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()

By M- 2ATFH AR F YT RS — 2 D FRIBE
Teppanyaki Sashimi, Hamo, Pen Shell & 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

PIEHRDRA—=T T4y 7 NAHIas)—LDT 7RV
Pumpkin Soup & Dip with a Balsamic Cream Accent

LT N4 T7FHDOBER
Pan-Seared Hamo and Seared Pen Shell

A=V TES T — 2K (80g) LB D)5 X B3
Australian Beef Loin (80g) with Seasonal Grilled Vegetables

BAE(FRIY -REBRBUOEIV)

Main Course Selection (Please choose one of the following)

SRR TI—F B —
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
cKIRY A —7 DRFER - EFHRZ KMNHEOFY LB (+80017) H—Vv2 742 (+¥800-24KkD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

KKV A —7 DEBRRET
Osaka Ume Beef Ochazuke

2D RESDIN—VERENZTFTART ) — L
Two Grape Candied Fruit Skewers with Vanilla 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 (hv)

—— BEYV- - XA TFH-BEM R OB
Sashimi, Hamo, Pen Shell Clam and Teppanyaki Kuroge Wagyu Beef(Lean Cut)

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

PIEBRDRA=T T4y 7 NAHIasY—LDT 7V
Pumpkin Soup & Dip with a Balsamic Cream Accent

fBOL=TNEXATXHOBEE
Pan-Seared Hamo and Seared Pen Shell

BEMF R E (80g) LRI BEX LT
Kuroge Wagyu Beef (Lean Cut, 80g) with Seasonal Grilled Vegetables

BEEFBHAD - HEBRILEIND)

Choice of Main Course (Please select one of the following)
(TR TA=FBAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KR A —7 DRFF —EFHRZ RIMEOF L LHIC(+800F]) - H—VUv 274 A (+¥800-2%kkLD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

KKV A —7 DEBRRET
Osaka Ume Beef Ochazuke

2D RESDIN—VEREN=ZFTART Y — L
Two Grape Candied Fruit Skewers with Vanilla 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)

BEY - 247X H - RIRv A —7 v —2D R E
Sashimi, Hamo, Pen Shell, Osaka Ume Beef Loin Teppanyaki

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

PIEHRDA—=T T4y 7 NAHIas)—LDT 7RV
Pumpkin Soup & Dip with a Balsamic Cream Accent

fBOL=TNEXATXFHOBEE
Pan-Seared Hamo and Seared Pen Shell

KB Ae—7m =2 (90g) LFHOREEEFE
Osaka Ume Beef Loin (90g) with Seasonal Grilled Vegetables

BEEFBHAD - HEBEBRPLEIND)

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

SRR ) TI—=F B —
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KWy A —7 OREHE - EFTRZ KINEOEFEI L D12 (+8001]) - H—VUv 2742 (+¥800-24F£LD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

cRKIKV AE—7 DEBHRET
Osaka Ume Beef Ochazuke

2D RESDIN—VEREN=ZFTART Y — L
Two Grape Candied Fruit Skewers with Vanilla 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)

—— BEYV- B XA TFA-BREBNF 74V OB ———
Sashimi, Grilled Hamo, Pen Shell & Japanese Black Beef Tenderloin Teppanyaki

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

PIEHRDA—=T T4y 7 NAHIas)—LDT 7RV
Pumpkin Soup & Dip with a Balsamic Cream Accent

L= N4 T7FHDOBER
Pan-Seared Hamo and Seared Pen Shell

HEMF74 LW (80g) &Z=HiDPEX T
Japanese Wagyu Tenderloin (80g) with Seasonal Grilled Vegetables

BEEFBHAD - HEBRPLEIND)

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

SRR ) TI—=F B —
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KR A —7 DRFER - EFHRZ KMNHEOFY L b1 (+80017) H—Vv2 742 (+¥800-24KkD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

cRKIKV AE—7 DEBHRET
Osaka Ume Beef Ochazuke

2D REIDIN—=VEREAN=ZTTART Y — L
Two Grape Candied Fruit Skewers with Vanilla 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

DIEHBRDRA—T TATTTD)T— NAHIar)—LDTF vk

Pumpkin Soup with Sautéed Foie Gras and a Balsamic Cream Accent

WP DFRMRBE 7 —V v 7 IR DB L ANZ =Y — R

Teppanyaki Ezo Abalone with Garlic-Infused Brown Butter Sauce

KR A —7 v—2Z(100g) & i O BEX PP
Osaka Ume Beef Loin (100g) with Seasonal Grilled Vegetables

BEHE(BHADO—MEBENFZIN)

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

R T EAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KR A —7 DRFER - EFHRZ KMNHEOFY L &b (+80017) H—Vv2 742 (+¥800-24KKkD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

cKIKT AC—7 DEBRRET
Osaka Ume Beef Ochazuke

2D REIDIN—=VEREAN=ZTTART Y — L
Two Grape Candied Fruit Skewers with Vanilla 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

