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Chef’s greetings ( starter )
PRI
ISR T4 THEE BT —EY DY T —
M aT &IV ALY IHMANT

Sauted salmon with truffle and potato mousse

WABDNE Y I X

Small salad

~ BIFEEBAEBETEE ~
choose your main Wagyu with grilled vegetables
- REMESBVB (100g)
- REAFA3Y—1~ > (100g)
-BEAFALT X —uA42 (T0g)
-HER I (A4)Y—ua A2 :100g B N+2,0001Y
-HEBH (A4) T Z—uA2:100g TiB)N+3,00001

(DWagyu (Adgrade, Rump Beef:100g)
@Wagyu (A3grade, sirloin:100g)

®Wagyu (Adgrade, tenderloin:70g)
@Noto beef ( set of sirloin:100g) +¥2,000
B)Noto beef ( set of tenderloin:100g) +¥3,000

THREOWRE AT, E<SE M, MEY — A DET, fihDE

BEE
AT &L AIBMOREIAKRTI (H—Vv oI 4 AT ZH+8501)

Set of steamed rice or mixed rice (Additional charge to change to fried rice with garlic + ¥ 850)

—[FP—h
Today’s dessert

U BERE © Staying guest price]

¥ 13,000 ¥11,050

(per portion) (4 HEE15 ] & O
SO X b IR AR BN X G TR B AN S Vs T 10% service charge and a 10% consumption tax are included
MR ORRITIE10% DY — & XKLL 10%0M BRI T ENTEY £ in the indicated price.

¥R L W2 B8RIETXTHNRERTT,



BEEH

M bEWh~kanazawa saika~

BHfOB ML A hh
Chef’s greetings ( starter)

PRAR
BATTHOTZDES AT N—T DY FZENSTHDT I/

Sauted rosy seabass and matsutake mushroom with herb salad

~Fhf & IRt 72 35338 0 {72 & ~choose your seafood
HOASMEAREEDHTOVT— HIFEZIHROY—A
(DSauted seasonal fish with clam sauce and japanese citrus “Yuzu”
X& or

AT ZHBh¥ 1,500
(@Additional charge to change to ezo abalone +¥ 1,500

WEO/NEHYIH

small salad

~ B EEBNEBROLIZE N~
choose your main Wagyu with grilled vegetables
HEB R —1 (> (90g) Xk EMRILEF/ -147(80g)
Xi& BESHY-uiy(50g) L EMAAT /4 -147(40g) RO G E
(T38M+2,500"C T MRER A7 > X —n A >/ (100g) J IS Z H [ fE)

(DLocal Noto Beef ( set of sirloin : 90g)
@Local Noto Beef and Shinsyuu Wagyu ( set of sirloin:50g and tenderloin:40g)
®Shinsyuu wagyu ( set of tenderloin : 80g)
@Additional charge to change Noto beef ( set of tenderloin:100g) +¥2,500

HREDOWRAL B, <S8, REY — A, DET, Hih D

BEHE
A LI AIBMOME AR (H—IVv oI5 A4 ATEH+85011)

Set of steamed rice or mixed rice (Additional charge to change to fried rice with garlic + ¥ 850)

—F PR
Today’s dessert

Ui BRERE © Staying guest price]
¥ 16,000 ¥ 13,600

(per portlon (F5HEE]S | & OB A
MAFPRIUC K D —HABEEU I TV REJGENSTVET, 10% service charge and a 10% consumption tax are included
XAETORBIZIZI0% DY —E AR E 10%DHERAFTENTE Y £9, in the indicated price.

¥R L W2 B8RIETXTHNRERTT,
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T AT L x{~teppan bisyoku~

OB MUIA i
Chef’s greeting(starters)

HEARIR ST
BATTRIDIZDES AL N—T DY SXENSTHDT 7T
Sauted rosy seabass and matsutake mushroom with herb salad

FEAIR 2 10

INVPHEG LI OO IRE R aT®/ZETTZIRAT
Grilled Ise spiny lobster with truffle

T R B
MATHMEANR DOV T— i =20y —2
Sauted ezo abalone with clam sauce and japanese citrus “Yuzu”

BHEL

BIRBLOY v — MEHIOKY 1)

Granite,refresh your taste

~BUH EBBNEBRETIZE WV~
choose your main Wagyu with grilled vegetables
REX Y —nm A (90g) Xi
BT —nA Y (80g)
(DLocal Noto Beef (set of sirloin:90g)
@Local Noto Beef (set of tenderloin:80g)

TARRDWREE ATt <S8, MRY — A, bE T, MihDF

BEHE
H—=UwII3A4A X Il

Set of steamed rice or fried rice with garlic

B —
Teppan dessert

¥25,000

(per portion)

SO X b IR AR BN X G TR B AN S Vs T 10% service charge and a 10% consumption tax are included
MR ORRITIE10% DY — & XKLL 10%0M BRI T ENTEY £ in the indicated price.

¥R L W2 B8RIETXTHNRERTT,



