a— A

course

7k

kiyomizu 15,400

BERADENLF—T YV F BRI T
open-faced sandwich of

house-cured fish with white miso

AT Yo DREHBED Y — A

foie gras japanese tofu fritter with nori sauce

BDOARDIFMZ

bamboo shoots with young sansho leaf

Z:Aifi o B3R

seasonal vegetable dish

A DERIMBEE BOED Y — A
soy—glazed griued seasonal fish

with spring bean sauce

HMELAYS bevYyDDTS5=7F

citrus and white celery granita

B4t S xAswe—2
teppanyaki wagyu A5 loin

HHRE Y EE L FO» BT
rice and tea broth served with

sakura shrimp and japanese parsley kakiage

XADE LA T4 A a— —JEBE

kintsuba and vanilla ice cream with coffee sauce

fE7N

hanaroku 19,800

ERDENLFT — VY~ F BREHSE T
open—faced sandwich of

house-cured fish with white miso

TAT7 T DRFEHEBED Y — A

foie gras japanese tofu fritter with nori sauce

BOARDIFEMA

bamboo shoots with young sansho leaf

Z=fifi ) PR

seasonal vegetable dish

I —NVEEE L R R T OSRMEEX
FI4bP=bDY—A
teppanyaki lobster and SCQHOP

with dried tomato sauce

HMELAYA bPerYDTS5=F

citrus and white celery granita

BEMm4d S XAS eV As e — R RN
teppanyaki wagyu A5 fillet and A5 loin

HHRE T BHEE L Fo» BT
rice and tea broth served with

sakura shrimp and japanese parsley kakiage

XADTLA=ZS T4 A a——Al

kintsuba and vanilla ice cream with coffee sauce

17:30-22:30(21:30 LO)  BkAfEH

&I

kanra 26,400

BRAEDENALF—F Y F BREHSET
open—faced sandwich of

house-cured fish with white miso

T AT 75 DREEEHBED Y — A

foie gras japanese tofu fritter with nori sauce

BIDARDITERN %

bamboo shoots with young sansho leaf

Zf o B3

seasonal Vegetable dish

= — vk Lo SHEE X
Fo4 b bDY—A
teppanyaki lobster and abalone

with dried tomato sauce

MEBLAYL P2 YDTFS5=F

citrus and white celery granita

HEMF FRBPEEA5 b v
teppanyaki wagyu A5 fillet

HHZRE L L FOo» S8BT
rice and tea broth served with

sakura shrimp and japanese parsley kakiage

XATL AT T LA 2 —b —Abk

kintsuba and vanilla ice cream with coffee sauce

steak house

B =2 —

a Ia carte

BB As v — 2 DM S I50g

teppanyaki wagyu A5 loin 200g
HER4 A5 e vk s L[50g
teppanyaki wagyu A5 fillet 200g
BE X WK A

assorted grllled Vegetables

i o fe il =5

three seasonal appetizer

HEfMFomflo—A -7
Chiued wagyu roast beef

fistf0 D BARBE &
teppanyaki seasonal fish

F = — ViEE O PMBE S k) —R 5,00
teppanyaki lobster (half/ VVhOI€>

fifl o BAE
teppanyaki abalone

XADEEANZT T A A a— b —JABE

kintsuba and vanilla ice cream with coffee

TAAZY =& ¥ x—~y b

ice cream / sherbet

FHEENZR Y H O AR Elc K D ZETE IS 70 5 T RE kS

the contents of courses will vary depending on the day's stocks.

K HANA
ROKU

9,000

13,000

17,000
23,000

1,800
2,000
2,800
4,000
0/ 9,000
5,000
1,800
sauce

800

TR,

AL DM (S T EBL - — E AR10%EF hTwd 3,

hlS PrlCC IDCIUC]CS tax Ellld service charge‘



