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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.
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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.

skImages are for illustrative purposes only.



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)
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Vegetable Salad with Pomegranate and Ginger Dressing
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Osaka Ume Beef Pilaf with Omelet
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Matcha Ice Cream

¥2,300



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)
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*Please note that this course is available exclusively on Wednesdays and for female guests only.
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Vegetable Salad with Pomegranate and Ginger Dressing
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Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil
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Butter-Grilled Head-On Shrimp and Pen Shell Scallops with Mandarin Orange Sauce
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Australian Beef Sirloin (60 g) with Grilled Autumn Vegetables
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Main Course Selection (Please choose 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 Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800) Garlic Fried Rice (+¥800, available for two guests or more)
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Osaka Ume Beef Ochazuke
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Dessert

¥4,500
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*Groups of female guests will receive a complimentary special dessert in the Sky Lounge.



LUNCH COURSE

11:30 ~ 15:00 (L.O. 14:30)
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Combination Salad with Pomegranate and Ginger Dressing
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Teppanyaki Beef Sukiyaki with Osaka Ume Beef (150g)
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Steamed Rice / Japanese Pickles / Red Miso Soup
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Matcha Ice Cream

¥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.

3¢ Japanese rice is used unless otherwise specified.

sImages are for illustrative purposes only.



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)
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Vegetable Salad with Pomegranate and Ginger Dressing

B FEF 3302 —F ZavF L HWAT AT ANYAJEBK
Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil
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Sautéed Spanish Mackerel with Mandarin Orange Sauce
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Australian Beef Sirloin (80 g) with Grilled Autumn Vegetables
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Main Course Selection (Please choose one of the following)
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Steamed Rice / Red Miso Soup / Japanese Pickles

KBy A —7 DRFEE —EFHAZ AINFFEOEFY & &I (+¥800)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800)
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Garlic Fried Rice (+¥800, available for two guests or more)
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Osaka Ume Beef Ochazuke
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Agora Black Curry
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Matcha Ice Cream

¥5,000



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

FVFa—R

MIYABI % (a2 0)

B WEME RH OB

Teppanyaki Spanish Mackerel & Kuroge Wagyu Beef (Lean Cut)

Hi 3R Gb &
Assorted Appetizers (3 Varieties)
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Combination Salad with Pomegranate and Ginger Dressing
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Teppanyaki-Finished Minestrone with Gnocchi, White Beans, and Basil
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Sautéed Spanish Mackerel with Mandarin Orange Sauce
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Japanese Black Wagyu Lean Beef (80g) with Grilled Autumn Vegetables
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Main Course Selection (Please choose one of the following)
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Steamed Rice / Red Miso Soup / Japanese Pickles

KBy A —7 DRFHE —EFHAZ AINFFEOEFD & &I (+¥800)
Osaka Ume Beef Sushi with Sea Urchin and a Hint of Kishu Plum (+¥800)
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Garlic Fried Rice (+¥800, available for two guests or more)
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Osaka Ume Beef Ochazuke
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Agora Black Curry
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Matcha Ice Cream

¥7,000
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Our signature dish, Osaka Ume Beef Teppan Sukiyaki, is available for an additional ¥1,000.





