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with Autumn Delicacies and a Velvety Ripe Persimmon Sauce
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Scallops Sautéed in Butter with Iwa or Seaweed 7)( U ’7—5( J—Z
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Sauteed Lobster with Autumn Vegetables,
served with a Classic Sauce Américaine
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Sauteed Lobster with Autumn Vegetables, ) o . N
served with a Classic Sauce Américaine (+1,500 jpy) Wagyu Sirloin Steak from Japanese-black Cattle
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Miso Soup, Japanese Pickles
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House Made Dessert & Coffee /E il s Wik
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Seven Miles course
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Sauteed Foie Gras with a '['uuch of Kinzanji Miso
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Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
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Sauteed Lobster with Autumn \'cgclablcs.
served with a Classic Sauce Américaine (+1,800 jpy)
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Wagyu Sirloin Steak from Japanese-black Cattle
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Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
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Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
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¥ 18,900
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Special Dinner Full course
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Sauteed Lobster with Autumn Vegetables,
served with a Classic Sauce Américaine
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Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
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Wagyu Sirloin Steak from Japanese-black Cattle
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Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
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Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
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¥ 27,500



la Carte

Grilled on an Iron Plate

ERIRA

x5 —F

Beef Steak / 4+ #F
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Wagyu Steak from Japanese-black Cattle Sirloin / AS7H
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Japanese Beef Sirloin / AS73
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Fresh Fish of the Day / 4 H #ifif ffi Abalone / 1% %54 fif1

3 YA H ¥ 2,800 F~— i
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Spiny Lobster / 84 4F
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Grilled Vegetable / ¥ 5%
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Grilled Seasonal Vegetables / N %% i 3
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Please ask our staff regarding allergens and origin. B@EMNAIIFAR\IOEBEMEXKiH
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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. ERMi1E B2 10%H2EH  FSIMUL10%ARSS 2%



Single Dish
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Fresh Fish Carpaccio / %7 )25 - &5 BX
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Rice Cooked with Seasonal Ingredients /KR8 2 1R
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