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include tax
We accept credit cards.  ( VISA , Master Card , DINERS |, American Express , JCB )
We don’t accept personal cheques or foreign currency.
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LUNCH MENU

FEL2 IYusn
AM 11:30 - PM 16:00

SUKIYAKI COURSE A& ®%#®%# 29 22

Cooked slices of beef,vegetables,tohu
etc.Seasoned with soy sauce and cooked in a
shallow iron pan. It is best eaten it by dipping

the foods in raw cgg to add a delicious flavour.

* Hors d'oeuvre - AR AE « AFge
* Sukiyaki . : e A39lok3
. ) y A Tok3] ¥ 6,600 ( Per person )
Rice 3 . B
: ]apanese plelCS °q g‘\ 72 % e AAIRN Addition of beef to
(¥¥EA H) lunch course
¥ 1338 P
1 serving beef 1508 %% Qis50 4 239 19 1508 3:850 { Per person )

SHABU-SHABU COURSE #4344 AREAE 32

Thin sliced beef and vegetables cooked in
boiling soup, and eaten by dipping into

Ponzu (CitI‘US sauce) OT Sesame sauce.

* Hors d'oeuvre cFE AR « AFge
* Shabu-Shabu . W 4% o 2303
* Rice - K - B ¥ 6,600 ( Per person)
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* Japanese pickles < g X & %
(gL F=HY) Addition of beef to
lunch course

I serving beef 1508 1% )‘" A 150 { 22 19F 15046 ¥ 3,850 ( Per person)
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REGULAR MENU
SUKIYAKI COURSE  # 4 # @

« Hors d'ocuvre

cHFEAL NPge
* Sukiyaki S ¥ 23] 03]
* Rice - % Ak
* Japanese pickles - g %% £ ZHR: (Y EY)
1 serving beef 180g 74 % w1503, 2329 121% 180G

Courses A to E have different meat quality. Beefranges
from lean to marbled. Only the E course comes with red
miso soup stock and dessert.

AHNEXEBDAR AR FABLDMANH KL A
o PRAELA R A2 8 hdeadt B,

ARANE ER AR 2] Tttt 2A20E BRIEEH AEY

olnkal ChEYLICH E 2201% $& VFI3 tIHET} HBHU,

A ¥ 8,800 B ¥ 11,000 C ¥ 13,750 D ¥ 16,500 E ¥ 19,800 ( Per person)

SHABU-SHABU COURSE #4548 4

AFEAEE A

« Hors d'ocuvre

AT L NPee
« Shabu-Shabu .« W48 Aq]o];:;]]
* Rice T 3 nr
* Japanese pickles TR 4 ZARE (¥EN EHY)
1 serving beef 180g 1% h1503 2127 198 1806

Courses A to E have different meat quality. Beef ranges
from lean to marbled. Only the E course comes with red
miso soup stock and dessert.

AHNEXEDARAR. Y ABRLDMRAAH L2ZLE A
o RRAEL R A 12478 hFadtt B,

ARARE ERANMA] 2] thFuth 22 BIRNEE AESY

o] ntA] thFYLT E 2207 F§2 YF I3 YYMEI} MYk

A ¥ 8,800 B ¥ 11,000 C ¥ 13,750 D ¥ 16,500

E ¥ 19,800 ( Per person)

ADDITIONAL MENU ## £ %

29} oy

SUKIYAKI BEEF  1servingbeef18og 2 & 4 o s 4 isop,  2710F3] 21279] 21271 19% 1806
SHABU SYABU BEEF 1 serving beef 180g wl w4 4 & 764 qrsop PFEAFE ¥z 227 1UF 1806
A ¥ 4,400 B ¥ 5500 C ¥ 7,700 D ¥ 9,900 E ¥ 12,100 (Per person)
VEGETABLES FOR POT 4R L £ Wulg ok Per person ¥ 1,650

You can 3150 Cl’lOOSC beef fI’Ol’l’l other courses. You can 3150 order Vegetables 1nd1v1dually

TAHAeRBEX I WL, B TAERITHE L,

e /2 22NE FELE HEYsHA & Gt FME UVFer FIE

2E gauTh



ADDITIONAL MENU
e X 2 =9 W%
SIDE MENU f®&£% ael= vy

* Sashimi (raw fish) 4 2 Kk A}A]y)

Assortment of3 types ¥ 2200

SH &AL, 3NF THA ES

Assortment 0f4 types ¥ 3,530
¢ &M BEL vIkA TR0 BE

Assortment of 4 types ¢4 Z# A4 UtA £ [E
* Tempura R¥2 7 S5

Assorted Tempura ¥ 3,850
/Ry 2§ FY

Vegetable Tempura ¥ 1,650
AERRYT oM FIY

-

* Roast beef ¥ 1,430
#FAH A AE gz

* Grilled beef with soy sauce or salt A ¥ 4950 B ¥ 7480
FRREEF A N2 20 2020 W/ 23

Soy sauce Beef fillet 140g Salt Beef sirloin 140g




ADDITIONAL MENU
e £ %

SIDE MENU a & £ % AFRIE W%

* Steamed egg hotchpotch
285 KENH  w

X It takes time to cook.
X O FAT ERQ

X el Aol LR

* Red miso soup ¥ 660

¥

1,430

o ol

DESSAERT & % t#E

« Bavarian cream ( bavarois )
* Ice cream

* Fruit jelly

* Seasonal fruits

* Melon
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¥ 770
olo]l A ¥ ¥ 550
¥ e ¥ 880
HE e ¥ 1320
¥E ¥ 2860

Melon
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