TEPPANYARI

5k A

YUMIHARIZURI

26,000

ZYAEKR LBEEER. A2 FSFYET
Torched Beef Sushi, Hokkaido Sea Urchin, Oscietra Caviar

REFAFRNINTERT FBi&AL

BRMRELA. RAESE

Kyoto Uji Free Range Egg “WABISUKE” Egg Custard
Aichi Clam, Peas

IBERRE. LEEENIRE. EES

MEREE KD

Local Spanish Mackerel, Hokkaido Scallop, Japanese Bamboo Shoot
HOUBAYAKI Style, Japanese Pepper Leaf Miso

KN=—ERELEVDY AR
Osaka Honey and Senboku Lemon Sorbet

FHIOBE S EFR
Seasonal Grilled Vegetables

AEDHBEEMF T4 L 80g Ffld y—A1 > 100g
WEE, B, BHRICAICC

Today’s Premium Kuroge Wagyu Fillet 80 g or Sirloin 100 g
Wasabi, Sudachi, Aomori Garlic

BIRTIRELITHHMBOER. 10 AT

Rit. FEOY

Kettle Cooked Rice with Sakura Trout, Salmon Roe
Red Miso Soup, Pickles

F1=1EOr

BIRTHLITSREMET E/E

ERETH. FOWY

Ruroge Wagyu Beef Sukiyaki Finished on the Teppan
Kettle Cooked Rice, Pickles

EHOTY— b

Seasonal Dessert

FTRTEEXREEALTOES, Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIINATE Y., RRMSICF 10WBE L 1S —EXHSEEFRET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NIOBYTF UG E CHLDEERIE. A2y IETHERULAF S,

Vegetarian option available upon request.



TEPPANYARI

REE
AMATSUBOSHI

35,000

K YAFR LBEEER. £ bSXYET
Torched Beef Sushi, Hokkaido Sea Urchin, Oscietra Caviar

REFATEVINTER T FHiZ&L

WI2AT7I5. H4E

Kyoto Uji Free Range Egg “WABISUKE” Egg Custard
Duck Foie Gras, New Burdock

BEMFENL, FNRERTA FTRNRSHR
INEEFY—=THANL

Kuroge Wagyu Cured Ham, Kagawa White Asparagus
Shodoshima Olive Oil

WiRFS—04 o LeSRLesS

Eond. RBAZRE

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

RKBN=Z—ERELEZD VLA
Osaka Honey and Senboku Lemon Sorbet

FEHIOB S EFR
Seasonal Grilled Vegetables

AEHOMERENMF I L EY—OIY

WgE, ErE. BRHICAIC]

Today’s Premium Kuroge Wagyu Fillet and Sirloin
Wasabi, Sudachi, Aomori Garlic

BIRTHLITOREMFT EHE

ERETW. FOY

Kuroge Wagyu Beet Sukiyaki Finished on the Teppan
Kettle Cooked Rice, Pickles

FHDOTH— b

Seasonal Dessert

FTRTEEXREEALTOES, Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIINATE Y., RRMSICF 10WBE L 1S —EXHSEEFRET,

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.

RELYTFUREECHFLOBERIE. R vy IETERLAF LS,
Vegetarian option available upon request.



TEPPANYARI

Xt A

AMAMITSUTSUKI

48,000

KZYAEKR LBEEER. A FSFYET
Torched Beef Sushi, Hokkaido Sea Urchin, Oscietra Caviar

RMFATFHEVMNTER T FBIAEL

BHMRELA. ZAESE

Kyoto Uji Free Range Egg “WABISUKE” Egg Custard
Aichi Clam, Peas

WERFHF—OA4 VLo RLe AR

Ehheh, RBAZRE

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

FBTAEIEOHRBEE

FILRER=S., XD, FEE

Teppan Grilled Live Ise Lobster

Okayama Yellow Chive, Canola Flower, New Ginger

KBN=Z—ERELELZO VLA
Osaka Honey and Senboku Lemon Sorbet

FHOBREHE
Seasonal Grilled Vegetables

FEIRF T4 L 80g

Wige, ErE. FHICAIC]

Premium Matsusaka Beef Fillet 80 g,
Wasabi, Sudachi, Aomori Garlic

BIRTIRELITHMEDER. 10 ST

Rit. FEOY

Kettle Cooked Rice with Sakura Trout, Salmon Roe
Red Miso Soup, Pickles

F1-1%./0r

BIRTHLITHREMFT EHE

ERETHR. FOY

Kuroge Wagyu Beef Sukiyaki Finished on the Teppan
Kettle Cooked Rice, Pickles

FHDTH—
Seasonal Dessert

FTRTEEXREEALTOES, Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIINATE Y., RRMSICF 10WBE L 1S —EXHSEEFRET,

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.

RELYTFUREECHFLOBERIE. R vy IETERLAF LS,
Vegetarian option available upon request.



