72V FA = a—

Lunch Menu

J\ B B
Yaezakura

Hors d'oeuvre of the day

ABDF—FTN

Turnip potage
BRIy —V a2

Fried white fish and crab cream with tomato sauce
a@x@&an774Hh=7Y—=~u
HEL I PV —X

Dessert

MFEFRI74 b Faanfb—

Bread

~

N

Coffee
22—t —

¥5,445

FARHBIT Y — B2 (10%) E BN EENTHET,
The price includes 10 % service charge and 10% consumption tax.



7V FA=a—

Lunch Menu

[~]

. R
Heijo

Hors d'oeuvre of the day

AADF—F T

Turnip potage
BRIy —V a2

Grilled beef and cream cheese pie with beef sauce
FRDOTYVNVERREINY ) —LF—X2BHAL
E—7X2X ANV —2A

Dessert

MFYERIA4 VFaanlb—

Bread

~

N Y

Coffee
22—tk —

¥6,655

FRBHE T — B 2ARHE (10%) E BN EENTWET,
The price includes 10 % service charge and 10% consumption tax.



72V FA=Za—

Lunch Menu

FHH
Kasugano

Hors d'oeuvre of the day

ARBDA—FTN

Turnip potage
BRIy —V a2

Poirette of the day with beurre blanc sauce

AADBGOHORIL T—NVT7/Y—2R

Beef Steak with Beef Extract Sauce
FHDRAT— X E—7x*%ZAnNnY — R

Dessert

MFYERIA4 VFaanlb—

Bread

~

N

Coffee
22—tk —

¥7,865

KBTI — 2B (10%) L BN EZENTHET,
The price includes 10 % service charge and 10% consumption tax.



72V FA = a—

Lunch Menu

e K B
Tobihino

Hors d'oeuvre of the day

ABDA—FTI

Turnip potage
BRI —Va

Gently steamed yellowtail topped with millet rice risotto with a touch of
Yamato Tachibana citrus

€ XL EAL LIS
BERDOD)VV vy P2 FEX T KFeFoF)

Beef Steak with Mushroom and Beef Sauce
FHNDAT—F% X2 H 2T
E—7x2X%RX/ VYV —2RA

Dessert

MFYERIA4 VFaanlb—

Bread

~

N Y

Coffee
22—t —

¥10,285

ARSI — B2 (10%) E BN EENTWET,
The price includes 10 % service charge and 10% consumption tax.



B A=a2— (7 %) Alacarte (Lunch)

Appetizers 7 R

A—FJINVERhSbE. . -« .. .. Assortment of appetizers * * = + ¥2,420
READA—=FTIW e oo v v v e v Today's appetizer * = « « « « « « ¥1,815
Soups R—7

RANDFEY—T 2 (A6A~8A) - + - Today’ssoup = = = =+ + + = = ¥ 068
b Y Consomme (Hot only) « + « « « « - ¥1210

A=A T77%  XA—7 (12A1A2A) - French Onion Gratin Soup - ¥1,573
MEHMERVALIT

Salads Yo %
Bhobdd 75 oo Combination Salad « = + + « « ¥1.210
BhYSb¥Y I h—=T) + o Combination Salad (Half) + + « = - ¥605

FLy o 7% BB FFEIN
#aB/Japanese style X1 ERXZ Vv b/Vinaigrette Xt #/Plum

Light meal B4

E—7AhAlb—¢ ¢« Beef curry = « = « « « = « « « « & ¥2,662
MKBERIIEINERERALTED) X7,

Fish &FH2
ABDEFE. - - - - o oo Today’s fish + = = + « « « « « « = ¥3630

FoRERR I —E R (10%) LR YEEINTOET,

All prices include 10 % service charge and 10 % consumption tax.



Entrees vIFHE
E—7 Fa— e o e e e e e e Beef stew =+ « ¢ + o o o o ¥ 4,840

74 VHAT—F (100g) =+« BeefSteak (1 0 0 g) ¥4,840

FaF7 4 VAFT—% (1 00g) - - - Japanese beef steak (100 g) ¥10,890
(150g) oo (150g) ¥16,335
(200g) ............ (200 g) ¥21,780

EFELY—RX2BEUPL XV
Va/Jus Rl F ¥ 32—V —RX/charcoal sauce

Desserts 7 — b
Z]i BDOFHF—PF -« ¢ o v oo o oo Today’s Dessert = + = » + « « « =« ¥1,210

Beverages H R A
g X/ X720V b (Fy ) cTea@Pot)s « « ¢ o o 0 o v v s ¥1,089

B HE (7)o v v oo v v e Coffee (Cup) = + = + = + o o« o o = ¥ 968

FRERRI I — B (10%) LB E=ILTOET,

All prices include 10 % service charge and 10 % consumption tax.



