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SEASONAL SOUP =&mnzx—7
SEASONAL FISH =fofan®
SELECTED WAGYU

charcoal-grilled
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SEASONAL DESSERT Z#moF#— b

COFFEE or TEA S—tc—Ffidfax

%Prices are subject to 10% service charge. EREFHAHMEBRICH —EXRELT10% #EHWNLET,

Our core concept is "A steakhouse made in Japan:
possible only in Japan," and we aim fo be a restaurant
that makes customers "fall in love with Japan even
more" by incorporating Japanese ingredients and
seasonings, as well as ingredients and events that
reflect seasons and the culture of each region.
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