LUNCH  11:30 ~15:00 (L.O. 14:00)

LUNCH ‘ DINNER COURSE DINNER 17:30~21:30 (L.O. 20:30)

7vFITaF—a =2

—a—a

REI B ()
Standard

(BiEY - A=A ZVTEFT7 4L O FRBBE)
Sashimi and Teppanyaki Australian Beef Fillet

Kby Ae—7 OPARSUKIYAKI
Teppan “Beef Sukiyaki” with Osaka Ume Beef

MiAHOEY R e ]dblown—R

Nanki Honmaguro Tuna Sashimi (Akami & Chutoro), Served with Assorted Garnishes

HALLHO Rt 2 TR -7
Soy Milk and Mushroom Soup with White Miso

Y-V O
Salmon and Rapeseed Blossoms

A—AMZVT 741 (80g) ZDBPEXI [ A Fr Y ID0FF]
Australian Beef Fillet (100g), Winter Grilled Vegetables (Leek, Cabbage, Sweet Potato)

Kxw Av—7 D RFER]—EFHRZ fCMBEOFRY L LHic—
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum

DTAXEFLHD
Strawberry Ice Cream with Red and White Strawberries

¥3,000

RS IR — e AR EEERA G I TEYET, 3% All prices include service charge and tax.

WK A —7 N3 FERIIEFICRON TV ATV MG D 0, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
AR X EFERI BB e s AN T W E T, It may be substituted with domestic Wagyu beef depending on availability.

A AIVRIIC IV BM - A= —NARBEICRIGARTI nET 3% Menu items and ingredients are subject to change based on availability.

¢ Japanese rice is used unless otherwise specified.

MR R G R W IR E R Z I L T 0 £ 5,
HEBERAA—YTT,

s%Images are for illustrative purposes only.



LUNCH  11:30 ~15:00 (L.O. 14:00)

LUNCH ‘ DINNER COURSE DINNER 17:30~21:30 (L.O. 20:30)

ZVFITA4F—a—2R

—a—a

REI R (hvw)

Premium

(BEEY - F—FV - KRV AL —7 v —20FHRHE)
Sashimi, Salmon, and Teppanyaki Osaka Ume Beef Loin

Kby Ae—7 OPARSUKIYAKI
Teppan “Beef Sukiyaki” with Osaka Ume Beef

MAAHOEY R e ]dblown—R

Nanki Honmaguro Tuna Sashimi (Akami & Chutoro), Served with Assorted Garnishes

HALLHOHW®WIgH: 2 TR -7
Soy Milk and Mushroom Soup with White Miso

Y-V O
Salmon and Rapeseed Blossoms

KR A —7 1 —2(100g) % DREXH [, Fr XY I DEF]
Osaka Ume Beef Loin (100g), Winter Grilled Vegetables (Leek, Cabbage, Sweet Potato)

Kxw Av—7 D RFER]—EFHRZ MO FY L LHic—
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum

DTAXEFLHD
Strawberry Ice Cream with Red and White Strawberries

¥11,000

MR I — AR EHERA G ENTEVET,

MORBRY A e —7 NI AR IFRH I RO N TR 070,

MRRIUC XY EERIICEH L B B T wE T,

MAEANIRIUC KD Bt - A= 2 —NEDEHIC R BRI 0ET,

MR RGE D R IR E R Z I L T 0 £ 5,
HERHRAA—YTT,

3 All prices include service charge and tax.

3 “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
It may be substituted with domestic Wagyu beef depending on availability.

3 Menu items and ingredients are subject to change based on availability.

¢ Japanese rice is used unless otherwise specified.

s%Images are for illustrative purposes only.



LUNCH  11:30 ~15:00 (L.O. 14:00)

LUNCH ‘ DINNER COURSE DINNER 17:30~21:30 (L.O. 20:30)

ZVFITA4F—a—2R

—a—a

REI R (hvw)

Prestige

(BEY - Y —v - BEMF 74 L OHMbE)
Sashimi, Salmon, and Teppanyaki Japanese Black Wagyu Beef Fillet

Kby Ae—7 OPARSUKIYAKI
Teppan “Beef Sukiyaki” with Osaka Ume Beef

MiAHOEY R e ]dblown—R

Nanki Honmaguro Tuna Sashimi (Akami & Chutoro), Served with Assorted Garnishes

HALLHO Rt 2 TR -7
Soy Milk and Mushroom Soup with White Miso

Y-V O
Salmon and Rapeseed Blossoms

HEMF 741 (100g) XDOBEXT [ A, Fr Y I0FH ]
Japanese Black Wagyu Fillet (100g), Winter Grilled Vegetables (Leek, Cabbage, Sweet Potato)

