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

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

4EFER S FvF I T4F—a—x&

KIRT A — 7 IR (2<x) 3 — R

RKxv Av—7 JFu -2 #$4FSUKIYAKI
Osaka Ume Beef Shoulder Loin Teppanyaki Sukiyaki
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Kishu Bluefin Tuna Sashimi (Chutoro & Akami) with Sakai Soy Sauce
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Osaka Ume Beef Short Rib Braised in Red Wine, Served in Vol-au-Vent
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Osaka Ume Beef Rump(30g) & Fig Gratin
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Osaka Ume Beef Loin(50g) & Senshu Onion
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Kishu Plum Wine Granita
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Osaka Ume Beef Tenderloin(50g) & Matsutake Mushroom
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Osaka Ume Beef Rib Roast Cap Meat Sushi
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Choice of Main Course (Please select one of the following)
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Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
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Osaka Ume Beef Ochazuke Garlic Fried Rice (+¥800, available for two guests or more)
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Two Grape Candied Fruit Skewers with Vanilla Ice Cream

¥18,000
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MIRIRY A —7 N EFERPIFE ICRON TP 40720, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
AFRRIIC XY EEEM A A B e 3 B AR T VT, It may be substituted with domestic Wagyu beef depending on availability.

SAEARURIUIC LD b - R =0 — R E I A2 AN N ES 3¢Menu items and ingredients are subject to change based on availability.

3% Japanese rice is used unless otherwise specified.
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