Ay X VT “PMRAFESUKIYAKT” (2%, oo - B o BREFEI Ky A v —7 |2,
W OB TR B2 RBRXCBEHmP R 7 IV PRI Kotk PERERY IR T,
B CHF R LABEE LT HREE T ot EF3Z2oMbuwid, FXiccz el fBcEan—IIl,
EHA0BHIZ E L TE L 2 WEE AR Z €0 THRAECZTV,

Savor our signature Teppan Beef Sukiyaki, made with rare Osaka Ume Beef—Ilocally raised on a plum

and grain based diet for rich marbling and a clean finish.

Grilled to perfection and paired with our house-made warishita sauce, this exclusive dish features beef so limited,

only about 40 are available each year. A true local gem not to be missed.

e ﬁﬂ%mXN~7UVﬁ?%?ﬁNX1%ﬁn%ifq
a xﬂﬂuﬁif{.74y$%m%oﬁ

MBI — AR LIHEBAEENTEVE T,

HORPRY A e —7 NI AR IR ISR N T B DA E D70,

ANPRBUC KO EER I L 6 BB T WET,

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

MR RRE D R W IR AR L T 0 £ 5,
MERIAA-VTT,

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.

skImages are for illustrative purposes only.



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

FVvFa—R

KR A —75 7%y}

EHSX b~ rOHAEKBN LYV

Garden Salad with House-Made Tomato Dressing

KRV AC—=7DET7 FLLYVRL
Osaka Ume Beef Pilaf Topped with an Omelet

Ay —~_yh
Melon Sorbet

¥2,800



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

FVvFa—R

HIYORIH A (v &)
[(KBHREIL T 4 — A3 — A&
KIbbDa—RA IO EMBECTHELTEYET,

*Please note that this course is available exclusively on Wednesdays and for female guests only.

W7 X PO ARBEF LYYy

Garden Salad with House-Made Tomato Dressing

Hilag—v2—7
Chilled Corn Soup

Y—FVAATFHDONNEZ—fEE HRBLZLEZNLY —ZT

Pan-Seared Salmon and Pen Shell Clam with House-Made Tartar Sauce

F—=ALZ VTS w =R (T0g) L Z=Hi D BEE BF 3
Australian Beef Loin (70g) with Seasonal Grilled Vegetables

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

A0y —_yh
Melon Sorbet

KM N =T DBEHRIBECANA T VI RENT -2 HEWEZLET,

*Groups of female guests will receive a complimentary special dessert in the Sky Lounge.

¥4,500

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)

FVvFa—R

SUKIYAKI (&)

Iy A —varyH IR r=rOHFHERNLY VS

Combination Salad with House-Made Tomato Dressing

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

T/ AR

Rice / Pickles / Red Miso Soup

A0y —_yh
Melon Sorbet

¥4,000



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

FVvFa—R

TUMUGI ffi (o)

BRlo £V DHIX F=OHRE Ly v
Fresh Vegetable Salad with House-Made Tomato Dressing

Hilag—vx—7
Chilled Corn Soup

Y—vOPMEE ARBEALLZ LY — X

Teppanyaki Salmon with House-Made Tartar Sauce

F—AMZ VTS — R (80g) L FHiDBEE B
Australian Beef Loin (80g) with Seasonal Grilled Vegetables

BEE(FLIY—MEBBUIEEN)

Main Course Selection (Please choose one of the following)
TR AR EY)
Steamed Rice / Red Miso Soup / Japanese Pickles

KBy A —7 DPFH A —EFLHAZ FLIMHFOFY & &1 (+800F7)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800)

A=V 7T A X (+800M 24 kLY)
Garlic Fried Rice (+¥800, available for two guests or more)
ARV Y=~y h

Melon Sorbet

¥5,000



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

FVFa—R

MIYABI Jf (%)
Y— ey [ ARG O KA

Teppanyaki Grilled Salmon and Australian Beef Fillet

KRy A —7 O PASUKIYAKI
Teppan Sukiyaki with Osaka Ume Beef

avetr—vavH L F=rOHEE LYy VS

Combination Salad with House-Made Tomato Dressing

Hillg—yvz2—7
Chilled Corn Soup

P — v O YHGE

Teppanyaki Salmon

BEMNT R B0g) LFHiDPEZ IR
Australian Beef Tenderloin (80g) with Seasonal Grilled Vegetables

TR/ AR )

Steamed Rice / Red Miso Soup / Japanese Pickles

Ay —x_y b
Melon Sorbet

¥7,000

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

WK A —7 N3AEFERBIEFFICRON TV ATV MG D0, 3 “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
AR KD EFERIFICE L R 2 580 S8 WwE T, It may be substituted with domestic Wagyu beef depending on availability.

