LUNCH COURSE

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

FVvFa—R

SUKIYAKI (&)

avetr—vavdIiIx BEASOHRHNLY VT

Combination Salad with Homemade Spring Carrot Dressing

KRo A —7 Dk HRSUKIYAKI(150g)
Teppanyaki SUKIYAKI (150g) featuring Osaka Ume Beef

ZHR/E /AR

Rice / Pickles / Red Miso Soup

W7 A&

Sakura Ice Cream

¥4,000

MR I — AR EHERA G ENTEVET,
MIKIRY A e —7 NI EFEREIIEF RO CTO D 40720,
AFRRIUC X FEFEERI R ICE B e R AN T WET,

MAEANIRIUC K Bt - A= 2 —NADEHIC R BRI ET,

MR RRE D R W IR AR L T 0 £ 5,
HERRAA—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 COURSE 11:30 ~ 15:00 (L.O. 14:30)
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*This course is exclusively available for female guests.

O ROY 72 BEASOAKE N LYy v
Colorful Vegetable Salad with Homemade Spring Carrot Dressing

74T T HILe BT HREFr RV DA
New Potato and Spring Cabbage Soup prepared with Beef Bouillon

Y- OBt AREIAL LY =2
Teppanyaki Grilled Salmon with Homemade Tartar Sauce

W7 DS 2 —Jgi &
Grilled Scallops with Butter

=L VTR 741 (T0g) LHEDOBEEEF R
Australian Beef Fillet (70g) with Grilled Spring Vegetables

KRY A —7 oHFa—EZPHAZ /MO FRY L EHIT—

Osaka Ume Beef Sushi topped with Sea Urchin, accented with the aroma of Kishu Plum

74 A

Sakura Ice Cream

SOKBEHOTHF —MIANA T v ORI T — 2 CHELTEVES,

*On Wednesdays, a special dessert from the Sky Lounge is served in place of the regular dessert.

¥4,000



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)
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FOWKOY 72X BEASOHAKE Ly vy
Colorful Vegetable Salad with Homemade Spring Carrot Dressing

F7 42y CHAL TR HILeBTLEFY VDR —T
New Potato and Spring Cabbage Soup prepared with Beef Bouillon

Y —vOEE HFREUZALZLY—Z

Teppanyaki Grilled Salmon with Homemade Tartar Sauce

F =27 VT EL 741 (100g) L HEDOBEX T
Australian Beef Fillet (100g) with Grilled Spring Vegetables

iR/ B R
Rice / Pickles / Red Miso Soup

T A A

Sakura Ice Cream

¥4,500

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

WK A —7 N3 FERBIEFICRON TV ATV MG D 0, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
BRI X FEFERIF I L A AN T WET, It may be substituted with domestic Wagyu beef depending on availability.

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

: X = - . ° 3 Japanese rice is used unless otherwise specified.

SRR R W IR ERERZ L T £ 5,

HKEBEIAA=VTT,

s%Images are for illustrative purposes only.



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)
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Y=V A —RINFYTENT7 4L DFRIRBE
Teppanyaki Grilled Salmon and Australian Beef Fillet

KBy A e —7 O Pt SUKIYAKI
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

avbetr—var¥IiXx FEASOHFH Ly VS

Combination Salad with Homemade Spring Carrot Dressing

F7 42y CHAL TR HILe BT LEFY VDR —T
New Potato and Spring Cabbage Soup prepared with Beef Bouillon

Y-V OPWBELFED O T HbEIR
Teppanyaki Grilled Salmon with Seasonal Spring Vegetables

F =AY TR 74 LA(100g) LBFEDOHEE R
Australian Beef Fillet (100g) with Grilled Spring Vegetables

KBy Ae—7 DRAFGFE - EPHRZ MO FY L LbiT
T2k =V v T4 R/ EY/ AR
Osaka Ume Beef Sushi topped with Sea Urchin, accented with the aroma of Kishu Plum
or Garlic Rice with Pickles and Red Miso Soup

BT A A

Sakura Ice Cream

¥6,000

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 COURSE 11:30 ~ 15:00 (L.O. 14:30)
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Teppanyaki Grilled Salmon and Osaka Ume Beef Loin

KBy A e —7 O Pt SUKIYAKI
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

avbetr—var¥IiXx FEASOHFH Ly VS

Combination Salad with Homemade Spring Carrot Dressing

F7 42y CHAL TR HILe BT LEFY VDR —T
New Potato and Spring Cabbage Soup prepared with Beef Bouillon

Y-V OPWBELFED O T HbEIR
Teppanyaki Grilled Salmon with Seasonal Spring Vegetables

KIR7 A —7 m—2(100g) L HFDBEXEF3E
Osaka Ume Beef Loin (100g) with Grilled Spring Vegetables

Ko Ae—7 DRFEE —EFHRZ MO FY L LDHIC
73—V 7 FA R/ EY/ AR
Osaka Ume Beef Sushi topped with Sea Urchin, accented with the aroma of Kishu Plum
or Garlic Rice with Pickles and Red Miso Soup

W7 A2

Sakura Ice Cream

¥9,000



LUNCH COURSE

11:30 ~ 15:00 (L.O. 14:30)
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Y= - REBNE 741 O BABE
Teppanyaki Salmon and Japanese Black Wagyu Beef Fillet

KPLw A e —7 O Pt SUKIYAKI
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

avbetr—varv¥IiXx FEASOHFEH Ly VS

Combination Salad with Homemade Spring Carrot Dressing

F7A42y CHALTHR HILe BT LEFY VDX —T
New Potato and Spring Cabbage Soup prepared with Beef Bouillon

P — v HEDOTE DY

Salmon with Seasonal Spring Vegetables

BB 741 (100g) LHEDOPEZ B
Japanese Black Wagyu Beef Fillet (100g) with Grilled Spring Vegetables

KBy Ae—7 DA a] —EFHEZ IO F L LbIC
73—V 7 FA4A R/ EY/ AR
Osaka Ume Beef Sushi topped with Sea Urchin, accented with the aroma of Kishu Plum
or Garlic Rice with Pickles and Red Miso Soup

T A A

Sakura Ice Cream

¥12,000

MR I — AR EHERA G ENTEVET,

MORPRY A e —7 NI AR IERE I RO TR I D70,

MRRIUC K Y EERIICEH L 25 B T wE T,

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

¢ Japanese rice is used unless otherwise specified.

s%Images are for illustrative purposes only.





