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 - A AT Y TS v — X D BRABE
Teppanyaki Sashimi, Spanish Mackerel & Australian Beef Loin

A 3D b1
Assorted Appetizers (3 Varieties)

FAACASE DG Y [FR & - vp b DRER SR PE Bl <

Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

PR CTE EF 2322 =2 =3y FEHVAT AT N U UVEK
Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil

fEDOIFAT L0 — A BERHETHIDY —AT

Medium-Roasted Spanish Mackerel with Turnip and Chrysanthemum Greens and Clam Sauce

A=AV TS — X (80g) L K D IEX B
Australian Beef Sirloin (80 g) with Grilled Autumn Vegetables

BEE(TRL) —MEBBUOEE)

Main Course Selection (Please choose one of the following)

C TR EY) TI=7HAL—

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

KR A —7 DRER —EFHEZ IRMBEOFY L Ebic—(+¥800) A —Vv2ZI4 Z(+¥800-2% K 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)

KB A —7 DB HIE T
Osaka Ume Beef Ochazuke

M EEE 2 A L IRRTARZ Y —nbEdbiT

Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha Ice Cream

¥3,000

OARy YT RKILY A —7 DFMAFESUKIYAKI |1E+¥1,0001c TTHIKY 5,
Our signature dish, Osaka Ume Beef Teppan Sukiyaki, is available for an additional ¥1,000.

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 (hvw)
SyEY B BEAE ARG OBk

Sashimi, Spanish Mackerel and Teppanyaki Kuroge Wagyu Beef(Lean Cut)

A 3D b1
Assorted Appetizers (3 Varieties)

FRAEOEY R E -t e ) KRB EE ] ©

Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

PRt EF 23R e —4 ZavF bHWATAE ~NYVJEK
Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil

BDOITAT Lo —A N LEE BHET VI DY —ZT
Medium-Roasted Spanish Mackerel with Turnip and Chrysanthemum Greens and Clam Sauce

BB RE A B0g) KD BEZ BT
Japanese Black Wagyu Lean Beef (80g) with Grilled Autumn Vegetables

BEHE(BIFAD—HEBRUILEIN)

Choice of Main Course (Please select one of the following)
R [V i ke T LY TI—F B —
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KR A —7 DRFER - EFHRZ KMNHEOFY L ebIic—(+¥800) H—Vv2 74 2 (+¥800-24K6kD)
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

I Rt E S A7z b LE T SRR TAR7) =L ebic
Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha Ice Cream

¥9,000

ORART ¥ VT KRV A —7 DA 4 SUKIYAKI1Z+¥1,0001C TTHKY 97
Our signature dish, Osaka Ume Beef Teppan Sukiyaki, is available for an additional ¥1,000.



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)

—— BEh - KRy A —7 v —20 gk
Sashimi, Spanish Mackerel, Osaka Ume Beef Loin Teppanyaki

A 3D b1
Assorted Appetizers (3 Varieties)

FAACAEE DG Y (R & - vp b DRERBRPE Bl <

Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

PR EF 232 AR —2 =3y FEHVAT AT N U LVEK
Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil

fEDOIFAT IO — A BERHETHIDY —AT

Medium-Roasted Spanish Mackerel with Turnip and Chrysanthemum Greens and Clam Sauce

Ko A —7 o—2H90g) & FK D& B 352
Osaka Ume Beef Sirloin (90g) with Grilled Autumn Vegetables

BEHE(BIFAD—HEBRUILEIN)

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

TR EY) TI—=7HAL—

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

KR A —7 DRER —EFHEZ IRMBEOFY L Ebic—(+¥800) A —Vv27I4 Z(+¥800-2% K 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)

KB A —7 DB HIE T
Osaka Ume Beef Ochazuke

M EEE 2 A L IRRTARZ Y —LbdbiT

Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha Ice Cream

¥12,000

OARy Y FIRILY A —7 DFMFESUKIYAKI |1E+¥1,00010 TTHIKY 5,
Our signature dish, Osaka Ume Beef Teppan Sukiyaki, is available for an additional ¥1,000.

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

WK A —7 N3 AEFERDIIEFICRO N TV ARV M40 70, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
AR X EFERI R B e 3 AR T W E T, It may be substituted with domestic Wagyu beef depending on availability.