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

R A= a—WEBEEICRIGERIT0ET, g ) g R4

ig;ﬁzgﬁ; ﬁi?‘?;g i ;KL » {I;?;L?f D ié‘é o SeEd 3¢ Japanese rice is used unless otherwise specified.

py= § N 3 o

MEHFAA-YTT,

3 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 k()

— BEYV-AEHBE-ZATFH - A XL T YT ES T — XD FPEBE
Sashimi, Whole Prawn, Pen Shell Clam and Teppanyaki Australian Beef Loin

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

FAACABE DG Y [FR & - b w IRERPEE i<
Nanki Bluefin Tuna Sashimi (Lean & Medium Fatty Cuts) Served with Locally Produced Osaka Soy Sauce

Hila—v2—7
Chilled Corn Soup

MG E & 24 7 F H OB
Teppanyaki Whole Prawn and Pen Shell Clam

F =2 2V T T — AR (80g) &L =i DBEX WK
Australian Beef Loin (80g) with Seasonal Grilled Vegetables

BAE(FRIY -REBRBUEIV)

Main Course Selection (Please choose one of the following)

TR IR B T —FHBHL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

cKBw A e —7 DWFHEF —FEPHEZ Ao/ L LbIC H =V 774X (+¥800-24 6k LY)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T - F— X &%V (+¥1,200)
Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

ARD 7 7y ROV =T EARTARTZ
Flambéed White Peach Crépe with Ice Cream

¥3,000

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)

7VFITA4F—a—2R

REI B (nv)
BV -HEE A X HEES R OB

Sashimi, Whole Praw, Pen Shell Clam and Teppanyaki Japanese Lean Beef

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

FACASH D&Y [FRE - h ba RBREE T
Nanki Bluefin Tuna Sashimi (Lean and Medium Fatty Cuts) Served with Osaka-Made Soy Sauce

Hila—v2—7
Chilled Corn Soup

MG E & 24 7 F H OB
Teppanyaki Whole Prawn and Pen Shell Clam

BB R E (100g) & F= i D BE = BF
Japanese Black Wagyu Lean Cut (100g) with Seasonal Grilled Vegetables

BEEFBHAD - HEBRILEID)

Choice of Main Course (Please select one of the following)

SRR T EAL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KBy A —7 DRFEFFR —EFHRZ MO FY LLbIC A=V 774 Z(+¥800-24kELD)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T cF— R &V (+¥1,200)

Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

FBkD7 7y ROV =T ARTARIZ
Flambéed White Peach Crépe with Ice Cream

¥9,000



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

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

7VFITA4F—a—2R

REI B (hv)

—— BEYV-AFEHBE-ZATFH - KRRV A -7 0 —ZDPEMRBPE ———
Sashimi, Whole Prawn and Pen Shell Clamand Teppanyaki Osaka Ume Beef Loin

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

FACASH D&Y [FRE - h ba RBREE T
Nanki Bluefin Tuna Sashimi (Lean and Medium Fatty Cuts) Served with Osaka-Made Soy Sauce

Hila—v2—7
Chilled Corn Soup

HSAMEE & 24 7 F H OBk
Teppanyaki Whole Prawn and Pen Shell Clam

Kk A —7 v —2(100g) & ZF=Hji D Be X W32
Osaka Ume Beef Loin (100g) with Seasonal Grilled Vegetables

BEEFBHAD - HEBRILEIND)

Choice of Main Course (Please select one of the following)

<RI B T —FHBHL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

cKBw A e —7 W R —EPHRZ Ao/ L LbIC H =V 774X (+¥800-24 6k LY)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T - F— X &%V (+¥1,200)
Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

FBkD7 7y ROV =T ARTARIZ
Flambéed White Peach Crépe with Ice Cream

¥12,000

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

WK A —7 N3 AEFERBIEFICRO N TV ARV MG D 70, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
AR X EFER BB e s AN T W ET, It may be substituted with domestic Wagyu beef depending on availability.

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

3¢ Japanese rice is used unless otherwise specified.

