B BE

TEPPAN-YAKI YAMANAM I

OB BT RTIS% DO+ — 2k - B H & X BFHTT,
BYN L7 v F—S EHGIRO SHRE. TORVICESHLATIZS W,
BHEZAA=CTT, FH - Rk, AR L ORBIAE, BEDPEEIILIGA» TS 0ET,

All prices include 15% service charge and consumption tax.
Kindly inform our staft, if you are allergic to certain foods or observing dietary restrictions.
The actual presentations may differ from what you see in the photos.

Menu items are subject to change based on season and availability.
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KEYAKI

T7Ia—RX

/NETSE Amuse Bouche

Wi R CIL L2 -7+ 77 5L KIBDY 57— v 3ay—2
HISkE RIS ORANE
Appetizer : Teppan-sautéed Bite-sized Foie Gras and Daikon Radish,

with Balsamic Sauce

IR DR BIA—7
45157 Chilled Seasonal Vegetable Soup

FEFEFEEE (+¥2,000 EiEi~ZH)

E PR (+¥ 2,000 A [ 77 ) £4) Japanese Spiny Lobster
(Abalone is available in place of spiny lobster for an additional ¥2,000)

PRI %
Grilled Vegetables

P REE 7410 BN(6X £40g

A& KA BT &dog
Kobe Beef and Hida Beef Fillet 40g Each

H=Vv 27742 $1213 BETHR Kbt &OW
AR Bk KR BRI TSk

Garlic Rice or Stir-fried Rice, Miso Soup, Japanese Pickles
MR D Zov b

& Grape Tart

REIBAAYFN TV Fa—k—
WIHE  Original Blended Coffee ¥ 3 6 ,O O O

for one person
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TIa—A
/NETSE Amuse Bouche

A H DR

VS

HI3¢  Appetizer

BEEF

J%imok  Grilled Vegetables

MEMF +—nr4 > 120g
150g (+3¥3,000)
200g (+¥8,500)
AEA A Japanese Wagyu Beef Sirloin

A=V w734 A & BEZR KT O
KR B KR BRIG T T3¢
Garlic Rice or Stir-fried Rice, Miso Soup, Japanese Pickles

74— |
FHA Desserts

RILHBFVFNT L Fa—b—
MiHE  Original Blended Coffee

¥16,000

for one person

BIFATITBINED 7.

Option for Teppan-yaki course
WL 2L (14 7A0T5DY T —
U (F)  Scallop +¥ 1,500 KPREAT  Sauté of Foie Gras 3,800
ARHD (1Y) (EIREF 24
25 (13)  Fish of the Day 2,100 [EJg8F  Japanese Spiny Lobster 17,000
Za—Y—SUFEL»SEE(LRE) [El 7z i
FBIRRRIENE  New Zealand Scampi(lpd) 2,500 =i Abalone 19,000

LAR10g» LIEEIKY £ 7,

AL 1050351 The amount of beef can be increased from 10g

REMF +—mf> 10g

ABEWHERI0g  Japanese Wagyu Beef Sirloin 10g ¥1,100
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mawksa—x A7 IH

Seafood Teppanyaki Y UNAGI

T73Ia—RX

/NATSE Amuse Bouche

A H DR

W3¢ Appetizer

ARHODFE LWL H
YHf. BE Fish of the Day and Scallop

FEEHFBEE 27203 EEM 550 S 258134+¥10,000 12 TED £9)

FEIE T B ] fifl
Choice of Japanese Spiny Lobster or Abalone (or both with an additional ¥10,000)

KFDBESIR(VDE KL AZAN) FOY)
7k A=Yy 742 Kt FoOY

RS RETR Bl FoR IR BRIGT Y38
Grilled Rice with Conger Eel “Hitsumabushi” Style, Japanese Pickles
or Garlic Rice, Miso Soup, and Japanese Pickles

F—
A Desserts

RINHBFVSFNLNT LY Fa—b—
WHE  Original Blended Coffee

¥25,000

for one person
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KASHIWA

T73la—RA

/NHTSE Amuse Bouche

A H DR

HI3¢  Appetizer

STAA P

J55i5k  Grilled Vegetables

P REEF r—m4 > N6 %60g

P4 & KB TSI #560g Kobe Beef and Hida Beef Sirloin 60g Each
H=Vv 2 I4A F1213 BETHR KRBT HOW

w8 KD IR IR 5%
Garlic Rice or Stir-fried Rice, Miso Soup, Japanese Pickles

FaE—}
i Desserts
RAFNVFNV T Na—e—

PIEBAY TS ¥26,000
MIHE  Original Blended Coffee for one person
BUATTIBINAY 37,

Option for Teppan-yaki course

WAL R (140 7A77 5DV T —
UL () Scallop +¥1,500 JBFEAT Sauté of Foie Gras 3,800
A (14)) [ 550
2% (15 Fish of the Day 2,100 [ J5 0T Japanese Spiny Lobster 17,000
—a—C =S FEOLDPSHE(E) [E] 7 fitg
FAMRR MUY New Zealand Scampi(1pc) 2,500 FEr=#fiff  Abalone 19,000
LANLI0gh LI EAD 7,
AATEAL 105035 /1 The amount of beef can be increased from 10g
MFEF H—n4 > 10g ¥1,850 B —m 4> 10g 1,900

