Reservation required 3 days in advance. (from minimum 2 guests)

SHHETOE T %kE~)
Limited to
O;:r%:;p Private Room Plan L.obster
1HLHERE W75y QT A —

Caviar on Blinis

FYET A TVZR

Abalone with Bourguignon Butter and Colorful Vegetable Ravigote
HHOUTDTNFZIUNZ—LEVERDTT v b
Yamagata Pork with Lentils

HWER—2EL VA OT T4

Live Lobster with Crustacean Sauce

WA=V WDy —2A
Grilled Seasonal Vegetables from Senshu with Aioli Sauce
SMERIDURITIL 74— 2

Kuroge Wagyu “Osaka Ume Beef” Loin 100g
HEM KRBT AL -7 1 —X 100g

Refreshing Vegetables
BIHHELO R

Steamed White Rice with Pickles and Soup
FIEIE - - 119

Dessert

FH -

Coffee or Tea
PNEE S LA

¥22,500

Selected + An upgrade from Steamed White Rice to Garlic Rice is possible
Kuroge Wagyu Tenderloin

REEET L Optional Menu Btk EDp m@msrnE o & A=Yy o312
©+1,500 (355 A7 © ¥1,200

Additional charge
for changing Beef
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Reservation required 3 days in advance. (from minimum 2 guests)

SHE X TOHTH 2% RE~)
Limited to
O;:r%:;p Private Room Plan Ultimate
TH#RE W75y TIVT4AYE

Caviar on Blinis

FrET ATV

Yamagata Pork with Lentils
WER—=2 DT T 9L

Foie Gras Flan with Porcini and Mushroom Soup
TATT DT FY FIVF—ZHe v a)b—LDA—=THALT
Seafood and Winter Vegetable Salad with Coriander Vinaigrette

B LW ROV S RNIT VTV Z— WO T 2T Lk
Sautéed Abalone with Chef’s Inspiration Sauce
MY 57— 2 T4V AEL—ay

Live Ise-Ebi” Lobster (half) with Truffle and Vermouth White Wine Sauce
WM RAEMEE (1/2) M) aTdeT o)V EY DT 7V T 53—

Granité
B LDIKE
Kuroge Wagyu “Osaka Ume Beef” Loin 80g Kuroge Wagyu Tenderloin 80g
WEAF KR AE -7 1o —2 80g HENFT 1L 80g
White Rice Garlic Rice
HEIfR H—=IVTF7AA
Pickles and Soup

-1
Dessert
F -1

Coffee or Tea

PNBE S 145

¥40,000 s