KR A —7 0 FA —EFHRZ ]KMNEOFY LLHIT—
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum

DT AR EFLHD
Strawberry Ice Cream with Red and White Strawberries

¥14,000

MR I — AR EHERA G ENTEVET,

MORBRY A e —7 NI AR IERH I RO N TR IR 070,

MPRIUC K Y EERIICEH L B B T wE T,

MAEANIRIUC KD Bt - A= 2 —NAEDEHIC R BRI ET,

MR R R IR E R Z I L T 0 £ 5,
HEBIAA—YTT,

3 All prices include service charge and tax.

3 “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
It may be substituted with domestic Wagyu beef depending on availability.

3 Menu items and ingredients are subject to change based on availability.

¥ Japanese rice is used unless otherwise specified.

s%Images are for illustrative purposes only.



LUNCH  11:30 ~15:00 (L.O. 14:00)

LUNCH ‘ DINNER COURSE DINNER 17:30~21:30 (L.O. 20:30)

ZVFITA4F—a—2R

TAKUMI |&
Standard

(BEY - A~=—nilfE  RIRV AL —7 v —20FWRbE)
Sashimi, Lobster, and Teppanyaki Osaka Ume Beef Loin

Ky Ae—7 O PARSUKIYAKI
Teppan “Beef Sukiyaki” with Osaka Ume Beef

MAAHOEY R e ]dblown—R

Nanki Honmaguro Tuna Sashimi (Akami & Chutoro), Served with Assorted Garnishes

HALLHOHW®WIgH 2 TR -7
Soy Milk and Mushroom Soup with White Miso

F e —NiEE L DIE

Salmon and Rapeseed Blossoms

KR A —7 1 —2(100g) % DBREXH [, Fr XV IDFEF]
Osaka Ume Beef Loin (100g), Winter Grilled Vegetables (Leek, Cabbage, Sweet Potato)

Kxw Av—7 D RFER]—EFHRZ fLMBEOFRY LLHic—
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum

DTAXLFLHD
Strawberry Ice Cream with Red and White Strawberries

¥15,000

MR I — AR EHERA G ENTEVET,

MORBRY A e —7 NI AR IERH I RO TR IR D70,

AFRRIUC XY EERIICEH L 2B B T wE T,

MAEANIRIUC K Bt - A= 2 —NEDEHIC R BN T 0T,

MR RGE D R IR E R Z I L T 0 £ 5,
HEREIAA—YTT,

3 All prices include service charge and tax.

3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
It may be substituted with domestic Wagyu beef depending on availability.

*Menu items and ingredients are subject to change based on availability.

3¢ Japanese rice is used unless otherwise specified.

sImages are for illustrative purposes only.



LUNCH | DINNER COURSE

LUNCH  11:30 ~15:00 (L.O. 14:00)
DINNER 17:30~21:30 (L.O. 20:30)

ZVFITA4F—a—2R

TAKUMI |z

Premium

(BIEY A =—igE - BEBMT 74 L OFEMBE)
Sashimi, Lobster, and Teppanyaki Japanese Black Beef Fillet

Kby Ae—7 OPASUKIYAKI
Teppan “Beef Sukiyaki” with Osaka Ume Beef

MAAHOEY R e ]dblown—R

Nanki Honmaguro Tuna Sashimi (Akami & Chutoro), Served with Assorted Garnishes

HALLHOHW®RIgH L TR -7
Soy Milk and Mushroom Soup with White Miso

Fe—NiEE L DIE

Salmon and Rapeseed Blossoms

HEMF 741100g) XDOBEETF[ A Fr Y I0FH ]
Japanese Black Wagyu Beef Fillet (100g), Winter Grilled Vegetables (Leek, Cabbage, Sweet Potato)

Kxw Av—7 D RFER]—EFHRZ MO FRY LLHic—
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum

DTAXEFLHD
Strawberry Ice Cream with Red and White Strawberries

¥18,000

MR I — AR EHERA G ENTEVET,

MORBRY A e —7 NI AR IFRH I RO N TR 070,

MRRIUC XY EERIICEH L B B T wE T,

MAEANIRIUC KD Bt - A= 2 —NEDEHIC R BRI 0ET,

MR RGE D R IR E R Z I L T 0 £ 5,
HERHRAA—YTT,

3 All prices include service charge and tax.

3 “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
It may be substituted with domestic Wagyu beef depending on availability.

