
Premium Meat Extra Seafood

14.
15.
16.

17.
18.
19.

33.
34.

39.

40.

41.

▼Each person must order one course. ▼請選擇一通開胃前菜及甜品

雪蟹

雪蟹

虾

虾

Matsusaka Beef    Shabu-shabu or Sukiyaki
松坂和牛 涮涮鍋或壽喜燒

160 ¥9,900
120 ¥7,920

1.
2.

Assortment of Japanese Beef & Lean Meat
Shabu-shabu or Sukiyaki
国产牛与瘦肉拼盘 涮涮锅或壽喜燒

¥5,830&
&

Beef 1203.
4. Beef   80

Lean 120
Lean   80 ¥4,620

5.
6.
7.

8.
9.

10.

11. Japanese Lean Meat
Assortment

¥5,720

12. Japanese Lean Meat
Assortment

¥4,950

13. Japanese Lean Meat
Assortment

¥4,180



20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

41.

40.

42.

43.

44.

45.

46.
和牛佐蟹肉

和牛佐鮭魚卵

雪蟹
虾

雪蟹 虾

雪蟹

虾

Japanese Lean Meat Assortment 和牛与瘦肉拼盘 80

¥ 4,730

¥ 2,420

¥ 1,980

¥ 2,310

¥ 8,250

¥ 15,180

¥ 4,950

¥ 13,200

¥ 4,180

¥ 1,650

¥ 1,980

¥ 550

¥ 550

¥ 770



2. 3. 4.1.

Grilled baby eggplants with
ginger, shiso, and
sweet soy sauce.

Grilled
Eggplant
烤茄子

¥495

▼  Lunch dessert upgrade to premium +¥450 ▼午餐甜点升级为高级甜点：加收450日元

7. 8. Seasonal Sherbet 
季節冰淇淋

日式抹茶阿芙佳朵
(香濃濃縮抹茶冰淇淋)

6. Green  Tea Affogado

Serve matcha ice cream with hot matcha sauce. If desired,
add 2 spoons of matcha powder to the matcha sauce and stir to taste.
The bitterness of the matcha combined with the sweetness of the
ice cream makes an exquisite dish.

铜锣烧

5. Dorayaki

Soft, fluffy dorayaki filled
with fresh cream and strawberries.


