A/ Appetizers

Tuna tartare with 7 kinds of Condiments
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Caviar Oscietra 20g w/ Rye Blini
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Caviar Beluga w/ Rye Blini
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Mizuhiki Bagna Cauda with Crab Miso Sauce
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Assorted Sauteed Vegetables
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Oyster Foie Gras (Opyster, Foie Gras, Sea Urchin)
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Sauteed Foie Gras
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Jamoén Ibérico
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B ANFFEE / Seafood

2,800 yen

26,000 yen

25g 40,000 yen / 50g 80,000 yen

2,500 yen

2,000 yen ~

4,500 yen

6,000 yen

1,800 yen

Grilled Oyster
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Sauteed Scallop
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Sauteed Fish of the day
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Ise Lobster
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Abalone

A #32 / Meat

1 piece 1,000 yen

2 pieces 2,800 yen

4,000 yen~

12,000 yen~

20,000 yen~

“Kobe” Brand Wagyu Beef Sirloin
[ DR B A = N

Wagyu Beef Chateaubriand
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Wagyu Beef Sirloin
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Wagyu Beef Fillet
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Daisen Chicken
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B /Ek\g /Rice and Noodles

100g ~

100g ~

100g ~

100g ~

150g

22,000 yen ~

13,000 yen ~

11,000 yen ~

12,000 yen ~

3,700 yen ~

Cold Goto Udon Noodle
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Garlic Rice and Soup
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Steamed Rice and Soup
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1,200 yen

1,600 yen

1,000 yen





