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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

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)

Comparing the tastes of 3 kinds of japanese wagyu beef

[Hitachi beef sirloin 30g, kuroge wagyu beef tenderloin A5 30g
Kobe beef sirloin A4 30g ] (+¥7,000)

Garlic fried rice, miso soup and pickles

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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Amuse - bouche
BENL ) CEDHIANY F 3

N . o . Yellowtail and winter vegetables, yuzu vinaigrette, bottarga from sardinia
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VD Select one
Ul ) B gt v 2 5B E0T 59 RR—T “Gratin soup style” stewed wagyu beef and seasonal vegetables
BLY TP I 2 Wrapped carta fata
IATPT L FELRROMBO X+ FTANE HRAFY v TI—2 Sautéed foie gras, caramelized apples, gastrique sauce
A2 —ILiEEDRIILE FJoBH L ULY — R Grilled lobster, japanese sambal sauce
%3 jj" % (&3 15 F 32 THlNAZA) Grilled Vegetables (Shogoin turnip, sweet potato, lotus root)
| 2 dedA40—2 80g [ Kuroge wagyu beef sirloin A4 80g
2E4<FA5714L 80g (+ ¥4,000) Kuroge wagyu beef tenderloin A5 80g (+¥4,000)
vrae | MpEFEALO—X §0g (+ ¥13,000) selectone | Kobe beef sirloin A4 80g (+¥13,000)
e g - L ¥Rt —of g Comparing the tastes of 3 kinds of japanese beef
ﬁ%;iﬁ@'\bt'\ iéé"#‘AS 74V 0g [Hitachi japanese beef sirloin 30g, kuroge wagyu beef tenderloin A5 30g,
L (4 ¥7,000) WwEdA4—Of 30g L Kobe beef sirloin A4 30g | (+¥7000)
T H=Uv T34 Fdit o — Garlic fried rice, miso soup and pickles
W D Select one
BAZAZ L EMAESZ T Tokakushi soba noodles with wasabi,
T WA, RAEES . A2 (4 Y1.300) L Grated radish, green onion (+ ¥1,300)
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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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X742 v 7 BALAWGNEZE Snow crab with caviar, lily root tofu
FRoEREZ LA )b 3kinds of seasonal sashimi
I2A7T I LFEBRDHBNO X FANVE HRAPY v TI—X Sautéed foie gras, caramelized apples, gastrique sauce
2 —ILiEEDRIILE FoBH L ULY — R Grilled lobster, japanese sambal sauce
o4 s THAYAN—TFTna P EKENY - Grilled abalone with sea urchin and herb butter sauce
L2RAAEABHBLEO~NLL—H 55 Organic vegetable salad “farm-to-table”
WFEALOD—Z 80g Grilled kobe beef sirloin A4 80g
H=NwI2542 byt o Garlic fried rice, miso soup and pickles
AR (R Select one
AAZAZ L {EMPpRST L Tokakushi soba noodles with wasabi,
LR ABB2 L 2B Grated radish, green onion
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