TEPPANYARI

fEnze 10,000
MISORA

xYRFF RBEEREH
Torched Beef Sushi, Awaji Island Onion Soy Sauce

HPNEEMR NEBF ) —THAI)L, XREFEE tEEDa L
Setouchi Seabream
Shodoshima Olive Oil, Awaji Island Seaweed Salt, TOSA Vinegar Jelly

HBEDEX AAESERYRL
Sakura Shrimp Shinjo, Pea Soup

RKBNZ—ERELEZD VLA
Osaka Honey and Senboku Lemon Sorbet

ZEDOBEE TR
Seasonal Grilled Vegetables

EE4LY—DO4 > 100g

I, Big. FRICAISLS
Domestic Beef Sirloin 100 g
Wasabi, Sudachi, Aomori Garlic

BMHE CTHERENMFICIERNLETES,
Premium Kuroge Wagyu Beef Upgrade

ABOFHERENMGY—O4042 100g ( + 4,200 )
Today’s Premium Kuroge Wagyu Sirloin 100 g ( + 4,200 )

ABOFRBENMET 4L 100g ( + 8,200 )
Today’s Premium Kuroge Wagyu Fillet 100 g ( + 8,200 )

BARTHLEF-EHRE R

Rit. FEOY

FrEEMHE + 1,300 TH—U v IS4 RICTERWEEITET,
Kettle Cooked White Rice, Red Miso Soup, Pickles

Or Garlic Rice + 1,300

FHDOTH— b

Seasonal Dessert

FTRTEEXREEALTOES, Rice product of Japan.
AZaA—ORTHEBTATERATRESATE Y, REHECF 106BE L 15— ERMMNEFLET.
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
RO YT URBECHFLDEERIE. RE2 Y IETHEBRLAF LS,

Vegetarian option available upon request.




TEPPANYARI

22X 14,200
SOTEN

RYRNFE RBEEREH
Torched Beet Sushi, Awaji Island Onion Soy Sauce

BFRNERS NEBT)—TF ()L, RKIREERE LERFD L
Setouchi Seabream
Shodoshima Olive Oil, Awaji Island Seaweed Salt, TOSA Vinegar Jelly

BERRE. BES MERE KOZFKRIE
Local Spanish Mackerel, Japanese Bamboo Shoot

HOUBAYAKI Style, Japanese Pepper Leaf Miso

KRN=Z—ERIELEZD Y ILA
Osaka Honey and Senboku Lemon Sorbet

FEHIOB S EFR
Seasonal Grilled Vegetables

AEDOEHEREMFY—OC2 80g

W, ErE. BHICAICC

Today’s Premium Kuroge Wagyu Sirloin 80 g
Wasabi, Sudachi, Aomori Garlic

EBMEE CTHREREMFICTERNELTES,
Premium Kuroge Wagyu Beef Upgrade

AEHDOFERRENMF T4 L 80g (+3,200)
Today’s Premium Kuroge Wagyu Fillet 80 g ( + 3,200 )

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

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

BARTHLF-ERETER

FHit. FEOY

FrFEmMEE + 1,300 TH—=V VI SARICTERWNLEITET,
Kettle Cooked White Rice, Red Miso Soup, Pickles

Or Garlic Rice + 1,300

SHOFH—
Seasonal Dessert

FTRTEEXREEALTOES, Rice product of Japan.
AZaA—ORTHEBTATERATRESATE Y, REHECF 106BE L 15— ERMMNEFLET.
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
RO YT URBECHFLDEERIE. RE2 Y IETHEBRLAF LS,

Vegetarian option available upon request.




TEPPANYARI

%%FE" 20,000
UNSHO

xYRFF RBEEREH
Torched Beef Sushi, Awaji Island Onion Soy Sauce

HPNEEMR NEBF ) —THAI)L, XREFEE tEEDa L
Setouchi Seabream
Shodoshima Olive Oil, Awaji Island Seaweed Salt, TOSA Vinegar Jelly

WiRFES—Of o LeSLe AR
Ehrd. RBAZHRE

Matsusaka Beef Sirloin Shabu-Shabu
Spring Seaweed, Kyoto Kujo Green Onion

KRN=Z—ERIELEZD Y ILA
Osaka Honey and Senboku Lemon Sorbet

FHIOBE S EFR
Seasonal Grilled Vegetables

FEOEEREMFTIa4L 80g

W, EiE. BHICAICC

Today’s Premium Kuroge Wagyu Fillet 80 g
Wasabi, Sudachi, Aomori Garlic

EBMEE CTHREREMFICTERNELTES,
Premium Kuroge Wagyu Beef Upgrade

FREIMRFH—0A > 80g (+ 3,200 )
Premium Matsusaka Beet Sirloin 80 g ( + 3,200 )

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

B THLF-ERETER

RHit. FEOY

FrFEmMEE + 1,300 TH—=U VI SARICTERWNLEITET,
Kettle Cooked White Rice, Red Miso Soup, Pickles

Or Garlic Rice + 1,300

FHOTH—+

Seasonal Dessert

FTRTEEXREEALTOES, Rice product of Japan.
AZaA—ORTHEBTATERATRESATE Y, REHECF 106BE L 15— ERMMNEFLET.
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
RO YT URBECHFLDEERIE. RE2 Y IETHEBRLAF LS,

Vegetarian option available upon request.