SN 7RG R IR ERERZ L T T,
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—R

REI B (hv)

—— by -FHEHBE - XA X H -EHES T4V DHRBE ——
Sashimi, Whole Prawn and Pen Shell Clam, Teppanyaki Japanese Beef Tenderloin

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

FFCASH D&Y [FRE - h ba RBREE <
Nanki Bluefin Tuna Sashimi (Lean and Medium Fatty Cuts) Served with Osaka-Made Soy Sauce

Hila—v2—7
Chilled Corn Soup

HSEMGE & 24 7 F H O BRbE
Teppanyaki Whole Prawn and Pen Shell Clam

BB 741 (80g) LI DBEE I
Japanese Black Wagyu Beef Tenderloin (80g) with Seasonal Grilled Vegetables

BEEFBHAD - HEBRPLEID)

Choice of Main Course (Please select one of the following)

SRR ) T EAL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KBy A —7 DRFEFR —EFHAZ fMBEBEOFY L LbIC A=V 774 Z(+¥800-24kELD)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T - F— R &V (+¥1,200)

Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

HBkD7 7 7L =T WHRTAREZ
Flambéed White Peach Crépe with Ice Cream

¥15,000



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 |z

—— B IRE - KRV A —7 0 —XDRRBE——
Seasonal Sashimi, Ezo Abalone and Teppanyaki Osaka Ume Beef Loin

KBy A —7 DFHSUKIYAKIT
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FAACAEE DG Y [ & - b w PRERE S <
Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

Gilla—vz2—7
Chilled Corn Soup

MR DFRIBE DY —RIFZ
Teppanyaki Ezo Abalone Served with Liver Sauce

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

BEHE(BHADO—MEBENFZIN)

Choice of Main Course (Please select one of the following)

TR IR B T —FHBHL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

cKw A e —7 DWFEF —EPHEZ Ao/ L LbIC H =V 774X (+¥800-24 6k LY)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T - F— X &%V (+¥1,200)
Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

FEHIOTIN—VLTARTY — L

Seasonal Fruits and Ice Cream

¥18,000

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

WK A —7 N3 FERDIIEF ICRO N TV ARV M40 70, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
BRI X FEFERIF IR L A AN I wET, It may be substituted with domestic Wagyu beef depending on availability.

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

3¢ Japanese rice is used unless otherwise specified.

SRR R W IR E R L T 0 £ 5,
HEBHRAA—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

TAKUMI |z
—— B A BB 7L OB ——

Sashimi, Ezo Abalone, Teppanyaki Japanese Black Wagyu Tenderloin

KBy A —7 DFHSUKIYAKIT
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FAACAEE DG Y [ & - b w PRERE S <
Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

mila—v2—7
Chilled Corn Soup

MR DFRIBE DY —RIFZ
Teppanyaki Ezo Abalone Served with Liver Sauce

BB 741 80g) L FHi DBEXBF
Japanese Black Wagyu Tenderloin (80g) with Seasonal Grilled Vegetables

BEE(BHFHADO—EBERLEIN)

Choice of Main Course (Please select one of the following)

SRR ) T EAL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KBy A —7 DRFEFR —EFHAZ fMBEBEOFY L LbIC A=V 774 Z(+¥800-24kELD)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T - F— R &V (+¥1,200)

Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

FEHIOTIN—VLTARTY — L

Seasonal Fruits and Ice Cream

¥21,000



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

KIWAMI 7#ig
e Bl A AR W BERE 7L Ok

Sashimi, Lobster, Ezo Abalon and Teppanyaki Japanese Black Wagyu Tenderloin

KBy A —7 DFHSUKIYAKIT
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FARCAEE DG Y [ & - b o PREREE S <
Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

Gila—vz2—7
Chilled Corn Soup

F~— i LRz DO 72— ay
Teppanyaki Ezo Abalone Served with Liver Sauce

BB 741 80g) L FHiDBEXEF
Japanese Black Wagyu Tenderloin (80g) with Seasonal Grilled Vegetables

BEHE(BHADO—MEBENFZIN)

Choice of Main Course (Please select one of the following)

<RI B T —FHBHL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KRy A —7 O FG] —EFHEZ MO FILLDHIC cH =V 54 Z(+¥800-244FLD)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T - F— X &%V (+¥1,200)
Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

FEHIOIN—VETARIZY — L

Seasonal Fruits and Ice Cream

¥25,000

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

WK A —7 N3 FERDIIEF ICRO N TV ARV M40 70, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
BRI X FEFERIF IR L A AN I wET, It may be substituted with domestic Wagyu beef depending on availability.

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

3¢ Japanese rice is used unless otherwise specified.

