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Chef’s greetings ( starter)

BRARIE 3
EKZELIZY TR A ROV T—eN—T DY 51T

Sauted cherry salmon with wild vegetables

WEDNEHEYFTH

Small salad

~BHEBRAA VR EZBERETFE L~
(O-GVFht100g)

choose your main plate
OAHOE DY T —

@AM EREMF Y —nA
G@AHERENF 5BV
@G Y —aA U A\DTEE +¥2,000
OBEF:T7ALADTEE +Y¥3,000

(USeasonal fish plate:: 100g
@2IWagyu (Adgrade, rump beef:100g)
3'Wagyu (A3grade, sirloin beef:100g)
@ Noto beef ( set of Noto sirloin beef:100g) +¥2,000
(5)Noto beef ( set of Noto tenderloin beef:100g) +¥3,000

BPRF
[T B LI HBHMOREARTH (H—Vvs T AL H+8501)
Set of steamed rice or mixed rice (Additional charge to change to fried rice with garlic + ¥ 850)

—OFH— b

Today's dessert

(iR BRE R © Staying guest price]

¥ 13,000 ¥11,050

(per portion) (#FTES | & OPFHIAT)
SOBBIC D . - NAREH SR TOEEL AN T XN T, 10% service charge and a 10% consumption tax are included
MR TORRIIZ10%0Y — U AR L 10X EBD TENTHY £7, b she:ndicated price:
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M EbET W ~kanazawa saika~

BATfOFMmL A b
Chef’s greetings ( starter )
FRARE
ZASF ROV T— WG EOREN ) — LK

Sauted pen shell , bamboo shoot with morille french mushroom cream sauce

~F5 by E Ix i 72 35138 U T2 & W ~choose your seafood
O AT iSOV T— FHROA—THNT

(LSauted seasonal fish with spring vegetable soup

@IRAEMDYT— THEHY¥ 1,500
(2’Additional charge to change to ezo abalone +¥ 1,500

HEDNEEY X

small salad

~BUfF EIRBRAZ B R L TZE W ~choose your main Wagyu with grilled vegetables

BEG Y —n11(90g) Xid EMAHF7.1(80g)
X RERFY—uA(50g)LEMAMFT7 4L (40g) DA DE
(T8 +2,500Mc T NGB AT 1 L (100g) J ICZE S A HE)

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

FRROURTE Dy pchi, B, MY — A, DE T, Mok

BES
ATl LI AIRMORZABTI (H—Dv s 4 ATEH+8501)

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

—[IF =k
Today's dessert

(fEiA# ek © Staying guest price]

¥ 16, OOO ¥ 13,600

(per portion) (R 1 &£ OPHN Au)
MASIRPUC L O, —NEFZELET R TV RE B T vEY, 10% service charge and a 10% consumption tax are included
HETOREIC Li l O%U)ﬂ EZAR L 10%DW B TENTED £, in the indicated price.
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THIEAT L xL{~teppan bisyoku~

oL A
Chef’s greeting ( starter )

PRI 22 1
FEARZELIEY I T A DY T—eN—T DY FZ AT
Sauted cherry salmon with wild vegetables
BRI
ZASGFH R DY T— HNFEOBNTY— LA
Sauted pen shell , bamboo shoot with morille french mushroom cream sauce
B S
HDRTA ST ARG, REVAT) KAFGAIDT7 78/
White asparagus and firefly squid with bottarga
i fre kB
G2 THIDTIMBE HERDA—THALT
Sauted ezo abalone with spring vegetable soup
BHEL
BIEBLOY v—\y MFEHIOKEE 1)

Granite,refresh your taste

~BUFELBNEBEULIEE 0~
choose your main Wagyu with grilled vegetables
HEB R — 110 (90g) LU
REE4F711 (80g)
(DLocal Noto Beef (set of sirloin beef:90g)
(2)Local Noto Beef (set of tenderloin beef:80g)

TRRDIRTE DTl S, MRy — A bE T, Mo

BR¥E
H=UwIIA4A Xi& FHIk

Set of steamed rice or fried rice with garlic

P b — b

Teppan dessert

¥25,000

(per portion)

MO X O . AR T EE BT BN TE N ET, 10% service charge and a 10% consumption tax are included
T ORRICIE10%0H —E AR & 10%OMEHA AN THY 3, ot fclicated price.
REH LW ABRIETNTHINEIERTT,



