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SEASONAL SALAD
FHOY S H

SEASONAL SOUP
FHDA—T

WAGYU LEAN MEAT

charcoal-grilled

BOER AR B A D R K BEE

SEASONAL DESSERT
FHDOTH—

COFFEE or TEA
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SEASONAL SOUP EHEDYS A
EHDOR—T
SEASONAL SOUP
SEASONAL FISH FHOR—T
FHORKE SEASONAL FISH

FEDRKE

SELECTED WAGYU

charcoal-grilled

WAGYU LEAN MEAT

charcoal-grilled

BOER A RS A D R K BEE

BORFIE DR E
SEASONAL DESSERT
EHOTFH— | SEASONAL DESSERT
FHDTP— b

COFFEE or TEA
d—b—F IR

COFFEE or TEA
O—b—FIFHAR

SEAFOOD PLATTER vy—7—-F75v 45—
CAESAR SALAD y—#%—-%354%4
LOBSTER BISQUE ©7zx4—tz%

US T-BONE charcoal-grilled  US TR—>DRAEE
MASHED POTATOES <vyafFt
CHOCOLATE MOUSE F3aL—tL—2
COFFEE or TEA 1—t—Ffi3a%

%Prices are subject to 10% service charge. ERFHAFHERICH —ERRNELT10% ZTEHEWNLET,

Our core concept is "A steakhouse made in Japan: rebld TBRENSCZTES. BERE
possible only in Japan," and we aim to be arestaurant DA77 —FN\TRJ ZIAT7 AV LT T,
that makes customers "fall in love with Japan even E$@_ﬁ*ﬁ?§@”ﬁ‘ﬂ%bi U&?\\ HAES LWL
more" by incorporating Japanese ingredients and giiE;QSQEE*i%%;?gxifﬁ
seasonings, as well as ingredients and events that - e >
Rl [N g o
reflect seasons and the culture of each region. EREBBLALS V] ERBELET






