Beef Steak Course (Imported Beef)
WMAFTF—O—2X

150g 200g
AT74F—0—X 5,500 H 6,500
Appetizer / Fresh green Salad / Beef Steak / (6,050m#82) (7,150m8:2)

Rice / Miso soup / Pickles / Dessert / Coffee or Tea
RIREDEDOYE /BT T4 [ BEAT—F (kVXZE—2X) /
THR/ R@H / EOW / T —h/ I—-b—XIFAHE

BT+« F—1—2X 6,500r
Appetizer / Soup / Seasonal Seafood / Fresh green Salad / Beef Steak 120g / (7,150mm2 )
Rice / Miso soup / Pickles / Dessert / Coffee or Tea

RISK / A—7 /| ZHOENHKRBES / XY S5/
BOEAT—F 120g (kL XidE—2R) /
TR/ R@H S EOY /T -8/ Ak —XUIALHE

Abalone & Japanese Beef Steak Course
/Eﬁﬂ(‘:. W\EZ?_' _:\:

Appetizer / Soup / Abalone & Roasted vegetables / Fresh green Salad / Beef Steak 100g /
Rice / Miso soup / Pickles / Dessert / Coffee or Tea

RISK / A—7 /(& - BROBRBEE / BXY 4 / BuEAT—F 100g /
TR/ R@H / EOY /T -/ 2 —XUIALHE

Japanese Wagyu & Holstein Crossbred Beef (100g Tenderloin or 100g Sirloin)

EEF ME) tbelLXiEgOo—X 12,3001
(13,530 m#82)

Japanese Wagyu Beef (100g Tenderloin or 100g Sirloin)

BENF bl XIFO—X 13,500
(14,850 82 )

NOTO-Premium Wagyu Beef 100g Sirloin

BEEHTLI7L O—X 14,500 1
(15,950 m#s2)

Japanese A5 grade Wagyu Beef 100g Tenderloin

FREZEENF L 14,900 14
(16,390 m s )

Child Cours\e
FyAILEEY k

A—T | BEERIE /) AT —FXINVYN—=T | TR/ REH / FOY /
FY—N/Va—A (FLrVor7vFIlorv—u)

MF/ININ—=5 2,500 M
(2,750 maea )
BMAFELRAT—F 3,000 H

(3,300 M85 )

ZUZUVSARNDEBETZA700H @Afag 770 ) ICTEYET
XBET —E XK 5% % TREERICTER LM LE T,
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Steik Dinngy Course
ArT—*F747+/—3—RX

Appetizer / Fresh green Salad / Beef Steak /
Rice / Miso soup / Pickles / Dessert / Coffee or Tea

HISREEY &bt /| BRI IX | BoEAT—F /
TR/ BRIEH / BOY / TH =/ 32—k —XUFALE

Japanese Wagyu & Holstein Crossbred Beef (Tenderloin or Sirloin) 150g 200g
EEF ZHE) blLXFOo—X 8,300 10,3001
(9,130mms2) (11,330 ms52)
X BADIBMIE 50g B4 2,000 (FHAMR 2,200 H)
Japanese Wagyu Beef (Tenderloin or Sirloin)
BENMYF bLXIFA—X 10,400 12,9004
(11,400ms52) ( 14,190 msea)
X BADIBMIE 50g BA7 2,500 (FHAfMHE 2,750 F)
NOTO-Premium Wagyu Beef Sirloin
REEF7L 7L O—X 11,500 14,5001
(12,650m#52) (15,950 @)
XM BRDEMIE 50g B 3,000 (BEHAEE 3,300 F)
Japanese A5 grade Wagyu Beef Tenderloin
FREEENS bl 12,000 15,3001
(13,200m%2) (16,830 masa)
X BADIBME 50g 473,300 (FHAfMHE 3,630 H)

Rokkakudo Dinner Course
NEETFF—O—RXR

Appetizer / Soup / Sautéed seasonal seafood / Fresh green Salad / Beef Steak 120g
Rice / Miso soup / Pickles / Dessert / Coffee or Tea

B / A—7" | ZEHDENHMRBES / BRI 5L / BEAT—F 1208 /
TR/ BRIEH / BOY / T/ 32—k —USALE

Japanese Wagyu & Holstein Crossbred Beef (Tenderloin or Sirloin)

EEF GRE) blLXEFa—X 8,500 1]
(9,350m#)

Japanese Wagyu Beef (Tenderloin or Sirloin)

