Reservation required 1 week in advance.

LEWRTETOETH
Limited to
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Today’s Amuse-Bouche
AHOT7I2—R

Seafood and Summer Vegetables en Papillote

fa T e X D\ET v b
Live Lobster with Crustacean Sauce
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Grilled Seasonal Vegetables from Senshu with Whole-Grain Mustard Sauce
I I SR OB L K RS~

Kuroge Wagyu “Osaka Ume Beef” Loin 100g
HEA R AC—T  B—2Z100g

Refreshing Vegetable Interlude
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White Rice with Pickles and Red Miso Soup
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Dessert
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Coffee or Tea
PNEE & AL 55

¥23,500 @

Additional charge Kuroge Wagyu Tenderloin + An upgrade from Steamed White Rice to Garlic Rice is possible
for changing Beef EEMET(L Optional Menu Riftk ELP mummmue e en H-UvI512
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Reservation required 1 week in advance.

LEWRTETOETH
One Grop . : )
PerDay Private Room Plan Ultimate )
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Today’s Amuse-Bouche
AHDT I2—X

Seafood and Summer Vegetables en Papillote
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Sautéed Seasonal Vegetables with Whole-Grain Mustard Sauce
FHE ROV T— RIYAR—FY—A

Live Abalone, Chef’s Inspiration
WO 2T AEL—ay

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

WIFPEEE (1/2) T 7 TS50 — A

Kuroge Wagyu “Osaka Ume Beef” Loin 80g Kuroge Wagyu Tenderloin 80g
REAVFRBRY AL -7 10— 80g BB 711 80g

Refreshing Vegetable Interlude
BIIELOW R

White Rice Garlic Rice
Il H—=Vv 7514

Pickles and Red Miso Soup
Bui- At

Dessert
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Coffee or Tea
NEE 3 L2

¥40,000 @



