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 k()

—— BEY WA RNV TE T AL DOFERBE
Sashimi, Teppanyaki Grilled Matodai (John Dory), and Australian Beef Fillet

Ky Ae—7 O BASUKIYAKI
Teppan-Style Sukiyaki with Osaka Ume Beef

FARCAS B D Y (R £ - o b w IR PE il ¢

Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) with Osaka Soy Sauce

743y i<l MEANSDOR—
Sakai-Grown Carrot Soup in Rich Beef Bouillon

(I D BARBE KIRFERE D2 Y — LYV P v —Y — R
Teppan-Grilled Matodai (John Dory) with Soy Sauce Cream Ginger Sauce

A= ZVTHEEL 74 LA (100g) & = Hi O BEX PP
Australian Beef Tenderloin (100g) with Seasonal Grilled Vegetables

KBgy Ae—7 DRFAFE] —EFHAZ feINEOFRY L EbIC
F7203A =V v 2 FA R B/ R
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

NEFGTARDOLH 7L —7ABTF =) =/ —R
Vanilla Ice Cream Wrapped in Mochi Crepe with Cherry Sauce

¥3,000

SRS IR — e AR EEERAGENTEVET, 3%All prices include service charge and tax.

WK A —7 N3AEFERDBIEFICRON TV ATV M40, 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= —NAREEICRIGARTI nET 3 Menu items and ingredients are subject to change based on availability.

¢ Japanese rice is used unless otherwise specified.

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

REI B (hv)

—— BEY WKV A —T7 B — 2D ——
Sashimi, Teppanyaki Grilled Matodai(John Dory), and Osaka Ume Beef Loin

Ky Ae—7 O BASUKIYAKI
Teppan-Style Sukiyaki with Osaka Ume Beef

AR OEY DR -d e ) KIEREH T
Nanki Bluefin Tuna Sashimi (Akami & Chutoro) with Osaka Soy Sauce

743yt WEANSDA—T
Sakai-Grown Carrot Soup in Rich Beef Bouillon

W D SRARBE KBREEE M D27 ) — Ly vy —Y — R
Teppan-Seared Matodai (John Dory) with Soy Cream and Ginger Sauce

KRV A —7 1 —2(100g) & Z=Hi D e & HF 5
Osaka Ume Beef Loin (100g) with Seasonal Grilled Vegetables

KBy Av—7 DRFFE] —EFHRZ fIMEOFD L EbIC
F7203A =V v 2 FA R B/ R
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

NEZFGTAZRDOLH 7L =T WARTF ) =Y =R
Mochi Crepe with Vanilla Ice Cream and Cherry Sauce

¥11,000



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

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

ZVFITA4F—a—R
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Sashimi, Teppanyaki Grilled Matodai (John Dory), and Japanese Black Wagyu Beef Fillet

Ky Ae—7 O PASUKIYAKI
Teppan-Style Sukiyaki with Osaka Ume Beef

MR OEY DR - d e ) K ERE M
Nanki Bluefin Tuna Sashimi (Akami & Chutoro) with Osaka Soy Sauce

743y cthii <l MEASDOR—
Sakai-Grown Carrot Soup in Rich Beef Bouillon

WY D SRARBE KBREEE M D7 ) — Ly vy —Y — 2
Teppan-Seared Matodai (John Dory) with Soy Cream and Ginger Sauce

REMA 741 (100g) & Z=Hi O BEE B3
Japanese Black Wagyu Beef Tenderloin (100g) with Seasonal Grilled Vegetables

KBgy Ae—7 DRFAFE] —EFHRAZ feINEOFRY L EHIC
F72\IA =V v 2 FA R B/ R
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

NEFGTARDOLH 7L —7ABTF =) =/ —R
Mochi Crepe with Vanilla Ice Cream and Cherry Sauce

¥14,000

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.
AR KO EFERI B e 3 AN T W E T, It may be substituted with domestic Wagyu beef depending on availability.

SAEANVRIIC KD B A= o — BB IR AER I ET 3Menu items and ingredients are subject to change based on availability.

3¢ Japanese rice is used unless otherwise specified.

SRR R W IR ERERZ L T £ 5,
HEEBAA—V T,

sImages 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 =

— BEY A NVBEERIIEE M RV A -7 0 — 2D FBBE ——
Sashimi, Teppanyaki Grilled Lobster or Domestic Ezo Abalone, and Osaka Ume Beef Loin

KBy A —7 DFHSUKIYAKIT
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FAARCAE DTG Y [R5 - o b PRBRRE # il ¢

Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

743y Tl MEANSDRA—T
Sakai-Grown Carrot Soup in Rich Beef Bouillon

= —FEEDOPMBE LEVITEY —R £213 EHE Y HIOBMRBE Ty —2iRz
Teppan-Grilled Lobster with Whole Lemon Sauce
or Teppan-Grilled Japanese Ezo Abalone with Liver Sauce

KR A —7 1— 2 (100g) & 2 O BEX PF3E
Osaka Ume Beef Loin (100g) with Seasonal Grilled Vegetables

Ry Ae—7 DRFHE - EFHRZ ACMEOR/RY L LBIc
E720IH =Yy 7 T4 RSB/ AR
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

NEZTTARDSE| I L =7 WHF 2] =Y — R
Mochi Crepe with Vanilla Ice Cream and Cherry Sauce

¥15,000



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

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

7VFITA4F—a—2R

TAKUMI [

— BEY AN BEELZIBZEE VM BB 74V OBWE —
Sashimi, Teppanyaki Grilled Lobster or Domestic Ezo Abalone, and Japanese Black Wagyu Beef Fillet

Ky Ae—7 O BASUKIYAKI
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FARCA R DG Y (AR & - b w KRR PE Bl ¢

Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

743y i<l MEASDOR—T
Sakai-Grown Carrot Soup in Rich Beef Bouillon

= —NFEEDOPMPE LBV LY —R £ EHE Y HIOBMRPE TFOY -2z
Teppan-Grilled Lobster with Whole Lemon Sauce
or Teppan-Grilled Japanese Ezo Abalone with Liver Sauce

REME 741 (100g) & i OBEE B
Japanese Black Wagyu Beef Tenderloin (100g) with Seasonal Grilled Vegetables

Ky Ae—7 DRFHE] - EFHAZ ACHIEOFY LLbic
E720IH =Yy 7 TAREY/ AR
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

NETTAZADLLR 7 L —7AARF ) =Y —R
Mochi Crepe with Vanilla Ice Cream and Cherry Sauce

¥18,000

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  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
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BEy-EEA v -EEL M- KRy AL —7
X b—=7 VT v DERIRBE
Sashimi, Domestic Spiny Lobster, Domestic Ezo Abalone, and Teppanyaki Grilled
Osaka Ume Beef Chateaubriand

KBxw A —7 DA SUKIYAKI
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FAARCASE DG Y [FR & - b w IRERPEE <

Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

74 avy <l WEASORA—T
Sakai-Grown Carrot Soup in Rich Beef Bouillon

EEA e LEED D72 —ay

Fusion of Japanese Spiny Lobster and Japanese Ezo Abalone

KT A —7 2%+ =7V 7 (100g) L ZHiOBEXFF
Osaka Ume Beef Chateaubriand (100g) with Seasonal Grilled Vegetables

KBxy Ae—7 DRAFE —EFHRZ fAMBEOFY L biT
73T =Yy 74 R /E Y/ AR
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

NZFGTARDOLH I L =T WHF ) =/ —R
Mochi Crepe with Vanilla Ice Cream and Cherry Sauce

¥25,000