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

¢ Japanese rice is used unless otherwise specified.

SRR R IR EPERZ L T £,
HEEBAA—V T,

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—R

—a—a

REI B (hv)
S HED G- BB L OBEE ——

Sashimi, Spanish Mackerel & Japanese Black Beef Tenderloin Teppanyaki

A 3D b1
Assorted Appetizers (3 Varieties)

FRCAEEOEY R E -t e ) KRB EE ] ©

Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

B CTH EF33I4R 0 —F ZavFLAVAT AT N R
Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil

fEDOITAT L — AL BHETHI DY —AT
Medium-Roasted Spanish Mackerel with Turnip and Chrysanthemum Greens and Clam Sauce

BB 74 L AB0g) LK DBEXEF
Japanese Black Wagyu Tenderloin (80g) with Grilled Autumn Vegetables

BEHE(BIFAD—HEBRILEIN)

Choice of Main Course (Please select one of the following)
R EY) Ta—=F7HAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KR A —7 DRFER - EFHRZ KMNHEOFY L eHIc—(+¥800) H—Vv27 74 A2 (+¥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)

cRKIKV AE—7 DEBHRET
Osaka Ume Beef Ochazuke

FINFEEE L 2O LHTF SRR TARZ Y —LLEbIC
Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha Ice Cream

¥15,000

ORA_T ¥ VT KRV A —7 DA 4 SUKIYAKIJ1Z+¥1,0001C TTHKY 97
Our signature dish, Osaka Ume Beef Teppan Sukiyaki, is available for an additional ¥1,000.



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

A3 &b
Assorted Appetizers (3 Varieties)

KB A e —7 D §kH 4 SUKIYAKI
Teppanyaki Beef Sukiyaki with Osaka Ume Beef

FRCAEE D&Y [FRE - v b a JRBREE B
Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

Pt Tl EJF 2342t —% ZayF L AVATAT YV EK
Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil

P D FRMRBE 7 —V v 7 IR D EED L AN X =Y — R
Teppanyaki-Grilled Ezo Abalone with Garlic Brown Butter Sauce

KRy A —7 1 —ZP(100g) & TRk D bE & B3
Osaka Ume Beef Sirloin (100g) with Grilled Autumn Vegetables

BEHE(BITAD—HEBRUILEID)

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

TR EY) TI—=THRAL—

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

KR A —7 OWER - EPHRZ ]KMEOFY LLbic— (+¥800) A —VUv 2754 A (+¥800-2%KLD)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

KB A —7 D BHE T
Osaka Ume Beef Ochazuke

I iR 2 Ao LH T SRR TARZY —Lkidbic

Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha 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

A 3D b1
Assorted Appetizers (3 Varieties)

KBRY A —7 DM FESUKIYAKI
Teppanyaki Beef Sukiyaki with Osaka Ume Beef

FAACA D& Y (R B - v b v PRBRSRPE B ©

Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

AFFVEDYT—LIpA o= ZavFEHWATAE NYLEK
Sautéed Scampi with Minestrone, Gnocchi, White Beans, and Basil

P D FRAMRNBE A —V v 7 IR D EEDA L ANZ =Y — R
Teppanyaki-Grilled Ezo Abalone with Garlic Brown Butter Sauce

BEAF 74 LN 80g) LK DBEE BT
Japanese Black Wagyu Tenderloin (80 g) with Grilled Autumn Vegetables

BEHE(BIFAD—HEBRILEIN)

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

TR EY) TI—=7HAL—

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

Ky A =7 DWFF - EFHRZ AMIBOFY LEDIT—(+¥800) -H—Yv2r 74 A (+¥800-24 kL Y)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)

KRy A —7 DB AE T
Osaka Ume Beef Ochazuke

AWM EEE AL LEF KR TARZY—LbEdHic

Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha 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)

ZVFITA4F—a—2R

KIWAMI fig

— BEY A AEE - WRHEM - EES e b =T VT OBREE
Sashimi, Lobster, Ezo Abalone, and Teppanyaki-Grilled Japanese Beef Chateaubriand

