TEPPANYARI

5i&A 28,000

YUMIHARIZURI

Y—0O4 VR YAFE., RESEEER
Torched Sirloin Sushi, Awaji Island Onion Soy Sauce

HHEOR—T, LimEERIRME
Young Burdock Soup, Hokkaido Scallop

REMGMERE

EEE & RDF

Grilled Kuroge Wagyu Beef - Hobayaki Style
Japanese Bamboo Shoot and Japanese Pepper Leaf

EITERE
EEFRNSHRET AUV T—XI—2R
Live Kuruma Prawn

Japanese Asparagus and Americaine Sauce

ATy FRRT 4 —&EEDYVILA
Conrad Osaka Tea and Sakura Sorbet

FHOBEHR
Grilled Seasonal Vegetables

FEREMF T4 L 80g L LK FEREMGY —0O1 2 100g
W, ErE. BHICAIS]
Premium Kuroge Wagyu Beet Fillet 80 g or

Premium Kuroge Wagyu Beet Sirloin 100 g
Wasabi, Sudachi, Aomori Garlic

BBZELEREDA—) VI SA4R, Ktiit. F0Y
Sakura Shrimp and Shiso Leaf Fried Garlic Rice, Red Miso Soup, Pickles

HLLIEAOr

REMFY—O42, ENLERB. )T, BRAREZLUNY

i+, FE0WY

Kuroge Wagyu Beef Sirloin, Browned Soy Sauce, Truffle, Kyotango Koshihikari
Red Miso Soup, Pickles

EHDOIIL—Y
Seasonal Fruits

TRTEEXREEALTLET. Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIEINATE Y., RRMFICF 10WBE L 1S —EXHSEEFNET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NOBYTF UG E CHLDBERIE. Ry IETHERULAF S,

Vegetarian option available upon request.



TEPPANYARI

REE
AMATSUBOSHI

36,000

Y—04 VR YRAFE., RBESEEER
Torched Sirloin Sushi, Awaji Island Onion Soy Sauce

HBERELIS. BARSKRLLO "Wk
Shiga Omi Beef, Kansai-Style Osuimono “Nikusui”

BHARMEEHSY
RMLEUNE—Y—X
Akashi Sea Bream and Clam
Senshu Lemon Butter Sauce

BERERISY—04 UHERSE

FHE L & C & B B ILekng

Shiga Omi Beef Sirloin - Hobayaki Style

Tanba Simeji Mushroom and Arima Sansho Pepper Miso

V59 FRRT14—EBDYILR
Conrad Osaka Tea and Sakura Sorbet

FHOBEHR
Grilled Seasonal Vegetables

HERERIF 4L

I, B, FHICAICL
Shiga Omi Beef Iillet

Wasabi, Sudachi, Aomori Garlic

BERERIFDH—-UIIS5/4R RRREZLUMY
R+, FOWY

Shiga Omi Beef I'ried Garlic Rice, Kyotango Koshihikari
Red Miso Soup, Pickles

ZHED T IL—Y
Seasonal Fruits

TRTEEXREEALTLET. Rice product of Japan.

AZ1—ORTHEFTRTARATRRIATEY . RRBEITIL 10WBEE %Y —EXHDEFENET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.

NOBYTF UG E CHLDBERIE. Ry IETHERULAF S,
Vegetarian option available upon request.



TEPPANYARI

X A 45,000
AMAMITSUTSUKI

Y—0O4 UoRYAFE. RBESEEEH
Torched Sirloin Sushi, Awaji Island Onion Soy Sauce

foELR, EHREMELLOYAL
Braised Abalone, Spring Vegetables and Dashi Jelly

WMIRFH—0O4 UEEL v
NEXRFEHE LM

Grilled Matsusaka Beef Sirloin Shabu-Shabu
Kujo Green Onion and Arima Sansho Pepper

FFA4EIE
FYETOVVRALET AV T—XY—X
Live Ise Lobster

Caviar Kristal and Americaine Sauce

A5y FRIRT4—EREDYVILRN
Conrad Osaka Tea and Sakura Sorbet

FHIDOBE S FR
Grilled Seasonal Vegetables

FEMRFE T4 L 80g

I, Fig. FHICAICL

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

BBELREDA—-Y VI IM4R, Fliit. EOY
Sakura Shrimp and Shiso Leaf Fried Garlic Rice, Red Miso Soup, Pickles

L LLIE Or

BEMFY—O42, ENLER. M7, FRREZLUMNY

it FE0Y

Kuroge Wagyu Beef Sirloin, Browned Soy Sauce, Truffle, Kyotango Koshihikari
Red Miso Soup, Pickles

EHDOIIL—Y
Seasonal Fruits

TRTEEXREEALTLET. Rice product of Japan.
FAZ1—ORFHEFITRTEXATRIEINATE Y., RRMFICF 10WBE L 1S —EXHSEEFNET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NOBYTF UG E CHLDBERIE. Ry IETHERULAF S,

Vegetarian option available upon request.