SRR R W IR E R L T 0 £ 5,
HEBHRAA—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)

ZVFITAF—a—x | HBHEETIC PRI

KIWAMI fig

—— BEY A —AigE - WREM - BB e b =T YT DOBRRE
Sashimi, Lobster, Ezo Abalone, Teppanyaki Japanese Black Wagyu Chateaubriand

KBy A —7 DFHSUKIYAKIT
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FARCAEE DG Y [ & - b o PREREE S <
Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

mila—v2—7
Chilled Corn Soup

Fe— N LIRRED 72—V a3y
Teppanyaki Ezo Abalone Served with Liver Sauce

HEMF > v =7V 7 80g) L ZEHi OBEXPFE
Japanese Black WagyuChateaubriand (80g) with Seasonal Grilled Vegetables

BERE(BHFHADO M BEREIN)

Choice of Main Course (Please select one of the following)

R T EAL—

Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KBy A —7 DRFFR —EFHAZ MO FY LLbIC H=Vv 774 Z(+¥800-24kELD)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T cF— R &V (+¥1,200)

Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

FEHIOIN—VETARIZY — L

Seasonal Fruits and Ice Cream

¥28,000



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

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

ZVFITAF—a—x | HBHEETIC PRI

KIWAMI fig

EY Bl KRRV A =7 b =7 VT v OFIREE ——
Sashimi, Black Abalone, Osaka Ume Beef Chateaubriand

KBy A —7 DFHSUKIYAKIT
Teppanyaki SUKIYAKI featuring Osaka Ume Beef

FARCAEE DG Y [ & - b o PREREE S <
Sashimi of Nanki Bluefin Tuna (Lean & Medium Fatty Cuts) served with Osaka-produced Soy Sauce

Gila—vz2—7
Chilled Corn Soup

Hifio X7 —F
Grilled Kuro Abalone Steak

KIRYAE =7 v b—=T7 YTV (80g) L FHIDBEXET R
Osaka Ume Beef Chateaubriand (80g) with Seasonal Grilled Vegetables

BEHE(BHADO—MEBENFEIN)

Choice of Main Course (Please select one of the following)

(TR AR B TA=FHEAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KRy Ae =7 DRFFF] -EPHAZ MO/ LLbic H =V 774X (+¥800-24 6k LY)

Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
KR A —7 DB RE T - F— X &%V (+¥1,200)
Osaka Ume Beef Ochazuke Cheese and Bread (+¥1,200)

FEHIOIN—VETARIZY — L

Seasonal Fruits and Ice Cream

¥35,000

MBI I — AR LHE B G EN TV ET, %Al prices include service charge and tax.

NIRRT A —7 N3 EFEERIEFICRON T BEDHHILED -9, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
AR LV EREH B R AR S wE T, It may be substituted with domestic Wagyu beef depending on availability.

SOGHRSLC L) BERVE 2o h—T ) Py ~EH X g T 2 B AR DX T %Please note that, depending on market availability, Japanese Black Wagyu Chateaubriand

X XY EE ’ 2728 Z °

may be substituted with Osaka Ume Beef Chateaubriand.
3 Menu items and ingredients are subject to change based on availability.

MEANRIIC LY B - A= 2 — NEPEEIC R GAERTIVET,
X##E'J&i‘%aﬂi)‘&b\ﬁﬁ DEEREMEHLTEY LT, s&Japanese rice is used unless otherwise specified.
MEREIAA—VTT, skImages are for illustrative purposes only.



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

KID’S MENU DINNER 17:30~21:30 (L.O. 20:30)

BIRkA=2—

B HRA=a—

Kid’s Menu

=N S
Corn Soup

I=HIX(KTL)
Mini Salad (Potato)

KT AL —7 ~vox—2(100g)
Osaka Ume Beef Steak Hamburg (100g)

HEpEZ
Fried Egg

A UEEE
Head-on Shrimp

a—AFKRT b
Shoestring Potatoes

FLTA A

Omurice (Japanese Omelet Rice)

N=TETN—=Y
Vanilla Ice Cream with Fruit

¥4,000



A LA CARTE

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

H

SHifEE
Whole Tiger Prawn

T fifl
Ezo Abalone

KK X & —7 (100g)
Osaka Ume Beef

BB (100g)
Japanese Black Wagyu Beef

iR R R GED)
Steamed Rice, Red Miso Soup, Japanese Pickles

H—Vv 2774 X%y FGRLL )
Garlic Rice, Red Miso Soup, Japanese Pickles

WFE] (1H)

Beef Nigiri Sushi (1piece) (Domestic rice)

MEHEIC I — AR LA B G EN TEVE T,

MORPRY A e —7 N3 AFER AR RO N T B DBV E D70,
APRIUC KD EEEAV R ICE B L B2 A0 Z T WET,

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

MR KRG R W IR E R Z I L T 0 £ 5,

MERIAA-VTT,

aA) ¥1,000

(1fi) ¥4,000

(m—2 loin) ¥4,000

(741 Fillet) ¥7,000

¥600

¥900

¥1,000

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.

3¢ Japanese rice is used unless otherwise specified.

s%Images are for illustrative purposes only.





