alnd carefully selected seafood including spiny Obste and'abalone!
{

S\~ g
Our chefs lledTp‘repare each dish before your eyes in an extravagant live performance only they are capableo




BE sk —2 | ¥ R

~Seafood course “YUNAGI” ~

¥25,000

7 Ia—R

Amuse

ABDOATR
Appetizer

AH D& LWLE
Fish of the day & Scallop

EEFHEL L7211 BER
(+¥10,000 TY L5 3G L Lo h i)
Japanese spiny lobster or Abalone
(+¥10,000 Japanese spiny lobster & Abalone)

RTIOBEIR (O ESLARSAN) Foy 213 -0y 7742 Fhit Foh
Conger eel grilled rice "HITSUMABUSHI" style or Garlic rice, MISO soup, Pickles

7T — b
Dessert

CEIBAEFX)VVFNVT VLRI —
Original blend coffee

L] LC .
ay clitter frﬂm what you'see in the photos.
Mh ems are %ub]ect to Cr‘ance based on season and availability
Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.




-4 2 T~

KAEDE course

¥15,000

7Iia—RX

Amuse

ABOHETR
Appetizer

EAE
Grilled vegetables

— XA TVEBEUFIEIV —
Please choose the main dish.
BXfatr—o 4 2120g | FFPF Y —o 1 2120g &4 Y —o 4 120g

Japanese WAGYU beef KOBE beef sirloin 120g HIDA beef sirloin 120g
sirloin 120g

+¥6,000 +¥8,000

=92 74 A Tz BIR Hhit Fowm
Garlic rice, MISO soup, Pickles

74— b

Dessert

LCEILALAAYVYFNV TV FTI—E—

Original blend coffee
BFAHTITiEAAR) £ ¥ Option for Teppan-yaki course
Mz Bl (140 Scallop +¥1,500
ABo#E (1) Fish of the day 2,100
EFYEE Japanese spiny lobster 17,000
e Abalone 19,000
*BWIx10gh L3 ERD ¥ *k The amount of beef can be increased from 10g
Ex o —o 4 »10g = ¥1,100 Japanese WAGYU beef sirloin 10g = ¥ 1,100
W4 F—wof10g= 1,750 KOBE beef sirloin 10g - 1,750
REEF Y —v 42 10g= 1,800 HIDA beef sirloin 10g = 1,800

LR FT TN —EZRH - Herarid,

All prices include 15% service charge and consumption tax.



fa~» L b~
KASHIWA course

ﬂ !! ¥22,000

HIDA B4
KOBE # F 4

7ia—X

Amuse

ABOETR
Appetizer

HERF R
Grilled vegetables

WRE RBE Yoo AN 6N % 60g
KOBE beef & HIDA beef sirloin 60g & 60g

H—=Vv2774Ax Tk BIKR HFRit Foh
Garlic rice, MISO soup, Pickles

T —=F
Dessert

CEInLA)VSFNVTLVL R TI—E—

Original blend coffee
BIFHT TR ) £ 7 Option for Teppan-yaki course
8 (1) Scallop +¥1,500
AaABon@E (1) Fish of the day 2,100
R Japanese spiny lobster 17,000
£ 8. Abalone 19,000
*BWII10gh LW EARD £ *k The amount of beef can be increased from 10g

P4 Y —o 4 210g=¥1,750 KOBE beef sirloin10g = ¥ 1,750
A4 —o 4~ 10g= 1,800 HIDA beef Sirloin10g = 1,800

LRI FTNTI5% Y —EZF - Herarid,

All prices include 15% service charge and consumption tax.



Aot a— R [k

~Seven-Course “Mountain Cherry Blossoms” ~

“ ¥35,000

KOBE 74 7ia—X A¥oA
Amuse: Simmered octopus

AR~ o< ) 1~
Appetizer: Marinated Sakura sea bream

PR BB, LT X RIC(H¥R,000 B 8L E)
Japanese spiny lobster, served with Sakura salt and lemon(+¥2,000 domestic abalone)

AR
Grilled vegetables

P4 —uo4120g 13 74 L80g
KOBE beef sirloin 120g or KOBE beef filet 80g

HHBEXOBEIR £7212 H—=Y 774 Fhit Fow
Stir-fried rice with Sakura shrimp or garlic rice served with MISO soup and Japanese pickles

