Reservation required 1 week in advance.

LEWRTETOETH
Limited to
O;:r%:;p Private Room Plan L.obster
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Seasonal Spring Onion Mousse with Consommé Jelly

HERTEDL—A avIATal

Seared Scallops with Early Summer Vegetables and Green Pea Sauce
FE2THOKVYEDERIBZZ TV—E—ADY—A

Live Lobster with Yuzu Butter Sauce

WA=V Ry N2—Y—2
Grilled Seasonal Vegetables from Senshu with Anchovy Sauce

SRRV 7 FaE—%

Kuroge Wagyu “Osaka Ume Beef” Loin 100g
HEMFRBTAC—T a—X 100g

Refreshing Vegetable Interlude
BIELOW R

White Rice with Pickles and Red Miso Soup
FifR - 1 - AR

Dessert
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Coffee or Tea
NEE X1 FLA%

¥23,500 @

Additional charge Kuroge Wagyu Tenderloin + An upgrade from Steamed White Rice to Garlic Rice is possible
Rt ol RENFI1L Optional Menu Rtk EEP mmsrbune #esm gm H-UvIS512
©+¥1,500 ATvav ©¥1,200 135
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Reservation required 1 week in advance.

LHEETETOE TR
Limited to
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PerDay Private Room Plan Ultimate
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Seasonal Spring Onion Mousse with Consommé Jelly

MEREDL—A avVyAVal

Seared Scallops with Early Summer Vegetables and Green Pea Sauce
RETHOXROPIEL D FIRZ TV—VE—ADY—A

Sautéed Seasonal Vegetables with Anchovy Sauce
FHEROVT— Ty Faty—A

Live Abalone, Chef’s Inspiration
Wl I AV AEL—vav

Live Ise-Ebi” Lobster (half) with Vin Blanc Sauce
WHRESE(1/2)T 7 TS5 —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
FIE R H—=Vw 754 A

Pickles and Red Miso Soup
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Dessert
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Coffee or Tea
PNEE i FLAE

¥40,000 @



