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JAPANESE BLACK BEEF
Wagyu Fillet Steak

MEELVRAT—F 5,500 7,000 8,500

Wagyu Chateaubriand Steak
MFEY vy b—TUTPVRAT—F 7,000 8,800

A5 Premium Wagyu Fillet Steak

YREMFE LU AT—F
9,000 11,000 14,000
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Matsusaka Beef Hamburger Steak Stewed Matsusaka Beef Stewed Premium Wagyu Tongue
MG/ IN—T M E—TYF 21— 4,000 $5ENF YV Fa1— 4,800
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Grilled Fish of The Day Dinner Set Dinner Course Set
ABOBREIVUIV 4,000 >« F—tv b 2300 > 7 —O—Xtv b 3,500
A=, 34, X\, O—k— F—RIIb. Z—=T. Y35, I\,
d—k—, THY—h

Cream Soup of the Day Garlic Toast Japanese Pickles

AEHDIYU—LRA—T 1,000 Si—V v O b—X b 700 BFHE 700

Consomme Soup Takana Rice Bred or Rice

AVIYAR—=T 1,000 5 HFS514 R 700 /X zrig AR 400
900

Onion Gratin Soup Garlic Rice Miso Soup

FZAFAVISHIRA=T 1,380 A—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

MRFEEERAT—F 3,800 R4SV TRAT—+ 9,000 #\BR4D T A 8,300
4,000 6,000 12,200
9,200 8,000
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Matsusaka Beef Sirloin Steak Matsusaka Beef Fillet Steak Matsusaka Beef Chateaubriand Steak
WRFY—01 > 6,200 #:Pr4E L 12,700 #RE> v b—=TUT7 Y 17,000
7,600 15,500 20,000

10,200 20,500 25,000



MATSUSAKA BEEF STEAK COURSE

: TREFRIRA IREFIA.
[ .
HECENZAE T T 72 NI o BEKROmEZE—IC HErZHTEENL
TET S &I RIBIDILDY £, AR A DFERE D 307 2 THf w2 L £,
Matsusaka Beef Omakase Steak Course Matsusaka Beef Steak Course
MEFEFHMEI—X (BMIIEHER HHA) MBRAHE O—X BMIIEHERFERED
7,150 8,300 8,300 9,500
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Matsusaka Beef Sirloin Steak Course Matsusaka Beef Fillet Steak Course Matsusaka Beef Chateaubriand Steak Course
MRE —0O04 VAT—F 31— MRFeEVAT—F 0—X MRFY + h—TUFP>VI—2R

9,800 12,800 15,300 17,800 20,000 23,500
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Hors d'oeuvre, Salad, Cream Soup of the Day
Bread or Rice, Dessert and Coffee



SALAD & APPETIZERS

Seasonal Vegetable Salad r
ZEDHRYS S 1,000

Tomato Salad

r RS S 1,000

A
Various Seasonal Steamed Vegetables Homemade Boneless Ham Homemade Soft Salami
ZEORFEVNDND 1,000 BEXRERKV LU RN\ L 1,250 BEX®HV I IS = 1,100
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Chef's Salad Seafood Salad Parma Ham and Seasonal Vegetable Salad Parma Ham and Fruit
JIT7DHBFEEYSSY  BOFEYSSH 2,000 £/\LEFHHFEYSY E/I\LETIL—Y 2,000
1,800 1,650

o

Grilled Matsusaka Beef Homemade Sausage Fried Camembert Cheese Almonds
MBRFR D #5E 2,250 @k 2,990 HREY —t—Y #1000 HYIXR—ILDF7—EY RTSA
R—2. Fauvy— Ai—Uvs 2,250

s

Escargot Burgundy Style Homemade Smoked Salmon Grilled Asparagus and Homemade Bacon
IZAANWITIVI—=2E 2,200 ERRIAE—IY—FEY 2200 7 A/)\SOEREURN—IVEF
2,000




SUKIYAKI, SHABU-SHABU
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MATSUSAKA BEEF
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Matsusaka Beef Premium B Course
MBR4YHE B J—X 6,400
SENI[N 3,650

3 S % N\EI—X(C(E
R B SABNKE JRE ey 10,000

Matsusaka Beef Premium C Course

MBR4YHE C J—X 5,000
SENIA] 2,450
All You Can Eat Wagyu Course
TIT—— ¢ ENEEI—RICE
Matsusaka Beef Premium Loin Course EEFE NI R FTH—MORET A 7'000
WBRGFE FO—XJ1—X 12,500
S 7,850 ;g; E:a P()Kr‘l(szhab;-‘Shabu i 9,000
MENRREET—Z [ 7N “bl \ "bl \ D—ZOF/(EA
e e AR 2 Zs 20,000 '
SENI[N 2,000
Matsusaka Beef Premium A Course
N 2+
WBRAFHE A 1—X 9,000 O IBENNEF= 980
Sy I 5,500 Ofehn 900

FEE A BRI I el N L[| O5&Ah 380




