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Wagyu beef steak dinner

AT R

Appetizer
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Grilled first bonito with sake lees sauce

BERY 75

Colorful vegetables salad
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Grilled spiny lobster with spring cabbage and black bacon
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Refreshing vegetables with honey

B EZ£FFo—Z 100g

Wagyu beef sirloin steak

X
or
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Wagyu beef fillet steak
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Grilled vegetables
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Garlic fried rice with Sakura shrimp  Red miso soup Pickles

X
or
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Ochazuke of red sea bream from Suruga Bay
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Seasonal desserts
A
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Coffee or Tea

18,000
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Special brand beef steak dinner
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Appetizer
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Grillde foie gras with truffle sauce

BERY 75

Colorful vegetables salad
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Steamed abalone with seaweed sauce from Lake Hamana
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Refreshing vegetables with honey
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Special brand beef sirloin steak

X
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Special brand beef fillet steak
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Grilled vegetables
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Garlic fried rice with Sakura shrimp  Red miso soup Pickles

X
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Ochazuke of red sea bream from Suruga Bay
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Seasonal desserts
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Coffee or tea

25,000



~ %% Kenran ~
e EFET 4+ - —

Chef's Special Selection Dinner
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Foie Gras Terrine with Onion Chutney
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Japanese Black Wagyu loin Shabu Shabu with sesame
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Red King Crab Teppanyaki served in Caesar Salad Style
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Steamed Black Abalone with Liver Sauce
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Refreshing vegetables with honey

FIERRF D711V 80g
Special Selection Matsusaka Beef Fillet Steak 80 g
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Grilled Vegetables
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Rice with Soy-marinated Tuna Red miso soup
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Shizuoka Crown Melon and Seasonal Fruits
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Coffee or Tea

CFHII5AWME TICBBEVWwWALET
Reservations must be made at least 5 days in advance.

32,000



