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Lunch A course Lunch B course
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Fresh Fish and Octopus Carpaccio
with Marinated Summer Vegetables and Cucumbers Soup
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KTJBORTVEHEEDBEE VL
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3$%$ﬂiﬂ@f§&ﬂif}dﬁ§ Poached Cutlass [J'inh
with Deep-fried Tofu Pouches and Summer Vegetables
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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)
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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
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Assorted Appetizers /& Fil< I H 3£

NYHV—=FETFT T TDRTL
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Sauteed Foie gras Caramelized Passion fruit and Banana
JORERT B A R A

IERRED 2T —F
BoHE BDOVEIRZT

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

X

ERSHEDRT L
FYL L ZNY —R (+1,8001)
Sauteed Spiny Lobster, Oriental sauce (+1,800 jpy)
SO IR P RTBARE (+1,800 jpy)
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Seasonal Sherbet /2 F B 1 #

ASEREREEN Y —uf 257 —F

Wagyu Sirloin Steak from Japanese-black Cattle

S ] A BB P B B
X
ASERBZEEME 7 4L AT —F (+1,8001)

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

IR Xk ZFEIOIRE AR TR
BRIERE. DY

Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles
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House Made Dessert & Coffee /FllEH s Wbk

¥ 18,900
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Assorted Appetizers /%Rl I ¥ %
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Sauteed Foie gras Caramelized Passion fruit and Banana

JORERT S0k A R R

ERSHED KT L
FV)xTv ) —2R
Sauteed Spiny Lobster, Oriental sauce
JOPRESIEIE 5 TR BRAR

ERREDORT—F BBBRAEDO ANZ—Y —R
BoF BOVEIRZT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iw anm‘i Seaweed
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porse Se—= o —
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Seasonal Sherbet /24 F R 15

ASKHEEEMF Y —ufr 27 —F

Wagyu Sirloin Steak from Japanese-black Cattle

ASFET H A BB B4 B
XX
ASEREEEMF T4V AT —F (+1,800m)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
ASRFREB R SE A HE (+1,800 jpy)

fENAR S FEIDIKE AR
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Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles
RVRERIN 3R kN7 638

BRI Y — b, a—t—

House Made Dessert & Coffee /E il s Wik

¥ 27,500
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Fresh Fish and Octopus Carpaccio ‘I:Eﬁ Ei;) bE@%ﬁ
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with Marinated Summer Vegetables and Cucumbers Soup
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Assorted Appetizers /%Rl 1 8 3%
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WBAEDOAAZ—)— BOEF BDOVERIRZ
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Scallops Sautéed in Butter with Iwanori Seaweed
YRGS UL (8 W R 2 FVZVENL)— R

Sauteed Lobster, Oriental sauce
YOO IEHE 5 T BRI

Efins7=7
Seasonal Sherbet /%R 15
*q]%““ﬂa_“ﬁ Sca?nﬁﬁSglfm7'_i‘l %
ABREW DY —nfrDRT—F

Sirloin Steak “Yamayuri Gyu” Beef /#h%3 I A3 &40 B4
Pz
F~—ipEDORTL y
ot ASHERER Y —nf 2T —F

FYVZ RN —RZ (+1,500m)
_ ) Wagyu Sirloin Steak from Japanese-black Cattle
Sauteed Lobster, Oriental sauce (+1,500 jpy) A SR ] 7 S 2 0 B 2 B
DT PR 1 Y 7
SO IR FEAIEAREE (+1,500 jpy)
N

. . ASHHEEEME T 4L AT —F (+1.800m)
ﬁuﬁﬁ & j] —U‘777/fx‘ %n%m‘ é@% Wagyu Fillet Steak from Japanese-black Cz lll|\, 1,800 jpy)

ASTRIREBNETE Sk (+1,800 jpy)

apanese Pickles

Cooked Rice or Garlic Rice, Miso Sot
AR FRR WRI %

HRWFF— 1, Tt
House Made Dessert & Coffee /E il s Wbk fﬂ]ﬁ& X& =Yy I74 X, %"%m\ %@%

Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
RIRERAKFRR WK% i3

¥ 8,900

HEREFF—b, a—t—

House Made Dessert & Coffee /E il s Wik

¥ 13,800

T LIV VESSUOEICE L TER 2 Y ZicbahdEwn
Please ask our staff regarding allergens and origin. E@IEMNAIIEAR\IOE BEMEF X

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

FRfAAEIE 10%DHERETATEYET, BEY—EAR 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 course Special Dinner Full course
tEHRSET +F—3—-2 EROBBFEET 1 F—7)V3—R

TATYT =R TAYIT =R

Vichyssoise Vichyssoise
YT L2

tHAEIOGEOWE LRI N EH DR
HiEDKY &bt GIE32)> UFyok:s

Assorted Appetizers /% Filt2 I H ¥ Special Hors d'oeuvres /Rf3IH H /M %
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Sauteed Foie gras Caramelized Passion fruit and Banana Sauteed Foie gras Caramelized Passion fruit and Banana

FORGRT PR AR AR JORERT FRBE T AR

IERREDORT—F *%/E“.EOD»W—‘/—X TEHEZ DR L

Abalone Grilled on Fermented Fish Sauce in Butter Sauteed Spiny Lobster, Oriental sauce
with Iwanori Seaweed YO HEA SR 3% TR R
BRMRGEIE A B £y f8 B RIS SEACRR i

< ERROZRT —F BIBAEDOANZ—Y—2R

IEREBEEDORT L Bo&F BOVEIRZT

j_u I‘/ﬁ}l/‘/—‘x (+1,800 1) Abalone Grilled fm I‘crmsn‘tcvd Fish Sauce in Butter
with Iwanori Seaweed
Sauteed Spiny Lobster, Oriental sauce (+1,800 jpy) PR TE AL B f 05 S SR f

WO ARG (41,800 ipy)
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Fre S = — %Eﬁ@y 7=T
§ED@7 7=7 Seasonal Sherbet /¥R R 15
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Seasonal Sherbet ]

. ASFREBEMFY —nf v 2T —F
ASHEEI BRI S —a 4y 27 —% ﬁ |
Wagyu Sirloin Steak from Japanese-black Cattle

Wagyu Sirloin Steak from Ju{nu}lcsc—blusk Cattle A S A BB R4 7 4
A H A BB 00 B2 B
X

X
. ASFEREEMETALAT—F (+1,800m)
ASFREREMF 7 AL AT —F (+1.800m) RERERNET 4 N _
Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy) ASEFLIBRIZESE N B (+1,800 jpy)
ASFFFREREIE 8 (+1,800 jpy) ‘ o

A & H—Vv2rIA4 %, KK, FOW

Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
KRIRBA IR WM i3

P N — S
BER X H—Vyr 74 R, WKIERE, &Y
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
KRB FRIR WK 165

FRMF S — b, a—e— HRBF Y=k, a—e—

House Made Dessert & Coffee /FHHllE i Wbk House Made Dessert & Coffee /FI[Hx Wbk

¥ 18,900 ¥ 27,500
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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





