TEPPANYARI

5k A

YUMIHARIZURI

26,000

MEY—nq o YAFE LBEEER FrETIUVREL
Torched Wagyu Sirloin Sushi, Hokkaido Sea Urchin, Caviar Kristal

ESBBILOARR—T

KW —2a MEEF)—=THAL
Chilled Corn Soup

Yamato Rouge Corn, Shodoshima Olive Oil

TBEXRTIA
EEENIERE BEES)—2VTFRANSHR FEHMERF
BERT FA\S—

Local Beltfish

Hokkaido Scallop, Domestic Green Asparagus, Kyoto Kamo Eggplant

Herb Tomato Butter

REFRELMNESHEDOVILA
Red Shiso and Kishu Nankou Plum Sorbet

FEIOB S EFR
Seasonal Grilled Vegetables

FREREMG T L 80g 3 LI BERENGFY—O/ 2 100g
W, BFE. BRICAISC
Premium Kuroge Wagyu Fillet 80 g or Kuroge Wagyu Sirloin 100 g

Wasabi, Sudachi, Aomori Garlic

EESLGRENER
it FOY
Kettle Cooked Rice with Japanese Eel, Red Miso Soup, Pickles

F1-1&./0r

BEEMFEH—IYISA4R
it FOY
Ruroge Wagyu Fried Garlic Rice, Red Miso Soup, Pickles

ADTIL—Y
Seasonal Fruit

FTRTEEXREEALTOES, Rice product of Japan.
FZ1—ORTHEFITRTEXATRIINATEY., RRMSICF 10WBE L 1S —EXHSEFNET,
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

MEY—nq A oRYAEFEE LBEEER FrETIUREL
Torched Wagyu Sirloin Sushi, Hokkaido Sea Urchin, Caviar Kristal

ES3HBILOR—T

o247 75 KMIL—Ta

Corn Soup

Duck Foie Gras, Yamato Rouge Corn

EEMFITLYAS

KERRINAKAEF B|IER NEBAV—TFAIL
Kuroge Wagyu Bresaola,

Osaka Senshu Eggplant, Fig, Shodoshima Olive Oil

Matsusaka Beef Sirloin Shabu-Shabu, Grated Winter Melon

REFRELMNESHEDOVILA
Red Shiso and Kishu Nankou Plum Sorbet

FHOBREHE
Seasonal Grilled Vegetables

WEEEMF O L

IiZE, EFRE. FHICAICS
Premium Kuroge Wagyu Fillet
Wasabi, Sudachi, Aomori Garlic

BIRTHLITSREMET EHE

ek F0WY

Finished On a Teppan Kuroge Wagyu Sukiyaki
Rice, Pickles

AOI7IL—Y
Seasonal Fruit

FTRTEEXREEALTOES, Rice product of Japan.
FZ1—ORTHEFITRTEXATRIINATEY., RRMSICF 10WBE L 1S —EXHSEFNET,
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

X A 43,000
AMAMITSUTSUKI

MEY—04 v YAFE LBEEES FrETIURFL
Torched Wagyu Sirloin Sushi, Hokkaido Sea Urchin, Caviar Kristal

ES538A5ZLDODR—T

BIOA+T795 RKML—Pa

Corn Soup

Duck Foie Gras, Yamato Rouge Corn

Matsusaka Beef Sirloin Shabu-Shabu, Grated Winter Melon

FEFALIE BEEJTI—2TRNRTHAR LBEEER KHSPREHNIT
Live Ise Lobster, Domestic Green Asparagus, Hokkaido Sea Urchin, Oita Kabosu

FEHELNESHEOYILA
Red Shiso and Kishu Nankou Plum Sorbet

FHIOHESHR
Seasonal Grilled Vegetables

HERRFE s L 80¢g

IZE, BFRE. FHICAICLS

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

EESGTEDER
R+ FOY
Kettle Cooked Rice with Japanese Eel, Red Miso Soup, Pickles

F1=1EOr

BEEMFEH—IYISA4R
KT FOY
Ruroge Wagyu Fried Garlic Rice, Red Miso Soup, Pickles

AOI7IL—Y
Seasonal Fruit

FTRTEEXREEALTOES, Rice product of Japan.
FZ1—ORTHEFITRTEXATRIINATEY., RRMSICF 10WBE L 1S —EXHSEFNET,
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.