3 Menu items and ingredients are subject to change based on availability.

¢ Japanese rice is used unless otherwise specified.

s%Images are for illustrative purposes only.



LUNCH  11:30 ~15:00 (L.O. 14:00)

LUNCH ‘ DINNER COURSE DINNER 17:30~21:30 (L.O. 20:30)

7vFITaF—a =2

TAKUMI Jr
Prestige
(BHEY - T7HT 77DV TF—F~v—nAiE -BEMNE 741)
F72IE KRR A —7 v — 2D IBE
Sashimi, Pan-Seared Foie Gras, Lobster, and Japanese Black Wagyu Beef Tenderloin
or Teppanyaki Osaka Ume Beef Loin

KB A e —7 Dkl SUKIYAKI
Teppan “Beef Sukiyaki” with Osaka Ume Beef

FARCAEE DG Y RS -thhe]dLon—K

Nanki Honmaguro Tuna Sashimi (Akami & Chutoro), Served with Assorted Garnishes

TATITTDI)T =, a7 DY T RERZL
Pan-Seared Foie Gras with Truffle Salad

HALLHO R TR =7
Soy Milk and Mushroom Soup with White Miso

F~—nNiFE L DI

Lobster and Rapeseed Blossoms

HEME 740 608) 2B KRY AL —7 1 —2(100g) XDOHEEFE[A, Fr Y XD FEFH]
Japanese Black Wagyu Beef Fillet (80g) or Osaka Ume Beef Loin (100g), Winter Grilled Vegetables (Leek, Cabbage, Sweet Potato)

KR A —7 D FR —EFHRZ IKMNEOFRL LLHIT—
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum

DTAREALHD
Strawberry Ice Cream with Red and White Strawberries

¥20,000

SR IR — e AR EEERA G I TEYET, 3% All prices include service charge and tax.

WK A —7 N3 AEFERDIIEFICRO N TV AFRP G070, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
BRI X FEFERIF I L A B E NI WET, It may be substituted with domestic Wagyu beef depending on availability.

A AIVRIIC IV BM - A= —NARBEICRIGARTI nET 3%Menu items and ingredients are subject to change based on availability.

¥ Japanese rice is used unless otherwise specified.

MR R R IR E R Z I L T 0 £ 5,
HEBIAA—YTT,

s%Images are for illustrative purposes only.



LUNCH  11:30 ~15:00 (L.O. 14:00)

LUNCH ‘ DINNER COURSE DINNER 17:30~21:30 (L.O. 20:30)

FVFITAF—a—2x | HBHEETICC PRI

TAKUMI &
Excellence
(BiEY - 7+7 77DV 7 — - Bffi- BEME 741)

FLRIFIRRT ALY —7 v — 20§ EE
Sashimi, Pan-Seared Foie Gras, Black Abalone, and Japanese Black Wagyu Beef Tenderloin
or Teppanyaki Osaka Ume Beef Loin

KBy Ae—7 O BARSUKIYAKI
Teppan “Beef Sukiyaki” with Osaka Ume Beef

FARCAE DG Y RS -thre]dLon—K

Nanki Honmaguro Tuna Sashimi (Akami & Chutoro), Served with Assorted Garnishes

TATTTDIT =, a7 DY TRRZL
Pan-Seared Foie Gras with Truffle Salad

HILLEOHWKEtZ TR -7
Soy Milk and Mushroom Soup with White Miso

LY RS AR (2
Black Abalone and Rapeseed Blossoms

BHEME 7410 @0g) R IT R AL —7 v —2(100g) X DBEXPFRE[A ., Fr Y IO FF]
Japanese Black Wagyu Beef Fillet (80g) or Osaka Ume Beef Loin (100g), Winter Grilled Vegetables (Leek, Cabbage, Sweet Potato)

Kxw Av—7 D RFER]—EFHARZ fLMBEOFY L LHic—
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum

DTARLFLHD
Strawberry Ice Cream with Red and White Strawberries

¥25,000

RS IR — e AR EEERA G I TEYET, 3% All prices include service charge and tax.

WK A —7 N3 FERIIEFICRON TV ATV MG D 0, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
AR X EFERI BB e s AN T W E T, It may be substituted with domestic Wagyu beef depending on availability.

A AIVRIIC IV BM - A= —NARBEICRIGARTI nET 3% Menu items and ingredients are subject to change based on availability.

¢ Japanese rice is used unless otherwise specified.

MR R G R W IR E R Z I L T 0 £ 5,
HEBERAA—YTT,

s%Images are for illustrative purposes only.