DIEHBRDRA—T TATTTD)T— NAHIar)—LDTF vk

Pumpkin Soup with Sautéed Foie Gras and a Balsamic Cream Accent

WP DFRMRBE 7 —V v 7 IR DB L ANZ =Y — R

Teppanyaki Ezo Abalone with Garlic-Infused Brown Butter 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)
R VN H T TA=FBAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KR A —7 DRFF —EFHRZ IO FELHIC(+800F]) - H—Uv 274 A (+¥800-2%k kD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

cRKIKV AE—7 DEBHRET
Osaka Ume Beef Ochazuke

2D REIDIN—=VEREAN=ZTTART Y — L
Two Grape Candied Fruit Skewers with Vanilla 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 #ix
BHEY A~ — A iFE W - [ E R 7 4 L 0 b

Sashimi, Lobster, Ezo Abalon and Teppanyaki Japanese Beef 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

DIEHBRDRA—T TATTTD)T— NAHIar)—LDTF kv

Pumpkin Soup with Sautéed Foie Gras and a Balsamic Cream Accent

dv—nifFELiRRflo< )T -2
Lobster and Ezo Abalone Marriage

FEEFT7ALVHATYy =7V T (80g) L ZHiDBEE B3
Japanese Chateaubriand Tenderloin (80g) with Seasonal Grilled Vegetables

BEF(BHFAO—MEBRERLZI )

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

SRR ) T EAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KR A —7 DRFER - EFHRZ KMNHEOFY L b1 (+80017) H—Vv2 742 (+¥800-24KkD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

cRKIKV AE—7 DEBHRET
Osaka Ume Beef Ochazuke

2D RESDIN—VEREN=ZTTARZ Y — L
Two Grape Candied Fruit Skewers with Vanilla 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 #ig
e B RN W EE BT v b= 7Y T Ok

Sashimi, Spiny Lobster, Ezo Abalone, Teppanyaki Japanese Kuroge 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

DIEHBRDRA—T TATTTD)T— NAHIar)—LDTF kv

Pumpkin Soup with Sautéed Foie Gras and a Balsamic Cream Accent

&L LIRE D<) T —2 2
Spiny Lobster and Ezo Abalone Marriage

EEREMF 2 =707 (80g) L FHIDOBEX T
Japanese Black Wagyu Chateaubriand (80g) with Seasonal Grilled Vegetables

BERE(BHFHADO M BEREIN)

Choice of Main Course (Please select one of the following)
(TR TA-=FBAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KR A —7 DRFF —EFHRZ RIMEOFELHIT(+800F]) - H—VUv 274 A (+¥800-2%FkkD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

cKIKT AC—7 DEBRRET
Osaka Ume Beef Ochazuke

2D EREIDTIN—=VERENZTTARIY — L

Two Grape Candied Fruit Skewers with Vanilla Ice Cream

¥28,000

HAFHRIUC LY RIY A e =7 2% b=T VTV ~ERI G TR 2GR TETNET,
3¢ Depending on availability, the Japanese Wagyu Chateaubriand may be replaced with Osaka Ume Beef Chateaubriand.



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

siE Y - - EPER BN b =7 YT v D ERMUBE
Sashimi, Black Abalone, Teppanyaki Japanese Kuroge 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

DIEHRDA—TITAT T TDYT— NAYIar)—LDT 7k /b

Pumpkin Soup with Sautéed Foie Gras and a Balsamic Cream Accent

Hifio 27 —%(150g)
Black Abalone Steak (150g)

EEREMF 2 =707 (80g) L FHIDOBEX T
Japanese Kuroge Wagyu Chateaubriand (80g) with Seasonal Grilled Vegetables

BERE(BHFHADO M BEREIN)

Choice of Main Course (Please select one of the following)
R VN H T TA=FBAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KR A —7 DRFF —EFHRZ IO FELHIC(+800F]) - H—Uv 274 A (+¥800-2%k kD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

cRKIKV AE—7 DEBHRET
Osaka Ume Beef Ochazuke

2D EREIDTIN—=VERENZTTARIY — L

Two Grape Candied Fruit Skewers with Vanilla Ice Cream

¥35,000

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

MAFPRIICE Y KR A —7 % b=V TV ~EHIGTOEEIEAEN I wE T, #*Depending on availability, the Kuroge Wagyu Chateaubriand may be
A AIIRIIC IV B A= a—NAREHIC AR SEAN T VT T, substituted with Osaka Ume Beef Chateaubriand.

MR AR W IRY EE R LBV T 3¢Menu items and ingredients are subject to change based on availability.
3R Z i R

WHEEIAA—TF, ¢Japanese rice is used unless otherwise specified.

3% Images are for illustrative purposes only.





