TEPPANYARI

fEnze 10,000
MISORA

MFEHY—Oq4 O RYAFR RBESEEEHR
Torched Wagyu Sirloin Sushi, Awaji Island Onion Soy Sauce

# LinRfE

LEEEER KREREFF XOREHNTTEY-—

Steamed Ezo Abalone

Hokkaido Sea Urchin, Fushimi Sweet Green Chili Pepper, Oita Kabosu Jelly

ES53HLAZLDARR—T

XMW —>a INEBEBFY—THAIL
Chilled Corn Soup

Yamato Rouge Corn, Shodoshima Olive Oil

REFRELMNESHEDOVILA
Red Shiso and Kishu Nankou Plum Sorbet

FHIDOBEEFR
Seasonal Grilled Vegetables

BEE4LY—Oq4 > 100g

IWZE, B, BHICAIC]
Domestic Beef Sirloin 100 g

Wasabi, Sudachi, Aomori Garlic

EBMEE CTHREREMFICTERNELTES,
Premium Kuroge Wagyu Beef Upgrade

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

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

BT LEF-ERETER

RHit. FEOY

FlFEmMEE + 1,300 TH=U VI SARIZCERWVEITET,
Kettle Cooked White Rice, Red Miso Soup, Pickles

Or Garlic Rice + 1,300

ADTIL—Y
Seasonal Fruit

FTRTEEXREEALTOES, Rice product of Japan.
FZ1—ORTHEFITRTEXATRIEINATE Y., RRMSICF 10WBE L 1S —EXHSEEFNET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NIOBYT UG E CHLDEERIE. Ry IETHERULAF S,

Vegetarian option available upon request.




TEPPANYARI

22X 14,200
SOTEN

M4Y—0q4 o YAFE RBEEREH
Torched Wagyu Sirloin Sushi, Awaji Island Onion Soy Sauce

7 LiReRff

tEEEER KERHREFF RKHRENIFTE)—

Steamed Ezo Abalone

Hokkaido Sea Urchin, Fushimi Sweet Green Chili Pepper, Oita Kabosu Jelly

EBEKTIA

EESY—VTF7RNSHR REMERF FELT bAF—

Local Beltfish

Domestic Green Asparagus, Kyoto Kamo Eggplant, Herb Tomato Butter

FEHELNESHEOYILA
Red Shiso and Kishu Nankou Plum Sorbet

FHIOHESHR
Seasonal Grilled Vegetables

HEEEMNFY—R0A 2 80g

I, g, FAICAICL

Premium Kuroge Wagyu Sirloin 80 g
Wasabi, Sudachi, Aomori Garlic

EBMEE CTHREREMFICTERNELTES,
Premium Kuroge Wagyu Beef Upgrade

AEDOFEREMF T 4L 80g (+3,200)
Today’s Premium Kuroge Wagyu Fillet 80 g ( + 3,200 )

FEWRRFY—012 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 )

B TRHLEFERETER

RHit. FEOY

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

Or Garlic Rice + 1,300

ADITN—Y
Seasonal Fruit
FTRTEEXREEALTOES, Rice product of Japan.
FZ1—ORTHEFITRTEXATRIEINATE Y., RRMSICF 10WBE L 1S —EXHSEEFNET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NIOBYT UG E CHLDEERIE. Ry IETHERULAF S,
Vegetarian option available upon request.




TEPPANYARI

=E 20,000
UNSHO

M&Y—0q4 o YAFE RBEEREH
Torched Wagyu Sirloin Sushi, Awaji Island Onion Soy Sauce

EEMFTLYAS RKERRMKBF BER NNEBFU—TFAIL
Ruroge Wagyu Bresaola, Osaka Senshu Eggplant, Fig, Shodoshima Olive Oil

WIRFY—OA4 LA Le SR ZMAEN
Matsusaka Beef Sirloin Shabu-Shabu, Grated Winter Melon

REFELLMNESHEDOVILA
Red Shiso and Kishu Nankou Plum Sorbet

FEIOB S FR
Seasonal Grilled Vegetables

ERENMFT7,L 80¢g

e, B, FRICAIZS

Premium Kuroge Wagyu Fillet 80 g
Wasabi, Sudachi, Aomori Garlic

BMHE CTHERBMGICIERNLETES,
Premium Kuroge Wagyu Beef Upgrade

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

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

BIRTHLEF-ERE TR

Kitit. FEOY

FrlEEmMEE + 1,300 TH=U VI SARICTERWNFEITET,
Kettle Cooked White Rice, Red Miso Soup, Pickles

Or Garlic Rice + 1,300

BDI7IL—Y
Seasonal Fruit

FTRTEEXREEALTOES, Rice product of Japan.
FZ1—ORTHEFITRTEXATRIEINATE Y., RRMSICF 10WBE L 1S —EXHSEEFNET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NIOBYT UG E CHLDEERIE. Ry IETHERULAF S,

Vegetarian option available upon request.




