Reservation required 3 days in advance.(from minimum 2 guests)
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Amuse-bouche of Natural Cheese and Dried Fruits
FF 2N F—RAERIFATIL—IDTI2—R

Herb-Marinated Salmon with Caviar
P—EVDFHIV R FYETIRL
Live Lobster with Crustacean Sauce
WA~ —ViEE WDy —2Z
Grilled Seasonal Vegetables from Senshu with Celeriac Coulis and Truffle Essence
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Kuroge Wagyu “Osaka Ume Beef” Loin 100g
HEAFERRT AL -7 1 —XZ 100g

Refreshing Vegetable Interlude
BHHELOE

White Rice with Pickles and Soup
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Dessert
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Coffee or Tea
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¥22,500 "

Selected + An upgrade from Steamed White Rice to Garlic Rice is possible
Kuroge Wagyu Tenderloin
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Additional charge
for changing Beef
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Reservation required 3 days in advance.(from minimum 2 guests)
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sl Private Room Plan Ultimate
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Amuse-bouche of Natural Cheese and Dried Fruits
FFaTINF—RAERTATII—I DT Ia—R

Herb-Marinated Salmon with Caviar
P—EVDHEHII R FYETIRZ

Marinated Botan Shrimp with Celeriac Purée and Lobster Consommé Jelly
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Sautéed Seasonal Vegetables with Mustard Sauce
FHIBEDY T — IAZX—RFY—2R

Live Abalone, Chef’s Inspiration
WU > 274 VAL — gy

Live “Ise-Ebi” Lobster (half) with Lemon Sauce
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Kuroge Wagyu “Osaka Ume Beef” Loin 80g Kuroge Wagyu Tenderloin 80g
HEHNFRRY AL -7 a—2Z 80g BEMF T+ LA 80g
White Rice Garlic Rice
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Refreshing Vegetable Interlude
BOBELOWE
Pickles and Soup

SR
Dessert
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Coffee or Tea
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¥40,000 5"



