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Lunch A course Lunch B course
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Smooth Cauliflower Soup

VT TT—DT N—T
Smooth Cauliflower Soup
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Fresh Fish and Marinated Salmon Carpaccio with
Winter Delicacies
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3ﬂ5%mﬂﬁﬂ@$§€1‘ﬁi}'§% Sauteed Fresh Fish and Miura Radish,
s N N th Thick starchy sauce Y’ scent
WEAEO N Z—Y -2 EOF HOVERZT e e e
Scallops Sautéed in Butter with Iwanori Seaweed
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é?ﬂ@yﬁ:—i‘ Seasonal Sherbet / &R 7%

Seasonal Sherbet / M Z& 18

ASKREBEMP Y —af v 27 —F
Wagyu Sirloin Steak from Japanese-black Cattle

A3EFEFY —af v RT—F
A5 Fiifill H A B0 A

Sirloin Steak Japanese Beef /A3 H A 1024k
X
X

F~w— R LAFEDORT L
ERIED ST F 2 (+1,5000) ASFHERTEMF 7 4L ZAT —F (+1.800m)
Sauteed Lobster with Winter \'cgcl:}hlcx_. Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
Miso and Egg yolk sauce Gratin (+1,500 jpy) A5 FRBERESEN R (+1,800 jpy)

& RORIF 2 (+1,500 jpy)

B B OREARC I R e EMORER ST
RIS R, & DY) BRIERE, DY
Cooked Rice or Rice Cooked with Seasonal Ingredients,

Cooked Rice or Rice Cooked with Seasonal Ingredients, .
L L Miso Soup, Japanese Pickles
Miso Soup, Japanese Pickles
_ P KRR 23R DRI 1603
KIS 2R kI 05 B

RS, a—k— FRMT b, a—t—

House Made Dessert & Coffee / FIffll & mf House Made Dessert & Coffee / FIfll#E s mif

¥ 8,900 ¥ 12,800

T LIV VMBS S UOEMICE L TIER 2y ZICEdRfEEL,
Please ask our staff regarding allergens and origin. E@IEMNAIIEAR\IOE BEMEF X

BFHEOI—AETHELTHEYET,  Wealso offer courses for children.  EA1ER ) LERIZHE,

FRfAAEIE 10%DHEFRETATEYET, BEY—EIR 10%Z2ERNMLET,

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERM 188 = 10% HEH BSIUL 10% RS2



Seven Miles Wonderful course

Special Lunch Full course
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VT T7T—=DTN—7T
Smooth Cauliflower Soup
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Assorted Appetizers / R H 3%

NYHNV—BTFT T TDRTL
FRELE L fE T Y — R

Sauteed Foie gras Shaoxing wine and Plum sauce
& NIROHT » 4924

ERRED R T —F EBIBAEDO AN Z—Y —2
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Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
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ERED 5 F 4 (+1,800 1)

Sauteed Lobster with Winter Vegetables,
Miso and Egg yolk sauce Gratin (+1,800 jpy)
& NG A IR 2 HE3E 0 RN B K (+1,800 jpy)
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Seasonal Sherbet / &R 7%

ASHEREERE Y —uf v 27 —%

Wagyu Sirloin Steak from Japanese-black Cattle

A5 Rl H A BB 1 A2 HE
X
ASERBEEMAE T 4L AT —F (+1,800m)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
A5 FEPSRBRZEIES R (+1,800 jpy)
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BRIERE. DY

Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles
RIRERIN 3R R 3%

EER ”°ﬁ*‘—l~ a—k—

House Made Dessert & Coff B HIE R Wik

¥ 18,900
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Smooth Cauliflower Soup
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Assorted Appetizers / & Fii 2 JF 5%

NYHYV—FET AT T T DET L
ML LT DY — R
Sauteed Foie gras Shaoxing wine and Plum sauce
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IHREMELAEDRT L
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Sauteed Lobster with Winter Vegetables,
Miso and Egg yolk sauce Gratin
& NG AR 2B - RN 2R 80

ERREDORT—F ERIBAED N Z—Y —2R
BoF HOVEIRZT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
MR Bl 0 5 BT SETCRR
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Seasonal Sherbet / 4 &R 7

ASFRREEMF Yy —uf 27 —F

Wagyu Sirloin Steak from Japanese-black Cattle

A5 i F1 K B 1B
Xk
ASHEEEEMFE T 4L AT —F (+1,800m)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
AS FERREBMAIEIAHE (+1,800 jpy)
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BRIERE. &M

Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup,
RIRERIN 23R RN U3

Japanese Pickles

HEREFF—b, a2—t—

House Made Dessert & Coffee / H il s Wik

¥ 27,500



a Carte

Grilled on an Iron Plate

ERIRA

x5 —F

Beef Steak / 4-#fF

A 5 EpEREMY Y—mfv 100 g ¥ 6,500
Wagyu Steak from Japanese-black Cattle Sirloin / A5 ¥
A5 R F A B 150 g ¥ 9,700
200 g ¥12,900
% 100 g ¥ 8,000
Fillet / AS 541 150 g ¥ 12,100
200 g ¥ 16,200
vx¥h—7Y7y 100g ¥ 11,500
Chateaubriand / Bk % 1i B &
A3 EPFES = 100 g ¥ 5,300
:l\n:ljilnl];:fl,]%w{ Sirloin / A5 ¥ 150 g ¥ 7,800
200 g ¥ 10,300
Seafood / it
ZIREREA H i ¥ 2,000 Zﬁfﬁkﬁﬂ N ¥ 8,900
Fresh Fish of the Day / 4 H #ifif fa Abalone / 1 ¥4 fifi 1
3 S H ¥ 2,800 F=—niEE 12 ¥ 9,400
Scallops / i It Homard Lobster / FXH JEUF
e 12 ¥16,500
Spiny Lobster / A4 JEiF
Bt B3
Grilled Vegetable / ¥ %
. ST N ¥
BMOWE  (WEER Ky 7 TR EE ) 600
Grilled Seasonal Vegetables / %1% i 3
T LIV UIES SUEICEE L TIER 2 Y ZILEBRfEEL,
Please ask our staff regarding allergens and origin. B@EMNAIIFAR\OEBEMEF XK
¥ BFHEOOI—RELETHAELTHYEYT.  Wealso offer courses for children.  Ffi1EE) LEFERE,
¢ FRNAREIE 10%DEERESATEYET, AIEY—ERAR 10%EEHNLET,
The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERM1E B 10% H2EH  FHMUL 10% RS2



Single Dish
—

Hi 3%

Hors d'oeuvres / } ¥ %

ZIREE D ANy F 3 ¥y 1,980

Fresh Fish Carpaccio / #iff 124 fa i1 &7 BK

BRI N ZDORE BiSE3ER ) bt ¥ 1,980

Assorted Appetizers /£ R 2 JT 1 3

NYH)—ET AT T TDRT L ¥ 3,200

Sauteed Foie gras / YOHSAT

ZA—F

Soup / ¥

HYVT7TT—DTN—T ¥ 1,200

Smooth Cauliflower Soup /3EfEHKHZTT

F=—MFED R —T ¥ 1,200

Lobster Bisque /4R ik

g $H

Meal / —iiiR

=V I7TAA ¥ 1,000

Garlic Rice / KIRECKF#1R

FERIOWK % AR R ¥y 1,000

Rice Cooked with Seasonal Ingredients / KR 8RN % 1R

% Bk /BEREa Y e ) 2EH
* =V v 774 FNEOFIARE [E5E] M
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A course B course
F4F—Ad—X F4F—B1—X
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Smooth Cauliflower Soup

FVTTIT—DT N—7T
Smooth Cauliflower Soup
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T Winter Del o HIEOREV &b

Winter Delicacies
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Scallops Sautéed in Butter with Iwanori Seaweed E%u%o)y“i %X‘\
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Sauteed Lobster with Winter Vegetables,
Miso and Egg yolk sauce Gratin

& RO AR o IR I 25 B i

EHiDr 7 =7

Seasonal Sherbet / &R 17§

ABEEFY—af v 2T —F FHins 7 =7
L L T Seasonal Sherbet / 24 F R 75
Sirloin Steak Japanese Beef /A3 H AW HE
X%
F~— L EEDORT L
IR T F 2 , N —
ERBOSFFA (.50 ASHEB BRI —n A2 27 —F

Sauteed Lobster with Winter Vegetables, ) o . §
Miso and Egg yolk sauce Gratin (+1,500 jpy) Wagyu Sirloin Steak from Japanese-black Cattle
A5 Kl F AR B 1D B HE

% DRI A B (+1,500 jpy)

BRORIE 2
X
BBz 77945, BRNIBE, O AORPRIVEREZ 41207 = (han
w =1 2
V77 N HPEN Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles A5 RELBERIESE N (+1,800 jpy)
RYRERFER R J03% o

BRUF P, 2t
House Made Dessert & Coffee / Il Wilbk Tﬁ]ﬁ& X& =Y I74 X, %”%m\ %@%
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
SN R7ERUE

¥ 8,900

HEREFF—b, a—t—

House Made Dessert & Coffee / Hil&H A miw

¥ 13,800

T LIV VMBS S UOEMICE L TIER 2y ZICEdRfEEL,
Please ask our staff regarding allergens and origin. E@IEMNAIIEAR\IOE BEMEF X

BFHEODI—AETHEELTHYET,  Wealso offer courses for children.  BA1EH ) LEIRIZHE,

FRfAEIE 10%DHERETATEYET, BEY—EXR 10%ZERNMLET.

