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Lunch A course

Lunch B course

ZYFAI-X

. o
<2V all—LDA—T
Smooth Mushroom Soup
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Carpaccio of Seasonal Fresh Catch , served
with Autumn Delicacies and a Velvety Ripe Persimmon Sauce
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Scallops Sautéed in Butter with Iwanori Seaweed
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Seasonal Sherbet /X FH 17
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Sauteed Lobster with Autumn Vegetables,
served with a Classic Sauce Américaine (+1,500 jpy)
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Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles
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House Made Dessert & Coffee /E il s Wik

¥ 8,900
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Please ask our staff regarding allergens and origin.
BFHEDI—RELTHBELTEYET.,  Wealso offer courses for children.
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The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 18 &2 10%5#H & H
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Smooth Mushroom Soup
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Assorted Appetizers /& flilhy & ¥ 4 3
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Poached Fresh Fish and Seasonal Vegetables,
accompanied by a Mushroom Gregue
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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 Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles
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House Made Dessert & Coffee /EI il 5 Bk

¥ 12,800
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Seven Miles Wonderful course

Special Lunch Full course
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Smooth Mushroom Soup

Ji§ Tl I AT

LHEAELOOKE FiROK) &by

Assorted Appetizers /&R 2 I 5
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Sauteed Foie Gras with a Touch 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 Vegetables,
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)
ASFHRREBRFIENAHE (+1,800 jpy)
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Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles
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House Made Dessert & Coffee /F il Wbk

¥ 18,900
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Smooth Mushroom Soup
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Assorted Appetizers /& RN I B 3
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Sauteed Foie Gras with a Touch of Kinzanji Miso
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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

ASHEH LA S 2 B )
Xk
ASHEEEEMFE T 4L AT —F (+1,800m)

Wagyu Fillet Steak from Japanese-black Cattle (+1,800 jpy)
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Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup,
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Japanese Pickles
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¥ 27,500



a Carte

Grilled on an Iron Plate
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Beef Steak / 4-#fF

A 5 BLEETEME Y—ufv 100 g ¥ 6,500
Wagyu Steak from Japanese-black Cattle Sirloin / AS75H
ASHF I F AR E 150 g ¥ 9,700
200 g ¥12,900
T4l 100 g ¥ 8,000
Fillet / A3 ) 150 g ¥ 12,100
200 g ¥ 16,200
sxh—7Y7r 100g ¥ 11,500
Chateaubriand / Bk % 1i B &
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Japanese Beef Sirloi ASTSH
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200 g ¥ 10,300
Seafood / it
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Fresh Fish of the Day / 4 H #ifif fa Abalone / 1 ¥4 fifi 1
3 S H ¥ 2,800 F=—niEE 12 ¥ 9,400
Se: = Homard Lobster / WM 4
Scallops / k3 )L
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Spiny Lobster / A4 JEiF
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Grilled Vegetable / ¥ %
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Grilled Seasonal Vegetables / I 4 %5 i 5
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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. ERMI1E B2 10%H2EH &S IMUL10%ARSS 2



Single Dish
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Fresh Fish Carpaccio / #iff 124 fa i1 &7 BK
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Sauteed Foie gras / YOHSAT
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Smooth Mushroom Soup /##%
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Garlic Rice /KIRBUKF#1R
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Rice Cooked with Seasonal Ingredients /KR 8% % 31k
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