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

SHRT X TORTH Q4 kk~)
Limited to ,
O;:r%:;p Private Room Plan Lobster “
THIIE WETs5y OF A% — "

Herb-Crusted Oven-Baked Hamaguri Clams
NITYDFEISHkEE

Spring Vegetables and Seafood Gateau with Balsamic and Basil Sauce
FEREINT DA LT VI ITL Iy —2

Live Lobster with Crustacean Sauce

WA~ — Vi W80 Y — A

Grilled Seasonal Vegetables from Senshu with Mustard Sauce

SAMFEROBRI VL <A~ FY— 2
Kuroge Wagyu “Osaka Ume Beef” Loin 100g
HEAYAE—T a—2Z 100g

Refreshing Vegetable Interlude
BIELOW R

White Rice with Pickles and Soup
FHEIR - 31 - 11

Dessert

74—}

Coffee or Tea
NEE X1 FLA%

¥22,500 @y

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

HRBENFTL Optional Menu Btk EX) smearuE mui g H-Uy o512
©¥1,500 ATy © ¥1,200 555

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
THIHIRGE WE75Y TIVT4AYb

Herb-Crusted Oven-Baked Hamaguri Clams
NITVDEFEFIVRhEE

Spring Vegetables and Seafood Gateau with Balsamic and Basil Sauce

HFWRLANOH VT /LY ITaenIILy—2A

Sautéed Seasonal Vegetables with Mustard Sauce
FHEDYT— IAR—FY—2

Live Abalone, Chef’s Inspiration
WHl I AV AEL—v gV

Live “Ise-Ebi” Lobster (half) with VermouthInfused Sauce

S REE (1/2) )Ly MRBKD Y — A

Kuroge Wagyu “Osaka Ume Beef” Loin 80g Kuroge Wagyu Tenderloin 80g
HEM KRR AC -7 a—2Z 80g B’ 741 80g

Refreshing Vegetable Interlude
BOBELOEE
White Rice Garlic Rice

FIf8If A=V T4 A

Pickles and Soup
B 11

Dessert

FH—h

Coffee or Tea
PNEE i FLAE

¥40,000 s



