S S —

Lunch A course Lunch B course
SVFAI—R SVFBII—RAR

T4V T =R
Vichyssoise

HET 12

VALY T—R
Vichyssoise

e 12

IR LD LK ZaD AN Ry T3 o -
) . CHAEALE ORI RO EbE
EE}i@v u x kaﬂm@x_? (‘::/H:‘VC Assorted Appetizers /2 Fhi2H H %

Fresh Fish and Octopus Carpaccio
with Marinated Summer Vegetables and Cucumbers Soup
R E AR S Y SR

KTJBORTVEHEEDBEE VL
v SREHE T 2R AT
3$%$ﬂiﬂ@f§&ﬂif}dﬁ§ Poached Cutlass [J'inh
with Deep-fried Tofu Pouches and Summer Vegetables

BBAEDO AN =Y —Z BWOF BOVERZT
YO £ R S e

Scallops Sautéed in Butter with Iwanori Seaweed

PRbBERI DL A FE WS SRR

o FEfios 7 =7
éﬁﬁ@y 7 =7 Seasonal Sherbet /X ZF 31755

Seasonal Sherbet /X FH 17

I ASFREREBMF Y —nf v 27 —*
Wagyu Sirloin Steak from Japanese-black Cattle

A3 EW Dq:'ﬁ"—\j/f YDAT—F A ST H AR BAE 1D B

irloin Steak “Yamayuri Gyu” Beef /i1 %I B A31LIE &5 10 B2l

ik X

F=— M EDRT L ASHEREFHAE T 4L AT —F (+1,8001)
TV R — A (+1,500m) Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
Sauteed Lobster, Oriental sauce (+1,500 jpy) BEAVEIEN T (+1,800 jpy)
IOPRE IR YRR (+1,500 jpy)

TEIAR i ZEEI DR E AR T TEIER X&E&ﬁwgiﬁyf O

BRIEHE. F O
=] =] . . . . . .
. . ) N S ) Cooked Rice or Rice Cooked with Seasonal Ingredients,
Cooked Rice or Rice Cooked with Sc:ul(vlml] Ingredients, Miso Soup, Japanese Pickles

Miso Soup, Japanese Pickles . . R
o e e KA & S I T

KRB 23R BRI 3%

BB F—b, a—e— [FMFF— b, a—e—

House Made Dessert & Coffee /E il Hnk House Made Dessert & Coffee /EI il 5 Bk

¥ 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%DHERETATEYET, BEY—EIR 10%ZERNMLET,

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 1EE210%HZ%H  HHIMUL10%RS 2



Seven Miles Wonderful course

Special Dinner Full course

tEAHEREI—X

TAIIT—RK
Vichyssoise
HET 2

THEAEIOEORE FIROE) &b

Assorted Appetizers /& filN < I H 3£

NYHV—=FETFT T TDRTL
NyyayIN—D,NFFDFTAVE

Sauteed Foie gras Caramelized Passion fruit and Banana
YOUSHT Fbl e A R AR

HERRED 2T —F *%/E,m%@»“&—‘/—x
BoHF BDOVERIRZT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
Pt ih A o FE B AR

X

ERSHEDRT L
FYL U ZNY —R (+1,8001)
Sauteed Spiny Lobster, Oriental sauce (+1,800 jpy)
JOMMEAIEIF P RTBARY (+1,800 jpy)

FHins 7= 7‘

Seasonal Sherbet /X F 7

ASEREREEN Y —uf 27 —F

Wagyu Sirloin Steak from Japanese-black Cattle

S ] A LB P R B
X
ASEREEEME 7 AL ZATF—F (+1,8001)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
ASFFRBRAIENFHE (+1,800 jpy)

fHER i ZEEIOREA KR TR
BRI, &Y

Cooked Rice or Rice Cooked with Seasonal Ingredients,

Miso Soup,
KRN 23R TR 13

Japanese Pickles

HRHETF—F, a—b—

House Made Dessert & Coffee /F il Wbk

¥ 18,900

* Bk FBEEa Y e A Y 2{HH
* H—U v 27 74X FINROFIAREM [ )

%A

EROHFRREETIVI—R

TATIT—RK
Vichyssoise

HET 2

THEAEIPCHOKRE HiROBEIEbE

Assorted Appetizers /& RN I B %

NYHV—FETHT 7T DRI
RNyYay I N—2,RNFFDFrTA)E
Sauteed Foie gras Caramelized Passion fruit and Banana

JORERT FHE A R R

GRS HED KT L
FIVZV 2N =R
Sauteed Spiny Lobster, Oriental sauce
JOPRESIEIE VTR

ERREDORT—F ERIBAED N Z—Y —2R
BoE FDOVERZT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
P rhR e bl R FE B PR

Fffins7=7
Seasonal Sherbet /4R R 18

ASFRREENF Yy —uf v 27 —F

Wagyu Sirloin Steak from Japanese-black Cattle

ASHEH L A S 2 B
Xk
ASHREEETEMFE 7 4L AT —F (+1,800m)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
ASFECEBRAIEN FHE (+1,800 jpy)

