GRAND MENU
KUROGEWAGYU STEAK ==

JAPANESE BLACK BEEF

Wagyu Fillet Steak

MEELVAT—F 5,500 7,000 8,500

Wagyu Chateaubriand Steak
MF> v b=—TJUP7VRAT—F «a=d 7,000 8,800

A5 Premium Wagyu Fillet Steak

YREMFE LU AT—F
9,000 11,000 14,000

BEEAR BEEAR
Matsusaka Beef Hamburger Steak Stewed Matsusaka Beef Stewed Premium Wagyu Tongue
MBRFINVIN—T MRFE—TF 21— 4,000 =ENFY > Fa1— 4,300

2,390 3,200

IREFFANA

Grilled Fish of The Day Dinner Set Dinner Course Set

AEDOSBEITVI 4,000 >« F—tv bk 2100 > 7 —3—XtEv b 3,200

A=, 34, X, O—k— F—RJI. A—=T, B35, )\,
J—k—. TY¥—-+H

Cream Soup of the Day Garlic Toast Japanese Pickles

AHDIYU—LRA—T 1,000 Si—V v O b—X b 700 HIHE 700

Consomme Soup Takana Rice Bred or Rice

AVIYAR—=T 1,000 5 HFS514 R 700 /X #riE AR 400
200

Onion Gratin Soup Garlic Rice Miso Soup

FZAFAVISHIRA=T 1,380 AA—UvISA R 700 H+Zit 400



MATSUSAKA BEEF STEAK
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Matsusaka Beef Momo Steak Matsusaka Beef Rump Steak Matsusaka Beef Ribeye Steak

MIRFEERT—F 3,800 WRFSVTRAT—F 9,000 #BR4D T A e«=» 8,300
4,000 6,000 12,200
9,200 8,000

BHRRZ EHRRZ

YL DERNL, 22 & HADH D, FETENREC. M 7zNicOohm  4=—3i0 5 i L 27 WESR 22 3547,

BETY 2=y —REbLLBAKTT, TETE X)) REBADIAND 7, FEFIZEZ S RO EABRITT,

Matsusaka Beef Sirloin Steak Matsusaka Beef Fillet Steak Matsusaka Beef Chateaubriand Steak

MRS —0O1 6,200 \PR4EL 12,700 #fRE> v h—=TJU7 Y 16,000
7,600 15,500 18,500

10,200 20,500 23,500



MATSUSAKA BEEF STEAK COURSE

’ IRETSONA IRET SN A
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FETENZWE T W IO od BRI R ZHE I ErEHTEZENL -
TEFD &) BRBEMEDIEDD £, WABRA= D FERE D 347 % Stz L £ 9,
Matsusaka Beef Omakase Steak Course Matsusaka Beef Steak Course
MIRFEBFEHEI—R (BALIEHEE BHA) MBRFHE O—X BT HERFERED
6,800 8,000 8,000 9,200
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Matsusaka Beef Sirloin Steak Course Matsusaka Beef Fillet Steak Course Matsusaka Beef Chateaubriand Steak Course

WS —0O4 VAT —F 01— WRFEUVAFT—F J—X MRFY v k=T U7 >30—R
9,500 12,500 15,000 17,500 19,000 21,000

F—KRTIL . 3545, KHOIU—LA—T
IN\VorSA4R, FH—br, O—kb—

Hors d'oeuvre, Salad, Cream Soup of the Day
Bread or Rice, Dessert and Coffee



SALAD & APPETIZER

Seasonal Vegetable Salad

ZHIDHRY S5 1,000

Tomato Salad

c IS S 1,000

Various Seasonal Steamed Vegetables Homemade Boneless Ham Homemade Soft Salami
ZEIDREFRND NS 1,000 BERRKVLUX/\L 1,260 ERRV I MYS= 1,000
Chef's Salad Seafood Salad Parma Ham and Seasonal Vegetable Salad Parma Ham and Fruit
VIJDHRERYSS  BOEYSSH 2,000 £/\LEFMFRYSY E/I\NLETIL—Y 2,000

1,800 1,650
Grilled Matsusaka Beef Homemade Sausage Fried Camembert Cheese Almonds
MBRFR D #5E 2,250 @k 2,990 HREY —t—Y #1000 HAYIXR—ILDF7—EY RTSA
e 1)y — T—1 ) n
=2, Fauvy— A—-Uvo 2,000

Escargot Burgundy Style Homemade Smoked Salmon Grilled Asparagus and Homemade Bacon

TIXANWITIVI—=2aE 2,000 ERRIAE—IY—EY 2,000 7 A/\ZOERUYN—IVEE
1,800



SUKIYAKI, SHABU-SHABU

RTIAEIFHB—AFHHOAS . CEXIEZRERKLDo

oy 2 L.@' o

Matsusaka Beef Premium Loin Course

FABRAFHE FO0—R 31— 12,500
SEMNES 7,850

G B ZCE 20,000

Matsusaka Beef Premium A Course

MBRF4FHE A J—2X 9,000
ENNA 9,900

saa \ S E HBNREI—XI(ICE
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KRBT B —ABHHAG, TEIIEZAERLY

Matsusaka Beef Premium B Course

MIREEHE B 0—X 6,400
SR 3,650
R e B gss,.. 10,000

Matsusaka Beef Premium C Course

BRE4HEC J—X 9,000
ENP 2,450

All You Can Eat Wagyu Course

EELa Ry mEpy “ECEES 2 6,800

Kurobuta Pork Shabu-shabu

EEU» L3 O—Xor/\SH 4,500
ENNA 1,850

O IBENMNE 980

Ofch 900

O>2&EA 380




DRINK & DESSERT

ALGOHOLIC DRINK

Whiskey Bottle

4 ZF— A L

52 ®1,100 © 550

SOFT DRINK

Oolong high

o—0OZVI\A 990

Highball

N1 IR=)b 690

House Wine (Red / White)

NDRDTAY (FR/8B)  TFvrsy 1,500
952 700

Suntory Draft Beer [The Premium Malts MASTER’S DREAM]

Y U—&E-)L

Y-TUI7 L BILWYRVRAY—XRU—L

th 700
552 950
Non-alcoholic Beer
J 7 )ILb3—=ILE—=)b 950
Japanese Sake Kenbishi
=i F= 1,000
Nama Sake
= =y 1,000
Shochu
S| R ML 4,300
552 600

Coffee
Jd—k— 950
l/:\: 15— Regular
IXTLwY Espresso
HhHIF—) Cappuccino
Tea
S 090
Green Tea
A% 350
Oolong Tea
D—0OV%F 950
Orange Juice
FLITIa—R 950
Tomato Juice
hY hY21—2 550
Ginger Ale
IIv—I—)b 090
Coca-Cola
-3 090
Ice Cream
s W STAVESIN 600
INZ=5 Vanilla
%R Matcha
A ~OXNY — Strawberry

KD/ v —~NwW [N Yuzu Sorbet



