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la carte

AT —F Steak

HEMFAT—F 70 L (150g) £/zld m—XZ (180 g) 12,000H]
Japanese Black Wagyu Ioeef steak - ﬁ“et (150 g) or loin (180 g)

KNI NEFEZEEIRZ o >k With grilled vegetables.

v—J—F Seafood

1G A (148) 10,500
Teppanyaki grilled abalone (1)

A= —)VifE (1 E) 8,500
Teppanyaki gri”ed lobster (1)

__IY7UE

T AR ER A (140) 3.000M
Teppanyaki grilled Ezo abalone (1)

IHEE (1) 2,500H]
Teppanyaki grilled tiger prawn (1)

YL HAE: (3 i) 2,000H]

Teppanyaki gri”ed sca“ops (3)

Z A Others

TX7 05 2,500H]
Teppanyaki gri[[ed foie gras

A=Y T4 1,500/
A= 800MH]
Soup

YA 700H]
Salad

CHR - AR - O % 3501

Rice, red miso soup, and pick[ed vegetab les

HREGLORZRBWING 1D IHER - —EARDZTENT T, XMEANIRIUC I D A2 a—2—MEETZHaDH D £J,
HKEMICK DT LIVF—Z2BRDOBERIIHROICER LT S0, ¥ HEMBBICRODTETOE IO T THRILE L,

3k Prices include service charge and tax. 3k Menu may change due to the avai[abiﬁty of ingredients.
sk Please let us know gf you have any food a“evgies. 3k Please note that live ingredients are limited in number.
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