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

C H RI STMAS COU RS E DINNER 17:30~21:30 (L.O. 20:30)
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Sashimi, Teppanyaki-Grilled Kawachi Duck, Ezo Abalone, and Osaka Ume Beef Ribeye

I3 &bt
Assorted Appetizers (3 Kinds)

KIKY A€ —7 O A4 SUKIYAKT FEHIHE D F Y
Teppanyaki-Grilled Osaka Ume Beef SUKIYAKI, Fragrant with Kishu Plum Wine

FAACAEE DG Y [FR & - vp b w RIS PE Bl <

Nanki Bluefin Tuna Sashimi [Lean and Medium-Fatty Cuts] with Sakai Soy Sauce

GO BMBEZ L » SR A DL EEEE a vy ML T
Teppanyaki-Grilled Kawachi Duck Shabu-Shabu and Namba Green Onion Wrapped in Yuba,
Served in a Consommé Broth

T/ DPRIBEE Fr TV —R
Teppanyaki-Grilled Ezo Abalone with Caviar Sauce
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Osaka Ume Beef Ribeye (80g) with Grilled Osaka Vegetables
[Log-Grown Shiitake Mushrooms / Senshu Onion / Kawachi Lotus Root]

Ky A —7 DRFH ] EFte oL T KM mEEOEY
Osaka Ume Beef Nigiri Sushi Topped with Sea Urchin, Fragrant with Kishu Nanko Plum

ZAvRvvaaZz REOEHD RO RERY
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Chocolate Fondant Infused with Japanese Pepper from Yamatsu Tsujita,

Served with Ice Cream Made with Sakai Soy Sauce

¥18,000

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

WK A —7 N3 AEFERBIEFICRON TV ARV R4 D 70, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
BRI X FEFERIF I A L A AN T WET, It may be substituted with domestic Wagyu beef depending on availability.

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

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



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

C H RI STMAS COU RS E DINNER 17:30~21:30 (L.O. 20:30)
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Sashimi, Teppanyaki-Grilled Kawachi Duck, Ezo Abalone, and Japanese Black Wagyu Beef Fillet

I3 &bt
Assorted Appetizers (3 Kinds)

KILY A€ —7 O §Ai 4 SUKIYAKT FCHIHHE D F Y
Teppanyaki-Grilled Osaka Ume Beef SUKIYAKI, Fragrant with Kishu Plum Wine

FAACAEE DG Y [FR & - vp bw DRI SR PE Bl <

Nanki Bluefin Tuna Sashimi [Lean and Medium-Fatty Cuts] with Sakai Soy Sauce

GO BMBEZ L» SRR A DL EEEE a vy ML T
Teppanyaki-Grilled Kawachi Duck Shabu-Shabu and Namba Green Onion Wrapped in Yuba,
Served in a Consommé Broth

T/ DFRIBEE Fr TV —R
Teppanyaki-Grilled Ezo Abalone with Caviar Sauce
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Japanese Black Wagyu Beef Fillet (80g) with Grilled Osaka Vegetables
[Log-Grown Shiitake Mushrooms / Senshu Onion / Kawachi Lotus Root]

Ky A —7 DRFHE] EFte oL T KM mEiEOEY
Osaka Ume Beef Nigiri Sushi Topped with Sea Urchin, Fragrant with Kishu Nanko Plum

ZAV RV vaaZz REOEHD RO RERY
KBSREE MO T AR Y — L %A T
Chocolate Fondant Infused with Japanese Pepper from Yamatsu Tsujita,

Served with Ice Cream Made with Sakai Soy Sauce

¥21,000

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

WK A —7 N3 AEFERBIEFICRON TV ARV R4 D 70, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
BRI X FEFERIF I A L A AN T WET, It may be substituted with domestic Wagyu beef depending on availability.

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

¢ Japanese rice is used unless otherwise specified.
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LUNCH  11:30 ~15:00 (L.O. 14:00)

C H RI STMAS COU RS E DINNER 17:30~21:30 (L.O. 20:30)
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Sashimi, Teppanyaki-Grilled Kawachi Duck, Japanese Spiny Lobster, Ezo Abalone,
and Osaka Ume Beef Fillet
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Assorted Appetizers (3 Kinds)
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Teppanyaki-Grilled Osaka Ume Beef SUKIYAKI, Fragrant with Kishu Plum Wine
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Nanki Bluefin Tuna Sashimi [Lean and Medium-Fatty Cuts] with Sakai Soy Sauce

ARG DBRIRBEZ Lo S L HER A DG REEE a vy ML T

Teppanyaki-Grilled Kawachi Duck Shabu-Shabu and Namba Green Onion Wrapped in Yuba,
Served in a Consommé Broth
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Teppanyaki-Grilled Japanese Spiny Lobster and Ezo Abalone with Caviar Sauce
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Osaka Ume Beef Fillet (80g) and Ribeye (100g) Tasting Selection
[Log-Grown Shiitake Mushrooms / Senshu Onion / Kawachi Lotus Root]
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Osaka Ume Beef Nigiri Sushi Topped with Sea Urchin, Fragrant with Kishu Nanko Plum
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Chocolate Fondant Infused with Japanese Pepper from Yamatsu Tsujita,

Served with Ice Cream Made with Sakai Soy Sauce

¥60,000

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

WK A —7 N3 AEFERBIEFICRON TV ARV R4 D 70, 3% “Osaka Ume Beef” is a rare Wagyu beef with extremely limited production.
BRI X FEFERIF I A L A AN T WET, It may be substituted with domestic Wagyu beef depending on availability.

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

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



