Limited to
One Group

Per Day
1HHIRRE

Reservation required 1 week in advance.

LA AT TOETFH

Private Room Plan Setsuki
HEr75v 5%

Amuse-Bouche
73ia—R
Salmon Marinated with Colorful Vegetables and a Seasonal Vegetable Garnish
P—EEROH ROV R REIRA
"Ise-Ebi" Lobster Sashimi
M E D FIED
"Ise-Ebi" Lobster Teppanyaki
REMEE DFMlEZ
Grilled Seasonal Vegetables from Senshu (5 kinds)
SR TR OB E I SRR
Kuroge Wagyu Tenderloin 40g and Kuroge Wagyu "Osaka Ume Beef" Loin 40g
BERTT 1 L4og & BRIV Ry AE—T b—2A40g
Refreshing Vegetable Interlude
BLE LD R
White Rice with Pickles and Red Miso Soup
Hf Fow Al
Seasonal Dessert

FHIOFF—h

Coffee or Tea
PNHE i 4155

¥25,000 "

% As Osaka Ume Beef is very limited, it may be replaced with Selected Kuroge Wagyu depending on availability.
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Reservation required 1 week in advance.

LHEETETOE TR
Limited to . N
One Group Private Room Plan S outen &
Per Day

1HIRIRE M7 BR

Amuse-Bouche
73Ia—R
Salmon Marinated with Colorful Vegetables and a Seasonal Vegetable Garnish
Y—EV BB EDORY X EWRERA
"Ise-Ebi" Lobster Sashimi
A D FBED
"Ise-Ebi" Lobster Teppanyaki
REAEEDEMiEE
Live Abalone Teppanyaki
Th D PkHE
Grilled Seasonal Vegetables from Senshu (5 kinds)
SR PETRHTI O BEE WP RSP
Kuroge Wagyu Tenderloin 40g and Kuroge Wagyu "Osaka Ume Beef" Loin 40g
WEMTT7 0 L40g & BRI A —T 11— Z40g

Refreshing Vegetable Interlude
BLIHL O

White Rice Garlic Rice
FIiEfR H=V9 514 A
Pickles and Red Miso Soup
wOM ARkt

Seasonal Dessert

FHOFH—

Coffee or Tea
INEE 3 FI5%

¥45,000 "

* As Osaka Ume Beef is very limited, it may be replaced with Selected Kuroge Wagyu depending on availability.
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