A 3D b1
Assorted Appetizers (3 Varieties)

KBRY A —7 DM FESUKIYAKI
Teppanyaki Beef Sukiyaki with Osaka Ume Beef

FAACA D& Y (R B - v b v PRBRSRPE B ©

Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

AFFVEDYT—LIpA o= ZavFEHWATAE NYLEK
Sautéed Scampi with Minestrone, Gnocchi, White Beans, and Basil

I LiRRflo~Y 7 -2
A Perfect Pairing of Lobster and Ezo Abalone

[ > v b= ) T (80g) LAKDBEXIFHE *1
Japanese Beef Chateaubriand (80g) with Grilled Autumn Vegetables

BEHE(BIFAD—HEBRILEI)

Choice of Main Course (Please select one of the following)
<R EY) Ta—F7HAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

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

cKIRY A —7 DB IRIET
Osaka Ume Beef Ochazuke

M EEE LA LT IRRTARZ Y —sbdbiT

Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha Ice Cream

¥25,000

*1 TRy Ae—7 v —2H(100g) LK DPEE BFSE | ~Z 5 0]
Can be substituted with Osaka Ume Beef Sirloin (100g) with Grilled Autumn Vegetables.



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

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

ZVFITA4F—a—2R

KIWAMI ik
B AL A AR E R S b — 7 )T O AIEE ——

Sashimi, Japanese Spiny Lobster, Ezo Abalone, and Teppanyaki-
Grilled Japanese Black Wagyu Chateaubriand

A 3D b1
Assorted Appetizers (3 Varieties)

KBRY A —7 DM FESUKIYAKI
Teppanyaki Beef Sukiyaki with Osaka Ume Beef

FAACA D& Y (R B - o b v PRBRSRPE B ©

Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

AFFVEDYT—LIpA o= ZavFEHWATAE NYLEK
Sautéed Scampi with Minestrone, Gnocchi, White Beans, and Basil

[l 2 e LIRRIE O~ 7 — 2
A Perfect Pairing of Japanese Spiny Lobster and Ezo Abalone

EEREHNT o2 =707 (80g) LK DEEEE %
Japanese Black Wagyu Chateaubriand (80 g) with Grilled Autumn Vegetables

KBy Ae—7 ODRFE R —EFHAZ RINMEOFY L Ebic—
Osaka Ume Beef Nigiri Sushi

BEEFBHRAD - HEBBRPLEEND)

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

R EY) TI—=FHAL—
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry
KRy A e —7 D BHE T A=V 774 Z(+¥800-24FXY)
Osaka Ume Beef Ochazuke Garlic Fried Rice (+¥800, available for two guests or more)

AWM EHEE AL LEF KR TARZY—LbEdHic

Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha 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 ik

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

KB A& —7 DA SUKIYAKI
Teppanyaki Beef Sukiyaki with Osaka Ume Beef

RSO &Y [FRE - b a JRIREE R
Nanki Bluefin Tuna Sashimi (Lean and Medium-Fatty Cuts) with Soy Sauce from Sakai, Osaka

AFr DY T —EIfA M —F ZavFLHWATAE NY R

Sautéed Scampi with Minestrone, Gnocchi, White Beans, and Basil

Hfifio 27 —F(1508)
Abalone Steak (150g)

EERENS v =7V T 80g) LIKDBEXEF
Japanese Black Wagyu Chateaubriand (80g) with Grilled Autumn Vegetables

BERE(BHFADO M BERLEIN)

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

(TR TI—F B —
Steamed Rice / Red Miso Soup / Japanese Pickles Agora Black Curry

KWy Ae—7 dRFER -FEFHEZ AAMIEOFY LLbic— H=Vv7I74 R
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum Garlic Fried Rice

cKIRKY A —7 D BHIET
Osaka Ume Beef Ochazuke

AWM ENEEL AL LEIT WETARZ)—nbedic /77—

Mitarashi Dango Infused with Kishu Nanko Plum, Served with Matcha Ice Cream and Fruits

¥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.

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

MBI R D R IR EEORZEHILTH 0 T,
MERIA AV TT,

¢Japanese rice is used unless otherwise specified.
3% Images are for illustrative purposes only.





