TEPPANYARI

{HZe

10,000
MISORA

B s —&

~RYAFET REREFEEEH~

One Dish from KURA

~Torched Beef Sushi, Awaji Island Onion Soy Sauce~

LEHROEFER, AN EFrET
Simmered Winter Vegetables, Seatood and Caviar

FHORI—Ta

Seasonal Potage

BAE “BF" OVILA, LEVOFY
Japanese Sake “FURUJU” Sorbet, Lemon Zest

FHIDOBREHX
Seasonal Grilled Vegetables

BEE4LY—DO4> 100g
Domestic Beef Sirloin 100 g

BMHETREMFICTERVNETFES,
Ruroge Wagyu Beef Upgrade

AEHOMEREMFY—OC42 100g ( + 4,200 )
Today’s Premium Kuroge Wagyu Sirloin 100 g ( + 4,200 )

ABOHRBENMGF T 4L 100g ( + 8,200 )
Today’s Premium Kuroge Wagyu Fillet 100 g ( + 8,200 )

BRTHLEF-EHRE TR

RHit. FEOY

FlFEmMEE + 1,300 TH—=U VI SARIZCERWVLEITET,
Kettle Cooked White Rice

Red Miso Soup, Pickles

Or Garlic Rice + 1,300

FHOTH— k
Seasonal Dessert

TRTEEXREEALTLET. Rice product of Japan.
A Z2—ORTHEFTATEFATRIESATE Y. RRHEITL 106BiR & 15— EXMSEFIET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.




TEPPANYARI

BEX
SOTEN

14,200

BMNo—f

~RYAFE REESEAEH~

One Dish from KURA

~Torched Beef Sushi, Awaji Island Onion Soy Sauce~

ZHEODEFLE. AN ¥ rET
Simmered Winter Vegetables, Seafood and Caviar

AEHOBEALMIBER, mFEFLIBHITELBIC
Market Fish and Scallop, Yuzu Scented Dashi

AXE “8F" OV, LEVOEFY
Japanese Sake “FURUJU” Sorbet, Lemon Zest

FHIOBEEHR
Seasonal Grilled Vegetables

ABDEHERBENMFY—O042 80¢g
Today’s Premium Kuroge Wagyu Sirloin 80 g

BMHE CTHERENMFICIERNLETES,
Ruroge Wagyu Beef Upgrade

AEHDOFRRENMGF T L 80g (+3,200)
Today’s Premium Kuroge Wagyu Fillet 80 g ( + 3,200 )

R4S —o4 > 80g ( + 6,400 )
Premium Matsusaka Beef Sirloin 80 g ( + 6,400 )

R4 T4 L 80g ( + 10,400 )
Premium Matsusaka Beef Fillet 80 g ( + 10,400 )

BRTHLF-ERETER

RHit. FEOY

FrFEmMEE + 1,300 TH=U VI SARICTERWNLEITET,
Kettle Cooked White Rice

Red Miso Soup, Pickles

Or Garlic Rice + 1,300

SHOTFH—
Seasonal Dessert

TRTEEXREEALTLET. Rice product of Japan.
A Z2—ORTHEFTATEFATRIESATE Y. RRHEITL 106BiR & 15— EXMSEFIET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.




TEPPANYARI

;:E'EE' 20,000
UNSHO

B —

~RYAFET REREFEEEH~

One Dish from KURA

~Torched Beef Sushi, Awaji Island Onion Soy Sauce~

LEHROEFER, AN EFrET
Simmered Winter Vegetables, Seatood and Caviar

MESF—OS DL RLeR TFEEMBDOY—R
Wagyu Sirloin Shabu Shabu, Sesame Citrus Sauce

BAE “BF" OVILA, LEVOFY
Japanese Sake “FURUJU” Sorbet, Lemon Zest

FHIOB S EHR
Seasonal Grilled Vegetables

AEOEEREMFTI 4L 80g
Today’s Premium Kuroge Wagyu Fillet 80 g

BMHE CTHERENFICIERNLETES,
Premium Kuroge Wagyu Beef Upgrade

FREIRR 4GS —na > 80g (+ 3,200 )
Premium Matsusaka Beef Sirloin 80 g ( + 3,200 )

FRIRET 4L 80g (+ 7,200 )
Premium Matsusaka Beef Fillet 80 g ( + 7,200 )

BARTHLEF-EHRE R

R+, FEOY

FrEEMHEE + 1,300 TH—U v IS4 RICTERBWVEITET,
Kettle Cooked White Rice

Red Miso Soup, Pickles

Or Garlic Rice + 1,300

FHDOTH— b

Seasonal Dessert

TRTEEXREEALTLET. Rice product of Japan.
A Z2—ORTHEFTATEFATRIESATE Y. RRHEITL 106BiR & 15— EXMSEFIET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.




