LUNCH COURSE

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

FVvFa—R
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Combination Salad with Homemade New Onion Dressing

KBy A —7 D FAxSUKIYAKI(150g)
Teppan Sukiyaki with Osaka Ume Beef (150g)

ZiR/EY) /AR

Rice / Pickles / Red Miso Soup

HWPEAHLEYDY LR

Setouchi Lemon Sorbet

¥4,000
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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.

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.

WEmoRXVDYIX HELRATOHRENL Y VT

Garden Salad with Homemade New Onion Dressing

h7 Ay WEANSDOR—T
Sakai Carrot Soup Finished with Beef Bouillon

Y=V LML DA Z—hEE HERB AL ZLY — T

Butter-Grilled Salmon and Scallops with Homemade Tartar Sauce

F =RV THEFT 4L (10g) L /i OBEEITH
Australian Beef Tenderloin (70g) with Seasonal Grilled Vegetables

KIRY Av—7 DRFH R —EFHAZ MO RY Lebic—
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum

WHEFANLEYDY LN

Setouchi Lemon Sorbet

SOKBEHOTF—MIAIA TV PR T — b2 ZCHELTEVE T,

*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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Fresh Vegetable Salad with Homemade New Onion Dressing

74yl MEASZDODR—T

Sakai-Grown Carrot Soup in Beef Bouillon

Y—vOPMREE AREEALZ LY — X

Teppan-Grilled Salmon with Homemade Tartar Sauce

F—A LIV TREEL7 4L (100g) & Z i D BE X BFE
Australian Beef Tenderloin (100g) with Seasonal Grilled Vegetables

ik /R

Steamed Rice, Japanese Pickles, and Red Miso Soup

HWPEAHLEYDY LR

Setouchi Lemon Sorbet

¥4,500



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)
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Teppanyaki Grilled Salmon and Australian Beef Fillet

KBy A e —7 O Pt SUKIYAKI
Teppan Sukiyaki with Osaka Ume Beef

avepr—var¥ 7L FEhRhToOHFRHENLYy v

Combination Salad with Homemade New Onion Dressing

T4y TR MEASDODRA—T

Sakai-Grown Carrot Soup in Beef Bouillon

Y—EV DPWBELFTHT OO T A B

Teppan-Grilled Salmon with Seasonal Accompaniments

=R 7 VT EFT7 4 VA (100g) & ZHi O BEE BT
Australian Beef Tenderloin (100g) with Seasonal Grilled Vegetables

KBy Ae—7 DAL a] —EFHEZ IO F L LbIC
73 H =V 7 FAR/EY/ IR
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

WHEFANLEYDY LN

Setouchi Lemon Sorbet

¥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.

e SN o X ° ¥ Japanese rice is used unless otherwise specified.
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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
Teppan-Style Sukiyaki with Osaka Ume Beef

avepr—vav¥Iix IEAOHARHANL YT

Combination Salad with Homemade New Onion Dressing

743y TN T WENSOA—T
Sakai-Grown Carrot Soup in Rich Beef Bouillon

Y—EV DPWBELFH OO T Hb TR
Teppan-Grilled Salmon with Seasonal Vegetables

KBy A —7 v —2(100g) & =i D BEX B3
Osaka Ume Beef Loin (100g) with Seasonal Grilled Vegetables

Ko Ae—7 DRFFE —EFHRZ MO FEY L LDHIC
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Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

BHFANLEYDY LN

Setouchi Lemon Sorbet

¥9,000



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)
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Teppanyaki Salmon and Japanese Black Wagyu Beef Fillet

KPLw A e —7 O Pt SUKIYAKI
Teppan-Style Sukiyaki with Osaka Ume Beef

avepr—vav¥Iix IEAOHBRENL Yy VT

Combination Salad with Homemade New Onion Dressing

h7A4ay AL WENSOA—T
Sakai-Grown Carrot Soup in Rich Beef Bouillon

Y—EV OPWBELFH OO T Hb R
Teppan-Grilled Salmon with Seasonal Vegetables

BEBHF 741 (100g) LFHIDBEZ BT
Japanese Black Wagyu Beef Tenderloin (100g) with Seasonal Grilled Vegetables

KBy Ae—7 DA a] —EFHRZ RO F L EbIC
73—V 7 FAR/EY/ AR
Osaka Ume Beef Sushi topped with Sea Urchin, with a Hint of Kishu Plum
or Garlic Rice, Japanese Pickles, and Red Miso Soup

HWEAHLEYDY LR

Setouchi Lemon Sorbet

¥12,000

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.

SAEANRIIC IV B A= 2 — BB IR AER I ET 3Menu items and ingredients are subject to change based on availability.

¢ Japanese rice is used unless otherwise specified.
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s%Images are for illustrative purposes only.





