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Premium “KOBE BEEF” dinner  ¥30,000
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Boiled okinawan spinach
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Fresh seaurchin pudding with consomme jelly
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Broiled barracuda sushi, Deep-fiied baby “AYU” sweet fish, Simmered potato with lemon
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Tuna, Marbled flounder and Prawn
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Thin sliced “KOBE” beel; eggplant, udo plant, Japanese parsley and leck with Japanese pepepr soup
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Crab and tomato gateau salad
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Charcoal grilled “KOBE?” beef with Japanese chili pepper sauce
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Grilled fatty spanish mackerel with baby pepper leat, Deep-fiied garlic
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Steamed rice in a small pot, Japanese pickles, Miso soup
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Assorted seasonal fiuits
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* Prices include consumption tax and 15% service charge. fimiiks Coadiay 2ept- 15% k% % . 2026,5
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*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