ZEDFHER BTAAZY =L X ) OEL~TV—YVRL~
Strawberry, matcha & milk agar gelatin and Sakura ice cream wrapped in gyuhi sweet mochi

CERBAFVFNVT LRI —E—
Original blended coffee

O
“EP I
s o
pption tax. =
athe photos.
T and availabili
Kindly inform our staff, 11"y sreorcertain foods or observing dietary restrictions.
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~KOBE &HIDA beef course ”YAMANAMI”

“ ¥45,000

HIDA B4 73Ia—R
KOBE #F 4 Amuse

A B DFTR
Appetizer

[ AP B2

Japanese spiny lobster

7 &
Abalone

EAES
Grilled vegetables
WEE REF RN L
Y—o4g v Z60g Fld 74 L B50g
KOBE beef & HIDA beef
sirloin 60g & 60g or fillet 50g & 50g

H—=) 97 74RILITIBEITR Kbt Fow
Garlic rice, MISO soup, Japanese pickles

74— |

Dessert

TJVYyFTVATHET L SCEIRLA)V VPV 7Ly Fa—b—
Original blend coffee

‘ﬁ

WL BT

hafge and constamptic

#; ﬂ ren
jtems: arequQ]ect t;
ou are allerg

m‘ < .(”,L:_'A




Mza2—2 [ A

~Chef’s Special course“SHIN" ~

“ ¥60,000

HIDA Fé8# 4=
KOBE # F 4

X747
Caviar

e XAV S = s : Y i
Prosciutto ham with melon

749770V 7 — N)—=Y—2R
Sauté of foie gras with berry sauce

EEFShEL EIEE

Japanese spiny lobster with sea urchin sauce

B ) a7FEL N9 —HEX
Abalone with truffle butter sauce

ASES
Grilled Vegetables

REF7 4L HPEY—vA Y B60g
HIDA beef fillet 60g & KOBE beef sirloin 60g

=27 74RLEIIBRIKR FHit FoWm
Garlic rice, MISO soup, Japanese pickles

7T —h
Dessert

TJVyFTVATHET L CEIRLA) VPV 7Ly Fa—b—
Original blend coffee

ICeS 115 »ser“'!cﬁgn consumption tax.
The actual preserl!pns may differ from what you see in the photos.
Menu items are subject to change based on season and availability

- Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.



FA~\ 2 7 X~

ITADAKI course

lH ¥ 100,000

HIDA B X747
KOBE ##1 F 4= Caviar

EAR

Japanese spiny lobster

&
Abalone

MR H—odfr 741 %100g
KOBE beef sirloin 100g & fillet 100g

‘EEF Y—vqgr 74 L B100g
HIDA beef sirloin 100g & fillet 100g

A=V 274RFLIIBEIR Fhit Fow
Garlic rice, MISO soup, Japanese pickles

7T — b
Dessert

ZVyF 7 VATHET S CE0AF )P F VTV Fa—b—
Original blend coffee

BEFE S

X
OTEP'

P e L
7l 3 'lab%m« B ; k 9

o PRk ige diéﬂ'{fy.-r:estpic“ g

e rs—— DA RO oL -

-
>

photos.+




A la carte

¥ P 22 (A4) - KOBE beef -

Y+—vf > 100g

74 b 100g

Sirloin steak

Fillet steak

R B8 2-(A5) - HIDA beef -

+—v 4 100g
74 b 100g

78 ENLERNZT

ABOATE
74977

E 7 &

E E 73 2
ARHD & (197)
Mz B (1)

Sirloin steak

Fillet steak

Hyﬁ% - appetizer -

Salad with prosciutto ham
Appetizer of the day

Sauté of foie gras

uﬁi\/f]\ - seafood -

Abalone
Spiny lobster
Fish of the day
Scallop

B2 % - vegetable -

BEFR &) &b
BbRE
atR Hbit Fowm

=) w774
it Howm

vy —~Nv b
TARIZY) —24
FH—1IE) &b

CELAELF)TFN
VA2 =Rl

Assorted grilled vegetables
7% — b - meal, dessert -
Steamed rice, MISO soup, Pickles

Garlic rice, MISO soup, Pickles

Sherbet
Ice cream

Assorted dessert

Original blend coffee

LRI FTNTI5%n Y —EZRH - Beit b i TT,

All prices include 15% service charge and consumption tax.