2FENF eLXIFO—X 10,200
(11,220m#2)

NOTO-Premium Wagyu Beef Sirloin

REEF7LI77LA O—X 11,2001
(12,320mm)

Japanese A5 grade Wagyu Beef Tenderloin

FREREENF kL 11,700 H
(12,870m%2)

ZUZUVSARNDEBETZA700H @Afag 770 ) ICTEYET
XBET —E XK 5% % TREERICTER LM LE T,

(20260201)
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Royal Course

A4 YV« F—3—RX

Appetizer
HISEREE D) &hYE
Warm Appetizer
{RLHIT S

Soup

A—T
Sautéed Live Abalone

TEAE - SEENEF SR OB S
Fresh Green Salad

BRI H

Steak 100g

BEZAT—F 100g

Rice with garlic / Miso soup / Pickles

ZVZIIAA EEH FoY
Dessert

FH— |

Coftee or Tea

J—k—

Japanese Wagyu Beef (Tenderloin or Sirloin)

BEMF blLXIOo—X 15,500H
(17,0501 82 )

NOTO-Premium Wagyu Beef Sirloin
EE47LI7L A—X 16,500
(18,150 m s )

Japanese A5 grade Wagyu Beef Tenderloin

TEEEMF L 16,900
(18,590 m# )

X2 BkkE W 1BRT SR 2,750 A TERT A2 —CEBAIRE T,

Imperial Course

AN IV F—3—X

Appetizer

HISRE ) &hE

Warm Appetizer

IRHETR

Sautéed Live Abalone

T - EETXOBRBEX
Sautéed Live Lobster

EOT A — RS UKL
Fresh Green Salad

BXYI4

Steak 100g

EEAT—F 100g

Rice with garlic / Miso soup / Pickles
ZVZIIA4 A REH FOWY)
Dessert

FH— R

Coffee or Tea

J—b—

NOTO-Premium Wagyu Beef Sirloin
EE47LI7L A—X 24,0001
(26,400 s )

Japanese A5 grade Wagyu Beef Tenderloin

FREEEMYG bl 24,500
(26,950 52 )

HRBFRDABTOTANDZEIF. AT RAZ—+55 (4950M) DEMBEZEWNLEET,

ZVZUSARNDEERFTSXAT00 B BEAfME 770 ) ICTEYET
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Order cut Steak

F—8—hv bAT—F

, 100g 150g 200g
Japanese Wagyu & Holstein Crossbred Beef  Sirloin
EESE RHE) A—X 3,700 1 5,250 6,800
(4,070 m8)  (5,775mm) (7,480 mms)
Tenderloin
el 4,500 6,500 I 8,500
(4,950mm2) (7,150m82) (9,350m862)
Japanese Wagyu Beef Sirloin
e 0—2 4,400 6,3001 8,200
(4,840 m82) (6,930m%2) (9,020m52)
Tenderloin
el 5,800 8,350 10,9001
(6,380m#2) (9,185m#z) (11,990 mssa)
NOTO-primiun Wagyu Beef Sirloin
BEZETL I L a—2x 5,600 8,200 10,8001
(6,160m#2) (9,020mm2) (11,880 @)
Japanese AS grade Wagyu Beef  Tenderloin
EOREBEENY el 7,000 10,200 13,4001
(7,700 m#2) ( 11,220m82) ( 14,740 msiz)
Seafood
= bhy B3
White tiger prawn Catch of the Day (Please ask cook)
BEEBE 2,000 SBOEERE 2,200
(2,200mm:2) (2,420m%2)
Scallop Fresh Live abalone
ARA=Y 3,100 i 5,500 H
(3,410mm:) (6,050 m82)
Squid Fresh Live lobster
5 B 2,200 EOTRZ— 15,0001
(2,420mm5) ( 16,500 mse2)
Meal Set, Salad
HRE-YS4
Garlic Rice Meal Set
Fresh vegetables salad (Garlic Rice,Miso Soup,Pickles,Fresh Green Salad, Coffee or Tea)
EFRYSH 1,200 “ZVZUSAREY b 1,300 1
(1,320m%2) (1,430m52)
Meal Set
Tomato salad (Rice,Miso Soup,Pickles,Fresh Green Salad, Coffee or Tea)
SR 1,200M BEELYH 970 M
(1,320m%2) (1,067 @)

ZUZUVSARNDEBETZA700H @Afag 770 ) ICTEYET
XBET —E XK 5% % TREERICTER LM LE T,

(20260201)
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