T4 FT—A=a—

Dinner Menu

& H

Kasuga

Amuse
RO BEL L

Hors d'oeuvre of the day

RKABDA—FTIN

Chinese cabbage potage
BRORY -V

Tender steamed yellowtail with a touch of Yamato Tachibana
citrus topped with millet rice risotto and sea urchin

ZOL0LALEE KfaGonFh
BERND)Sy PYEFLEET

Beef Steak with Sous Vide Sauce
FHNATF—F RA—E—ZXYV—2X

Dessert
*y 7 ANYI—L—DH F—

Petit fours
7T 47—

Bread
IN Y

Coffee
22—k —

¥15,730

FoBB T —E B (10%) ERBDSEFIVTONET,
The price includes 10 % service charge and 10% consumption tax.



T4 FT—A=a—

Dinner Menu

B
Ikaruga

Amuse
RO BEL L

Hors d'oeuvre of the day

RKABDA—FTIN

Chinese cabbage potage
BRORY—T 2

Steamed tonguefish and abalone with white wine and
miso sauce

TR0 T4 AL GFREAKRNY —X

Grilled Wagyu Beef Loin with Daikon Sauce
fafo—2@n ) RKBRHOY —2R

Dessert
*yI7ANYa—b—DH bF—

Petit fours
7T 47—

Bread

~

N
Coffee
I—Lk—
¥19,360

FoERR T —EREKR(10%) LBk EITOONETS
The price includes 10 % service charge and 10% consumption tax.



T4 FT—A=a—

Dinner Menu

= =
Mikasa

Amuse
AWMNBEL &

Hors d'oeuvre of the day

AABDOF—FTN

Poached scallops on pie crust with cream sauce

WNANCETEMLAEORTILY Z2) =0V —2X

Chinese cabbage potage
BRORI—V 2

King crab poélé with crab miso sauce and citrus foam

YINRNBEGDODRILV BREELY—-RArFA

Wagyu beef filet with sautéed morel mushrooms and
port wine sauce

fak7 4 Ll BEEOVF— FIDNEREKROY—R

A plate before dessert
7Y — Faj o —m

Dessert
¥y 7AN¥a—b—DH b—

Petit fours
7T 47—

Bread
N

Coffee
22—k —

¥21,780

FoBB T —E B (10%) ERBDSEFIVTONET,
The price includes 10 % service charge and 10% consumption tax.



¥ A =2— (74 F—) Alacarte (Dinner)

Appetizers # %

A—=FTNVEHYASbE - - - o o Assortment of appetizers *+ « *+ « ¥2420
AADA—FTW . o oo v oo Today's appetizer = + + « « = + ¥1,815
Soups A—7

AADRKY— 2 (A6A~8A) - + - Today'ssoup* * =+ = + = = » » ¥968
e 20 2 S Consomme (Hot only) « + + + « ¥1210

A=A T797%  XA—7 (12A1A2A) - French Onion Gratin Soup + ¥1,573
MKEHMERALIT

Salads 7 %
BhLSbbEd 75 o o0 Combination Salad + « « « < - ¥1,210
ﬁ hobd75 (IN—7) -« - Combination Salad (Half) « « « « ¥605

FlLo vy 7% BEPLFIWN
Faf/Japanese style X1 ERXZ L v b/Vinaigrette Xl #/Plum

Fish BF3E
AADODZHEME. - -« « o« o oo Today’s fish + = « « « « « « « « ¥4235

FoREIRI T —ER (10%) LBRAEENTOETS,

All prices include 10 % service charge and 10 % consumption tax.



Entrees viEE
E—7 9’- L e e s s e e e s s e e Beef stew * ¢ ¢ o o o o o o ¥4,840

74 VHAT—F% (100g) -+« .- BeefSteak (1 0 0 g) ¥4,840

Fay7 4 VAT7—F (100 g) - - - Japanese beef steak (1 00 g) ¥10,890
(150g)- e (150g) ¥16,335
(200g) ............ (200 ¢g) ¥21,780

EFELY—RA2BEPFFIW
va/Jus Rl F ¥ 23—V —RX/charcoal sauce

Desserts 7% — b
AABDOFHF—DF. oo Today’s Dessert « « « « « « - ¥1,210

Beverages HR AW
g RX/a X720 (Fo F) - cTeaPot)s « « o ¢ o o o o s ¥1,089

Ho }5“5 (/] v 7") ........... Coffee (Cup) + = + = » + « « « » ¥ 968

FoRERR I —E R (10%) LR YEENTOET,

All prices include 10 % service charge and 10 % consumption tax