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERM 188 = 10% HEH BSIUL 10% RS2



Special Dinner Full course
EROBRRETIVI—R

Seven Miles course
tEBHEHmEI—X

AVTTIT—=DTN—7T
Smooth Cauliflower Soup

FAER WA
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Smooth Cauliflower Soup
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Assorted Appetizers / F Rl JF 5 ¥ Special Hors d'oeuvres / £l 1 H /N3¢
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NYHV—ETHT T TDRIL
FRELE L KT DY — R

Sauteed Foie gras Shaoxing wine and Plum sauce
B NREAT » Gl SF kg

NYTV=FETHT T T7DRI L
FRELE KT DY — R

Sauteed Foie gras Shaoxing wine and Plum sauce
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ERRIDORAT—F EHIAREDO AN Z—Y —2X TEREAE LD RT L
BOE BHOVEIFZT EHRED 7T F

Abalone Grilled on Fermented Fish Sauce in Butter Sauteed Lobster with Winter Vegetables,

with Iwanori Seaweed Miso and Egg yolk sauce (

BRMRGRIE YA B f0 B BT SRR & RS A AE 2B
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IGREEE L AISEDRT L
EBRME D 7T F 1 (+1,800m)

ERREEO AT —F BIBAEDO N X—Y—2
Bo® BobEika<T

Abalone Grilled on Fermented Fish Sauce in Butter

Sauteed Lobster with Winter Vegetables, with Iwanori Seaweed
1iso a sauce Grati +1.8 i 1 5 i1 BT 52
Miso and Fuu yolk sauce Gratin (+1,800 jpy) CERR KSR A TR MG RO PRI
&GS AR SHREE - R E HIEE (+1,800 jpy)
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Seasonal Sherbet / 2R R 75
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Seasonal Sherbet / 2 F= 7 #
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Wagyu Sirloin Steak from Japanese-black Cattle

A5 Rl H A BB AP A HE
XiE
ASEEEEEMF T 4L AT —F (+1.800m)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
A5 FYUREREIEN FHE (+1,800 jpy)
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Wagyu Sirloin Steak from Japanese-black Cattle
AS5 R HA BT I
X
ASFREEEMPET 4L AT —F (+1.800m)

Wagyu Fillet Steak from Japanese-black Cattle (+].M 0 jpy)
A5 FgCREBRIAIENAHE (+1,800 jpy)
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Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
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FRWF b, -t FISMT¥— b, a—e—

House Made Dessert & Coffee / Hil & miw House Made Dessert & Coffee / Hil§H & minbk

¥ 18,900 ¥ 27,500
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la Carte

Grilled on an Iron Plate

ERIRA

x5 —F

Beef Steak / 4+ #F

A 5 EHEETEMA = 100 g
Wagyu Steak from Japanese-black Cattle Sirloin / A5 %

A5 5 F1 A BT 150 g

200¢g

74U 100 g

Fillet / A5 3£ 150 g

200 g

Yy b—=7VT v 100 g

Chateaubriand / £k % i B &

A3 EPFES = 100 g

Japanese Beef Sirloin / A5 7

A3 HAS 150 g
200 ¢g

g

Seafood / ittt

—IFFEEA H o fif ¥y 2,000 T R REf

= o Aba s [ YEHEA fif] £
Fresh Fish of the Day / 4 H #ifif ffi Abalone / 1% %54 fif1

3 YA H ¥ 2,800 F~— i

Scallops / ki )L

FEEE 1% ¥16,500

Spiny Lobster / 84 4F
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Grilled Vegetable / ¥ 5%

IO (WA Z v 71C CHERL 72 & o )

Grilled Seasonal Vegetables / N %% i 3

T LIV UIES JUEICEA L TIER 2 Y ZILEBRfEEL,
Please ask our staff regarding allergens and origin. B@EMNAIIFAR\IOEBEMEXKiH

% BFHEOI—AETHELTHYET,  Wealso offer courses for children.  BAi1EH ) LERIZHE,
¢ TR 10%DEERESATEYET, AIEY—EAR 10%EEH N LET,

Homard Lobster / FXH JEUF

¥ 6,500
¥ 9,700
¥12,900

¥y 8,000
¥12,100
¥ 16,200

¥ 11,500

¥ 5,300
¥ 7,800
¥10,300

¥ 8,900

12 ¥ 9,400

¥ 600

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERMM1EE = 10% HEEH FHMUL 10% RS2



Single Dish
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Hors d'oeuvres / ¥ 4%

ZIRERE A ANy F 3 ¥y 1,980

Fresh Fish Carpaccio / %7 )25 - &5 BX

BRI N ZDORE BiSESHER ) bt ¥ 1,980

Assorted Appetizers /£ FR2 T H 3

NYH)—ET AT T ITDRT L ¥ 3,200

Sauteed Foie gras / > REAT

ZA—F

Soup / ¥

AV T T T—DTN—T ¥ 1,200

Smooth Cauliflower Soup / S iE 7

Fw—NEED R —F ¥ 1,200

Lobster Bisque /4F k%

£ #H

Meal / —itk

A=V w7 T4 ¥ 1,000

Garlic Rice / KiREUKF# R

FEIDOIR &AM TR ¥ 1,000

Rice Cooked with Seasonal Ingredients / KR8 2 1R
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