba, Mustard

EEBX

Notojima Rice

MEIVYX KUY TTKG 3,600
Beef Consommé, Truffle Egg Yolk

MEIVYX MFEE—TVF2— 3,800
Beef Consommé, Wagyu Beef Stew

RAXBEFEYT TILF—XIN—=H— 5,200
T4V F—IFrF—F—X DA AZAY

Char-Grilled Wagyu Double Cheeseburger

Vintage Cheddar, Apple, Onion

Prices include 15% service charge and consumption tax.
RERBICITHBEBREY —EXRTIERNEFEFNTHEDET,



DESSERT

RAE—VNRIF—RT—* 2,400
Smoked Basque Cheesecake

NMEBE2DTAVET Y 2,400
Pumpkin Fondant

ENLTATIIR 2,400
Torched Tiramisu

HEOVILA 1,000
Citrus Sorbet

BINZZT7A R —LA 1,000
Salted Vanilla Ice Cream

Prices include 15% service charge and consumption tax.
RERBICITHBEBREY —EXRTIERNEFEFNTHEDET,



LUNCH COURSE MENU

MFDAAYTryraZBEKb53mIA—RE,
VIT7EIITHORIBEREITZARI—ADNSERBUPLLLE L,

Choose between a three-course menu centered around a Wagyu
main course, or a four-course menu featuring a selection of
the Chef’s recommended dishes.

3m7YFI—XR 5600
Three-course Lunch

4o YFI—R 7800
Four-course Lunch

Prices include 15% service charge and consumption tax.
RERBICITHBEBREY —EXRTIERNEFEFNTHEDET,



THE JADE ROOM +
GARDEN TERRACE

LUNCH
THREE COURSE

MmEYIRX
VPV — BEFTF B
Wagyu Tacos
Coriander, Green Chili Pepper, Citrus

RXGEMFT TILF—XIN—F—
4T —IF ¥ —F—X DA A=AV
Char-Grilled Wagyu Double Cheeseburger
Vintage Cheddar, Apple, Onion

OR
MFEE—T>F 21—
E—7aVYX A4 £llg /It

Wagyu Beef Stew
Beef Consommé, Rice or Bread

OR

EOEM4 D RS (+2,500)
E—73a Iu%E
Charcoal-Fired Premium Wagyu (+2,500)
Beef Jus, Wasabi

ENULTATIR

Torched Tiramisu

J—kb— Ffcld fI%

Coffee or Tea

5,600

Prices include 15% service charge and consumption tax.
REHRICFHEREY -SRI EENTREDET,



THE JADE ROOM +
GARDEN TERRACE

LUNCH
FOUR COURSE

M4&5aX
V7YY — EEFF. 1B
Wagyu Tacos
Coriander, Green Chili Pepper, Citrus

INERSSHDEILTIL
e . ALSH
Ogata Farm Wagyu Tartare
Egg Yolk, Ume Plum, Myoga
OR
EREDTITY
ElE4 DR T

Onion Custard
Miyazaki Wagyu, Lily Bulb, Yuzu

EEFY-—OCVORES
E—73a 1Lz
Charcoal-Fired Japanese Beef Sirloin
Beef Jus, Wasabi

OR

BOEM4DREEE (+2,500)
E—73Ya 1%
Charcoal-Fired Premium Wagyu (+2,500)
Beef Jus, Wasabi

ENLTAT3IR

Torched Tiramisu

d—b— &Ffeld fI%
Cofee or Tea

7,800

Prices include 15% service charge and consumption tax.
REHRICFHEREY -SRI EENTREDET,



Any food allergies should be informed to our service staff at the time

of reservation or at the restaurant.

BYT7LILF—DH2HE. CFHRELFERICTY—EARYYTET
BASELLEEVWETEISBERNWULET,

Please note that the menus are subject to change without notice.

AZ21—ARBPAEBRERTFERSEET BHEEHNEVNET,
FHTTELIEE L,

105-0001 HRHEXE /I 4-1-1 ERITFv 3 VE /P31 B
L.31 4-1-1 Toranomon, Minato-ku, Tokyo, Japan 1050001

03 5422 1600 www.editionhotels.com



