Wagyu Steak from Japanese course

BREMNFOHDI—ATBAGHULARTEERZLHS
FHOASEREMFI—R

HEREDTL—F

CREF AN R

A5 BEMA 3o BRL A

S 3 Al AS BB

A5 BEMG NEeHOFEHBFFEOL—a—

Kb A5 BEBFIE A PIRIIN < B S Bl el

FHior =7
TESES
% B AN
B B
A5 H—u g v 100 g ¥ 12,000
150 g ¥ 15,000
200 g ¥ 18,000
A5 7 4L 100 g ¥ 13,500
150 g ¥ 16,500
200 ¢ ¥ 19,500
N 100 g ¥ 15,700
150 g ¥ 18,700
200 g ¥ 21,700
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Please ask our staff regarding allergens and origin. EE#EAIIEAR\IDEBREMEFXig
¥ RIS 10%DBEREZATEYEY, BT —EAR 10%ZEH N LET,
The displayed price includes 10% consumption tax. A 10% service charge will be charged separately.
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¥ 20,000
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¥ 7,700
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¥2,700 ¥4,000
¥3,400 ¥4,500
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¥3,200 ¥4,500
¥3,900 ¥5,000
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