¥17,500

20,000

¥18,000

20,500

¥1,600
1,800

3,800

¥ 19,000
17,000
2,100

1,500

¥1,600

¥1,500

1,900

1,000
1,000

2,000

1,000



LUNCH MENU

<EKRDERI—Z2>
[ 96 & - Touka- | ¥14,000

VIS ~REDBR LR T~
BELVys oy

T —IViEE(N—T)
¥E, L E U rIC

BEEF 3
Z A —o £ »100g
aftk. wHRit. Fowm
MTA4ARZY) — 4

CEIRBANVVFATL Y FI—t—

[ -Biwa-.ﬂ

Y75 ~RIEDBEEERL I~/ BHR BI04 —0 1 2 100g
Gk, Kkit. FoW/ P r =Ny b/ RELBFVVFILTLY FT—L—

[EAY &9 -Senryou-J

¥9,000

¥6,000
Y75 ~REDBEERZ T~/ RER/RKADEN 47 1 L100g
aftk. wdBt. Fol L xr—~y b
"_-. é \ 3 -Satsuki_j T8 10RRE
Y78 BER 47 4 L100g Gk, bt Fo L e =~y b ¥4,000

[ X3 -Nagisa- <meapns s r2-2> ¥10,000
VI ~RROBEERZ T~ F2— Vil (~—7) /BRERABDR
RTFOBEIR I3 =Dy 2742 Fhit Fod
=Ny bRERAXYSFNT LY FI—E—

*ERE +¥1,2002TC A=Y 9774 R ERIIBIRICEEAR) I T
k BAFA TR £ F

sz Bl (1) ¥ 1,500 & £ R E ¥ 17,000
KA & (1) ¥2,100 & # & ¥19,000
*<e—NiEE (~—7) ¥5,800

FHIIA A=V TT, T - RIE, EANKRICE DV BREAR, BEVGERICL557TX0ET,
EIITRNTI5%DH —EZH} - b2 o 5E T,




LUNCH MENU

< Six-Course “Peach blossom” =
[de&- touka- ] ¥14,000

Salad served
with angel prawn Sakura dressing

Half lobster teppanyaki served
with Sakura salt and lemon
Grilled vegetables
Japanese WAGYU beef sirloin 100g
Steamed rice, MISO soup, Pickles
Sakura ice cream

Original blend coffee

lT' UMb —Biwa—j ¥9,000

Salad,/Grilled vegetables,”Japanese WAGYU beef sirloin 100g,”
Steamed rice, MISO soup, Pickles,Sherbet,” Original blend coffee

[FAH 19 —Senryou-,ﬂ

Salad,Grilled vegetables,Fish of the day,Beef fillet 100g,”
Steamed rice, MISO soup, Pickles,”Sherbet

¥6,000

X Weekdays
[ X2 % _satsuki-]| 10 courses only ¥4,000

Salad,Grilled vegetables,”Beef fillet 100g,Steamed rice, MISO soup, Pickles,”Sherbet

[% XX -Nagisa- J< Seafood lunch course > ¥10,000

Salad with angel shrimp,”Grilled lobster (half).”Grilled vegetables
Fish of the day,” Conger eel grilled rice or Garlic rice ,MISO soup, Japanese pickles
Sherbet,” Original blend coffee

* The steamed rice can be changed Garlicrice by addition +¥1,200
* Option for Teppan-yaki course

Scallop ¥ 1,500 Japanese spiny lobster ¥ 17,000
Fish of the day ¥2,100 Abalone ¥ 19,000
Grilled lobster ¥ 5,800

All prices include 15% service charge and consumption tax.The actual presentations may differ from what you see
in the photos. Menu items are subject to change based on season and availability



B oM ke

2% P

TEPPAN-YAKI YAMANAMI

AROFRIITNTH —ERF, Her@IinzbXbVweBETT,
FHREA A=V TT, B - RIE, APV L Y HERE, BFEV/RRIR 57T ET,
RMIZE BT VLV X —CRFHMBO TRZIE, TORENISBF LR 30,
All prices include 15% service charge and consumption tax.
The actual presentations may differ from what you see in the photos.
Menu items are subject to change based on season and availability
Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.



