TEPPANYARI

5i&A 24,000

YUMIHARIZURI

Bh D —

~HIRTHITEA—R FE—T~
One Dish from KURA

~Roasted Beef Finish on a Teppan~

AHFLts, F—DaIAT
Grunt and Clam, Nage Style

ETEBELABEENIRE. V) —LY—X WMFHABOTIEH

Live Kuruma Prawn and Hokkaido Scallop, Cream Sauce with Yuzu Pepper Accent

HEBDIF AN, HYT—J—LERTA MUY IO FYETERAT

Onion Etuvée, Sour Cream and White Balsamic Vinegar with Caviar

FEIDOBE S EFR
Seasonal Grilled Vegetables

AEDHEREEMF T4 L 80g FF HY—Oa2 100g
Today’s Premium Kuroge Wagyu Fillet 80 g or Sirloin 100 g

BEDEERET
Spring Sea Bream in Ochazuke

F1-1&./0r

A—VwI342R

RA®ECLUOMNY, ERUY—ITIIUTUIVY., HERE]

Garlic Fried Rice

Kyotango Koshihikari Rice, Nara Leaf Mountain Egg, Yuasa Soy Sauce

Rt. FOWY
Red Miso Soup, Pickles

FHDOTH— b

Seasonal Dessert

Rice product of Japan. ¥ X TEEXEEALTVET.
All prices are quoted in Japanese Yen, and price inclusive of taxes and service charge.
A= 1—DRFHEFTRATERATRESATE Y., RRHEICEBE - Y—EXMPEFLETS.



TEPPANYARI

KEE 81,000
AMATSUBOSHI

A= T

~HIRTHITEA—R FE—T~
One Dish from KURA

~Roasted Beef Finish on a Teppan~

AHFLts, F—DaIAT
Grunt and Clam, Nage Style

EERTA FTRNSHAR, BEREO T IL—T
Japanese White Asparagus, White Miso Veloute

FBITEM., EREEFSNAEDTYT7—Va ITOLNAZ—DOFY
Live Black Abalone, Sea Urchin and Spinach ECHIRE Butter

HEEDIF AN 7= Y—LERTA MALY IO FYETERZT

Onion Etuvée, Sour Cream and White Balsamic Vinegar with Caviar

FHIOB S EFR
Seasonal Grilled Vegetables

AEHDEREENME T4 L 80g Fi=ld y¥—O4 > 100g
Today’s Premium Kuroge Wagyu Fillet 80 g or Sirloin 100 g

BEADEERET

Spring Sea Bream in Ochazuke

Ff=1&Or

A—VwI342R

RA®EZLUOMNY., ERU—TIIIUTUIVY., HEE]

Garlic Fried Rice

Kyotango Koshihikari Rice, Nara Leaf Mountain Egg, Yuasa Soy Sauce

Rt. FOY
Red Miso Soup, Pickles

FHDOTH— b

Seasonal Dessert

Rice product of Japan. ¥ X TEEXEEALTVET.
All prices are quoted in Japanese Yen, and price inclusive of taxes and service charge.
A= 1—DRFHEFTRATERATRESATE Y., RRHEICEBE - Y—EXMPEFLETS.



TEPPANYARI

X A 89,000
AMAMITSUTSUKI

A= T

~HIRTHITEA—R FE—T~
One Dish from KURA

~Roasted Beef Finish on a Teppan~

EHRLBOELE
Spring Vegetables with Steamed Abalone

FrLITOLY

MERYFR2E ¥vE7. EF

From Sushi Chef

2 Types of Torched Wagyu Beef Sushi, Caviar, Sea Urchin

EFAEIE, TAVT—XY—R

Live Ise Lobster, Sauce Américaine

HEBDIF AN, HYT—0—LERTA MUY IO FYETERAT

Onion Etuvée, Sour Cream and White Balsamic Vinegar with Caviar

FHIOB S EFR
Seasonal Grilled Vegetables

FEMRF T 4L 80g Ff=lL $—O4 2 100¢g
Premium Matsusaka Beet” Fillet 80 g or Sirloin 100 g

D EFET

Spring Sea Bream in Ochazuke

F1=EOr

H—U9I34R

RARECLUNY. RRV—IIVUTUI VYT, HEEHR

Garlic Fried Rice

KRyotango Koshihikari Rice, Nara Leaf Mountain Egg, Yuasa Soy Sauce

i+, EOY
Red Miso Soup, Pickles

EHOTY— b

Seasonal Dessert

Rice product of Japan. ¥ X TEEXEEALTVET.
All prices are quoted in Japanese Yen, and price inclusive of taxes and service charge.
A= 1—DRFHEFTRATERATRESATE Y., RRHEICEBE - Y—EXMPEFLETS.