P 10g Kobe Beef Sirloin 10g KBRS 10g Hida Beef Sirloin 10g




fr(bma—z X9 j‘t 74&

Kobe& Hida Beef Teppanyaki YAMANAMI

73a—RA
JNHTSE Amuse Bouche

ARHDHH
Hi>%  Appetizer

(S
E[*J2UF  Japanese Spiny Lobster

| o
[ /~fifj i Abalone

BET %
Wik Grilled Vegetables

A TREEG A6 N —uf Y &50g $7-1k 74v K40g
P & KB4 BT £550g B FET) 40g
Kobe beef and Hida Beef Sirloin 50g Each or Fillet 40g Each

H=Vw 7542 1213 B At Fo

FORIR 5010 VR T3
Garlic Rice or Stir-fried Rice, Miso Soup, Japanese Pickles

7 — b

A Desserts

TV FFVATHM TS RELAFV IV T Lo Fa—e—
WNHE  Original Blended Coffee

¥46,000

for one person
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N

Chef’s Special SHIN

XYU47
fa 7%  Caviar

GAVARD § =5 A
Az ki Prosciutto Ham with Melon

IHADT DY T— XY —Y—R
KGOS Sauté of Foie Gras with Berry Sauce

EEEH A EPHhES
IR #53fg/IH¥%  Japanese Spiny Lobster with Sea Urchin Sauce

EEf ) 27 FELSX—ES
AR B R B i [ F7 4fl 1 Abalone with Truffle Butter Sauce

BERT
#55i5¢  Grilled Vegetables

TREEA 74v ME4 F—nd v %50g

W 36 s SR 4508
Hida Beef Fillet 50g and Kobe Beef Sirloin 50g

H—=Vv 754 1213 BESR AT oW

BRI B 10 DI 0
Garlic Rice or Stir-fried Rice, Miso Soup, Japanese Pickles

FF— )
A Desserts

ZVFIVATHH TS ALYV FvI vy Fa—e—
IiHE - Original Blended Coffee

¥60,000

for one person
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ITADAKI

*YvU47
7%  Caviar

[l i
E[ JEUF  Japanese Spiny Lobster

[ ¢ i
FE =#fif  Abalone

MEF F—m4r 74 £100g
PR SR & 3E7) #5100g - Kobe Beef Sirloin 100g and Fillet 100g

B —mf > 741 %£100g
KB BN & dEJ) #5100g  Hida Beef Sirloin 100g and Fillet 100g

H=Vv 274 F1d BT At HOW)

FRARIR B IR DRI 13K
Garlic Rice or Stir-fried Rice, Miso Soup, Japanese Pickles

FAFE— |
A Desserts

FULFTUATHMT S RILAAY TP T At
WHE  Original Blended Coffee

¥100,000

for one person
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A& Appetizer

201y
Wit Seafood

SRS

Y&k Vegetable

Mt (A4)
M4 (A4) Kobe Beef

B (A5)
KB/ (A5)  Hida Beef

o3
BAR Meal

FH—h
fHA Desserts

a—k—
miEE - Coffee

A la carte

S8 ENLRIRAT

BRI A K ERYb 7 Salad with Prosciutto Ham

ARH DRI

/NS Appetizer of the Day
TATTSDY T —

1IN Sauté of Foie Gras

WAL (180

BV (1) Scallop

AHD (1))

125 (13k)  Fish of the Day
Za—T =SV NELI L
FARRIRIGH I New Zealand Scampi
ESfER =

[ b Japanese Spiny Lobster
] 2 il

= fifif1 Abalone

BEOFSE HD At
J%imk  Assorted Grilled Vegetables

—uq
54 100g  Sirloin Steak 100g

H—uAq

B 100g  Sirloin Steak 100g
74V

dEJ1 100g  Fillet Steak 100g

Al At HoW

FIR BRIE 7 783%  Steamed Rice, Miso Soup, Pickles

H—=Vw 2542 it FoOW

AR RIE Y #15% Garlic Rice, Miso Soup, Pickles

X=Xy}

% Sherbet

TARIZY) —L4

VKM Ice Cream

FF— Y A
FFiHEEE Assorted Desserts

RILHBFYV VTV Fa—b—
WHE - Original Blended Coffee

¥1,600

1,800

3,800

1,500

2,100

2,500

17,000

19,000

1,600

18,500

19,000

20,500

1,500

1,900

1,000

1,000

2,000

1,000



