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Amuse - bouche

Snow crab with french caviar, spinach and shimeji with vinegar miso
Lily root tofu

‘Royale style" braised wagyu beef and seasonal vegetables

Grilled alfonsino and scallops
Fresh truffles and mushroom cream sauce, soy butter sauce

Select one

Lobster (+ ¥3,800)

Abalone (+ ¥6500)

Organic vegetable salad “farm-to-table”
Kuroge wagyu beef sirloin 100g
Kuroge wagyu beef tenderloin A5 100g (+¥4,950)

Kobe beef Sirloin A4 100g (+¥13,650)
Select one
Comparing the tastes of 3 kinds of japanese wagyu beef
[Hitachi beef sirloin 30g, kuroge wagyu beef tenderloin A5 30g

L Kobe beef sirloin A4 30g 1 (+ ¥7,000)

Garlic fried rice, miso soup and pickles

Select one

Tokakushi soba noodles with wasabi
— Grated radish, green onion (+ ¥1,300)

Seasonal dessert

Yes
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Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKLIRA
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