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KOBE Beef Japanese-style Course
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P £ — 7 SUSHI
KOBE Beef sushi

P £ —7 SHABU SHABU
KOBE Beef shabu shabu-style

%t ¥ TEMPURA
Tempura cooked on the teppanyaki grill

P £ — 7 SUKIYAKI
KOBE Beef sukiyaki-style
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Salad
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KOBE Beef Steak Fillet and Loin
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Steamed Rice or Garlic Rice
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Miso soup, Japanese Pickles
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Japanese sweets

Green Tea
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Fillet and Loin

65,000 H

Fillet 80g 110g
o 100g 130g

75,000 H
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* The images are for reference only. * We use Japan-grown rice.
* Please let the waitstaff know if you have any food allergies.
*k We may change parts of the menu due to the availability of ingredients.

* All prices shown include consumption tax and a 10% service fee.