AR i FEIDOIREIAH T
PRIERE. &M

Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup
P NUETTIS

Japanese Pickles
BRI 3R

bl

HEREFF—b, a2—t—

House Made Dessert & Coffee /il Wik

¥ 27,500



a Carte

Grilled on an Iron Plate

ERIRA

x5 —F

Beef Steak / 4-#fF

A 5 EEREEF Y—n g 100 g
Wagyu Steak from Japanese-black Cattle Sirloin / AS75H

ASHF 1 4 BB 150 g

200 g

74 L 100 g

Fillet / A53E % 150 g

200 g

Yy b—=FVT v 100 g

Chateaubriand / 2 Z1i B &)

?EF%—“%JIILERP%As’%’i@DﬁF Y-y 100 g

“Yamayuri Gyu” Beef Sirloin / AS75 I 150
iZE A3 &4 g

200 ¢g

g

Seafood / i

—IFFEEA H o fif ¥y 2,000 T R REf

: - S e £ Absz s | T A fif £
Fresh Fish of the Day / 4 H #ifif fa Abalone / 7% %5 4 fifi &1

3 YA H ¥ 2,800 F~— i

Scallops / k3 )L

FEEE 12 ¥16,500

Spiny Lobster / A4 JEiF

bt = B3k

Grilled Vegetable / ¥ %

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

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

¢ BFHEOI—RETAELTHYET.  Wealso offer courses for children.  Ff1EE) LEFERE,

¢ RMEREIE 10%DHEREZSATEY EY. BIRT—EAR 10%ZBEHENLET,

Homard Lobster / FXH JEUF

¥ 6,500
¥ 9,700
¥12,500

¥y 8,000
¥12,100
¥ 16,200

¥ 11,500

¥ 5,300
¥ 7,800
¥10,300

¥ 8,900

1B ¥ 7,900

¥ 600

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERMI1E B2 10%H2EH &S IMUL10%ARSS 2



Single Dish
—

Hi 3%

Hors d'oeuvres / } ¥ %
ZIRERE ROy F 2 ¥ 1,980

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

R X N7 BOME #iE3tEE ) Gbt ¥ 1,980

Assorted Appetizers /£ R 2 JT 1 3

NYH)—ET AT T TDRT L ¥ 3,200

Sauteed Foie gras / YOHSAT

ZA—F

Soup / ¥

V4TI — R ¥ 1,200

Vichyssoise /47121

Fw—nNEDZR—F ¥ 1,200

Lobster Bisque /4R ik

g $H

Meal / —iiiR

=V I7TAA ¥ 1,000

Garlic Rice /KIRBUKF#1R

FERIOWK % AR R ¥y 1,000

Rice Cooked with Seasonal Ingredients /KR 8% % 31k

% Bk /BEREa Y e ) 2EH
* =V v 774 FNEOFIARE [E5E] M



Drink

HEeE—n
EEE_}I/“SORACHI 1984~ Large ¥ 920
Small ¥ 720
J VT a—ieE—n ¥ 820
h1 7 T
FHioH 7 TN ¥ 900
HI2TNEFE (B NY [ AR/ TV) ¥ 900
(Fo9v FFL vy, FL—F70—, V=%, t=v2)
I YTAA=AY CHBERTEET,
TA v /
¢ AN=I YV ITA Y
L=V K TAHFXR ¥ 1,350
cH7A YV /
AT 4 z—F 2Ty va kya I8 x 1,200
TINAVYT A=) T4 Hyrl—7 I8 ¥ 1,400
22y vy LR L vz X IR ¥ 1,600
o K74V /
77 v oN—] ER ¥ 1,200
T — BR ¥ 1,400
¥ b— ¥aAf hHhRATT IR ¢ 1,700

¥ TUIVF VMBS KUEBICE L TER 2 Y ZILBBREEL,

Please ask our staff about allergens and production areas.

¥ FRRMEEIE 10%DBEEREFATEY £9. JIEY—EXR 10%%ZTEH Nz LE T,  Thedisplayed price includes 10% consumption tax. A 10% service charge will be charged separately.



YZ7FFYV V7«

HAAYIA TN +— R — ¥ 650

| &AW

TI9RFL VIV a—R ¥ 890
[ MAET
HEEEE A Y 2— R y 890
IR ERh

FHY)raYa—2 ¥y 890
/R

TL—TIN—YT2—2R ¥ 680

IR B2

Yy —IL ¥y 680
| ZHHARK

afea—7 ¥ 680
/ AR

v—ariR ¥ 680
Y% S

TART—E— ¥y 580
7 KUk

TART A— ¥ 580

| vk5E
Ryhba—e— ¥ 580
/ W
MR (F—=VYv) ¥ 580

/L% CREIE)

