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Recommendation
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Seasonal Mixed Marinated Vegetable
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Avocado Namul
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Hand Roll Beef Sushi with Sea Urchin 2 pieces
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Beef Tartar with Caviar

*AFEYS — T A Y ety Fa

Selected Sirloin served with Spicy Miso and Korean Lettuce
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Melty Loin
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2,800M

1,900m

Beef Tenderloin Cutlet Sandwich ¢ change to truffle sauce for 1,000yen
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Beef and Clam Broth Ramen
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Stone Pot Cooked Girlic Beef Rice with Sakura Shrimp
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Whole Pumpkin Ice Cream
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Fresh Cheese Blancmanger with Strawberry Sauce

900M

2,000H

680M

700M

*HEEELTTHDRE Chef's Recommendation
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Noodles are portioned for one person
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All prices are tax included / There is a separate service charge
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Seasonal TAKUMI Course  Spring
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Beef Consommé Soup with Truffle
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Seasonal Mixed Marinated Vegetable
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Chinese Cabbage Kimchi
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Hand Roll Beef Sushi with Sea Urchin
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Beef Tartar with Caviar
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Chuck Flap -Sukiyaki Style-
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Thick-cut Beef Tongue
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Thick-cut Selected Hanger Steak
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Salad
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Beef Tenderloin Cutlet Sandwich with Truffle
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Selected Sirloin served with Spicy Miso and Korean Lettuce
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Selected Lean Beef -Shabushabu Style-
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Stone Pot Cooked Girlic Beef Rice with Sakura Shrimp
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Fresh Cheese Blancmanger with Strawberry Sauce

*HEEELTTODHSE Chef's Recommendation
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All prices are tax included / There is a separate service charge



