60g2.102) ¥5,100

7{,[/3‘__7‘1\#‘}‘,3‘75;,-_ Bk :¥5,610
2 i j}]] 7}:%7%- 9" %'ngi 120g14202 ¥10,200
Biik:¥11,220

Premium meat 180g(6309 ¥15,300

ik ¥16,830

' — 60‘%[2.193} ¥35000
T A B :¥3,300
¢ X 1208420, 6,000
#ﬁ—t—jﬁ_% : AL ﬁi‘:ﬁﬁ,ﬁﬂﬂ

Red meat(tender) 180g{ﬁ.393} ¥9,000

Bk - ¥9,900

c©26 SET MENU &£

RAT—FZHBLLEDY OBBERICHB[HTTES LY T,

XAt b

Rice set pr mi%gg%
>AR X - R BREREEY b s R
- RERE [FEILUdO ] DTHK
TV TaY SN  Saiad
~BIvrMFoRBHEN LYK T~ . Soup
- Y2 7DHEBHOOLA—-7
F¢u]t 2 b
Sushi set +§i:;1,9300
> W %A 2 B & * Kobe beef steak sushi
-MPERATF—FFH KE Red meat(tough)
T s = * Kobe beef steak sushi
ARERT <5 37\ Red meat(tender)
T Z2OHBDLOA=TF » Soup
T lLwvrats g - Salad

~HITttiFOoREHEEFLY S VY ITIRT~

CIEARESE ¥400 A—T7H& ¥400 Y7 XEBEM ¥400

rice BEi ¥440 soup Bisa ¥ 440 salad B3k - ¥440
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“HIh7-Ha” & “LBAE/THY,
R0 hEAPL—PIZEBELALE IV,

Prime Kobe beef

ﬁﬁﬁﬁ ,:r.p&] 120_8{4.203} B 1 6,500

Sirloin ¥/ 2A4HE (8% i
180g6.302 ¥24,750

fMEY —na A Biik :¥27,225

Enjoy the Kobe beef's refined 300810502 ?411250
sweetness and scent. Biik :¥45,379
450g{15.8[}3} ¥0 ]._.870
piiA :¥63,007

Prime Kobe beef
RIATP A 120814200  ¥33,600
Fillet 3E /7 4F#F (2#%) FQLFougat
2408{8.453} ¥ 67,200
MEg 74 Biid :¥73,920
This exclusive cut can only be obtained 360812709 ¥100!800
in 3% of a cow's body. It's characterized by Bii2:¥110,880
it's lack of fat and elegant taste. 480816702 ¥134,400
BiiA :¥147,840

| Prime Kobe beef
AT _ 120814202 ¥38,400
Chateaubriand ik ¥42,240
B %7 P HE 2408400 ¥76,800
BFL Yy h=TUT Y i ¥84,45D
A gourmet cut with an intense flavor, 360gu2709 ¥115,200
Pk :¥126,720

scent and tenderness,

obtained in less than 1% of a cow's body. 480816702 ¥153,600
Bk ¥ 168,960



