TEPPANYARI

fEnze 10,000
MISORA

Y—0O4A4 R YAFE. RBEEEEHMR
Torched Sirloin Sushi, Awaji Island Onion Soy Sauce

WTBEH T

RBREESMOND., BRHBERS. SIRKE., ELHE

Local Greater Amberjack

Awaji Island Okawakame, Ariake Seaweed, Sesame Miso, Wasabi Stem

BFRNELEREOERLY

MEEIREBEA, HF

Japanese Clear Soup with Setouchi Autumn Seabream
Kaga Lotus Root Dumpling, Yuzu

#oonviLs
Pomegranate Sorbet

FHIDOBEEFR
Seasonal Grilled Vegetables

BEE4LY—Oq4 > 100g

Iz, EFRE. FHICAICS
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 Fruits

FTRTEEXREEALTOES, Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIEINATEY., RRHMSICF 10WBE L 1S —EXHSEEFNET,
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

22X 14,200
SOTEN

Y—O04 VR YRAFE., RBEEEREH
Torched Sirloin Sushi, Awaji Island Onion Soy Sauce

TBEHDNTF

RBESESMOND, BHBEES. YIMKE, X%

Local Greater Amberjack

Awaji Island Okawakame, Ariake Seaweed, Sesame Miso, Wasabi Stem

ABDOBEEA

EEREME. SHEEHTFOHAMNT

Today’s Market White Fish

Tokushima Shiitake Mushroom, Kochi Yuzu Sauce

HFHoADYILAR
Pomegranate 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 Fruits
FTRTEEXREEALTOES, Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIEINATEY., RRHMSICF 10WBE L 1S —EXHSEEFNET,
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

E£F 20,000

UNSHO

Y—O04 VR YRAFE., RBEEEEREH
Torched Sirloin Sushi, Awaji Island Onion Soy Sauce

EENMFEAAH KRBEBEE—ILEIT

fJao, ZREECLONYDFY T

Osaka Kuninocho Beer-Braised Kuroge Wagyu Beef
Truffle, Kyotango Koshihikari Rice Chip

Matsusaka Beef Sirloin Shabu-Shabu, Japanese Parsley, Matsutake Mushroom

FoanyiR
Pomegranate Sorbet

FHOHEEHR
Seasonal Grilled Vegetables

FEREMFTI0L 80g

W, B, BRICAICC

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

EBMEE CTHREREMFICTERNELTEY,
Premium Kuroge Wagyu Beef Upgrade

R4S —o41 > 80g (+ 3,200 )
Premium Matsusaka Beet Sirloin 80 g ( + 3,200 )

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

REMFHA—V VIS4 R, FKtit. FEDY
Ruroge Wagyu Beef Fried Garlic Rice, Red Miso Soup, Pickles

L LLIE Or

BIRTHLEFLREMFT SHE, HR. FOWY
Ruroge Wagyu Sukiyaki Finished on the Teppan, Rice, Pickles

AOI7IL—Y
Seasonal Fruits

FTRTEEXREEALTOES, Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIEINATEY., RRHMSICF 10WBE L 1S —EXHSEEFNET,
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.




