~ ROHTRI (BEEEPRE3MENS2) ~
japanese Wagyu with three kinds Grilled vegetables

(100g)
BERR (RS AS T LI 7 L) Yr b—TU7y Chateaubriand ¥ 18,000
Japanese Prime Noto Beef (A4 grade) v Tenderloin ¥1 5,000
Y—nuA Sirloin ¥ 13,000
EMFITE (RESH A4) ¥ +—71U7 > Chateaubriand ¥ 15,000
Japanese Shinsyuu Beef (A4 grade) ER% Tenderloin ¥ 12,000
Y—raA Sirloin ¥ 10,000
BB (WESE Ad) AL Rump ¥ 7,000
Japanese Beef Wagyu (A4 grade)
BRI (MBS A3) Y—nAr Sirloin ¥8,000
Japanese Beef Wagyu (A3 grade)
~ O ~
Sea Food plate
SHDOEH 80g Seasonal Fish plate ¥ 3,800
P77 H 100 g Scallops ¥ 4,300
DER 60g Rosy Seabass ¥ 5,800
HRREH DT 1R Fresh ezo abalone ¥ 4,980
~ ZOfl ~
Other
T7x775 60g Foie gras Y 4,800
HBEMDOET T DK Seasonal appetizer~chef’s recommend~ ¥ 2,700
Y — 5K simple green salad ¥ 1,000
WiEysy (7FR) Grilled vegetables ¥ 1,500
Bk Tasehy ) ogsty set of steamed rice , miso soup ¥1,050
H—=Jw S5 L2y k set of fried rice with garlic , miso soup ¥ 1,550
—[FY— K Small dessert ¥700
P S sFY—k Teppan dessert ¥ 1,200
KA X D — SR E LI TNV CIBERTETNET, 10% service charge and a 10% consumption tax are included
XRTORITIZI0% O — E AR L 10%DW BRIV FENTHE L ET. in the indicated price.
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