N—TF4—(HEI—N) ¥ 580

[ AEEZE GEHED



Drink menu rvyox=a—

Aperitif auwm ses

He—n

H ¥ — L “SORACHI 1984” Large ¥ 920

Small ¥ 720

J VT a—iLe—ivL ¥ 820
HAH

KRR TRl AEE ¥ 930
BEr

i (%) ¥ 900

IR RS () ¥ 900
TARF—

mz ¥ 920

521 ¥ 940
K 7T

EfionrsTA(Tra—n | )y Fra—i) ¥ 900

HIZTNAEHE (A XY) [ AR [ JV) ¥ 900

(Frovo ZL—FIN—Y V=K +=v)

¥ RRMEEIE 10%DHEERZSATHYET. JIET—EXR 10%EZBHNLET,
The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERMEBRE 10% HEH THMUL 10% RS E



Wine by the Glassysz4>

AN—=IY T T A
L=V K TAHFER

YaxL T =K==yl ARX=2VF TxALFR
(Jvrnra—n)

H7A4 v
Il Arvi4z—F 779y a kya
Il VA AvTs—) T4 Huyr—7

Il w2 Yoz f L v2vX

HIAv

il 775y-"—F

Il >vb— Eaf ARTT

¥y 1,350

¥ 990

¥y 1,200

miE [ Trin=afh

¥y 1,400

k) T AT a—)

¥y 1,600

S/ e R

¥y 1,200

/7 78—}

y 1,400

s/ 7 —

¥y 1,700

LT R RV AL/ R N (1)



Set Of‘wne i AV E 074 AV) S I—.
JAvEw b

IR I4y kv ¥ 4,500

¢ ANR=IV T Ty
Il 7Lv~>F 7TAHFXR

LN = 7 A
Il VAT 4—) T4 Hyr—7

e KLY
Il ~ug—n




‘Wﬂe RMVIALY /B nensna

H7 A4V
Il > 25—% T4 HY4 ¥ 6,700
il ) 2T —%
il 7477 74 TYxyV—7 ¥y 7,500
i ) 74T —
Il 3o 7vyrLevaasy ¥ ZJY)—V3 ¥ 8,100
Wi/ )=V
Il 7279) 74 A=Y YT 40FF VELT 7 ¥ 8,600
E ) YT avEt
Bl b ETv2 ¥ 9,700
LR ) AVAvT
il 4o&—n ¥11,500
Wi ) vy—vy=arvr v
IR VXV o930 0Va Yapxy Iy ¥ 13,000
il [ V=RV
Il 2+v7Y) iz 702 Jrva—nA ¥ 15,000
Y R N S
Il A NY— Fy vvb— 7—7 ¥21,000
i/ =T s=av T uqh
Il 2 v F—X7 7237 oz LAY TT7v ¥22,000
SN/ ZuAry Ml
il 2ry— ¥ 26,000
Y R N S
Il 7 77 ¥y A—7VFv ¥ 35,000
i/ kIFv Y —vy=arvIr oy
Il =21}ty Yo ~w—=a oY 702 ¥ 60,000

Gl [ e LR

¥ RRMEEIE 10%DHEEREZSATHYET. JIET—EXR 10%EZBHNLET,
The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERMEBRE 10% HEH  THMUL 10% BB E



‘Wﬂe RMIVIAY | TR nswia

IwIA

NLR—F Z )N

VarR—FTAT VR — bayrv

Favh FaF=oF

ThF myY

RATY myy

27—

P p4=— L =X L=V

TNAFvR T4 BYRERLF—)

Vavl YRRV

¥ 6,500

g S R—F

¥ 7,700

S ) Yar— TSR —

¥y 8,500

T A P

¥y 9,700

i/ Aryn<zhL—+F

¥ 11,000

EE ) gy —vs=a3udh

¥ 13,000
i TVT ==

¥ 16,000

LR T —n

¥ 19,000

i/ YrYava—+

¥ 23,000
i/ o7 —fl

¥ 27,000

hEE eI T—n

V¥ b—=X7 T2 X Favz LELY L—Va ¥ 30,000

Yy bh— R—LH—1n

L 75— F Zry—2

EiE | S Fyva

¥ 33,000
fhfE ) Arm—fth

¥ 66,000

EE ) gy —vs=a3udh



‘Wﬂe RPVIAY [ A M seven eon =
VXY UONY

AHBETTODT vy v ¥ 18,000 ~

AN—=IY T T L

T7I7VF ¥ AR ¥ 12,000

L=V K TALAHFEZR ¥ 7,500

¥ RRMEEIE 10%DHEEREZSATHYET. JIET—EXR 10%EZBHNLET,
The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERMEBRE 10% HEH  THMUL 10% BB E



Soft Drink vy7rruvs

HAADIATNT —F— ¥ 650
Ty RFL Yy Y a—2R ¥y 890
PREEEAPAY 2— R ¥ 890
)y a—2 ¥ 890
TV—TIN—=V T a—2A ¥ 680
VY rI— ¥ 680
ajea—7 ¥ 680
vy ¥ 680
FTARXRI—b— ¥ 580
TART 41— ¥ 580
Fyhba—e— ¥ 580
FRE=2YY) ¥ 580

N—TF4—(HEI—N) ¥ 580





