Limited to
One Group

Per Day
1HHIRRE

Reservation required 1 week in advance.

LA AT TOETFH

Private Room Plan Setsuki
HEr75v 5%

Amuse-Bouche
7Ia—A
Marinated Norwegian Salmon with Autumn Vegetables
NIz —P—FV DIV 3 R RERZ
"Ise-Ebi" Lobster Sashimi
S EDBIED
"Ise-Ebi" Lobster Teppanyaki
L O MibEZ
Grilled Seasonal Vegetables from Senshu (5 kinds)
SR N D BEE B ST
Kuroge Wagyu Tenderloin 40g and Kuroge Wagyu "Osaka Ume Beef" Loin 40g
BT 2 L40g & LB RBY AL —T 1—2R40g
Refreshing Vegetable Interlude
BILIFELOYFF
White Rice with Pickles and Red Miso Soup
Hifl &0 bt
Seasonal Dessert
FHOFHF—
Coffee or Tea
PNk id FL 5%

¥25,000 "

% As Osaka Ume Beef is very limited, it may be replaced with Selected Kuroge Wagyu depending on availability.
KAIRVA = IIH/OLEMNFDI O AFTRRICE D EEREMFICEB L RHIBEHNTIVET,



Limited to
One Group

Per Day
1HHIRRE

Reservation required 1 week in advance.

LA AT TOETFH

Private Room Plan Souten
HE79 &R

Amuse-Bouche
TIa—A
Marinated Norwegian Salmon with Autumn Vegetables
IV z—h—E DIV RREFERA
"Ise-Ebi" Lobster Sashimi
M EDIIED
"Ise-Ebi" Lobster Teppanyaki
e D Fbix
Live Abalone Teppanyaki
DBk
Grilled Seasonal Vegetables from Senshu (5 kinds)
SN PER N DB E B SRR

Kuroge Wagyu Tenderloin 40g and Kuroge Wagyu "Osaka Ume Beef" Loin 40g
BT 2 L40g & BRI Ry AE—T b—Z40g

Refreshing Vegetable Interlude
B LD

White Rice Garlic Rice
FIE K=V 754 A
Pickles and Red Miso Soup
H/OY At

Seasonal Dessert

FHOFF—h

Coffee or Tea

INEE S 1SS
¥45 000 "

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