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Smooth New Onion Soup
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Infused with the Essence of Spring
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Scallops Sautéed in Butter with Iwanori Seaweed ﬁi?i@?ﬂ%bl‘/
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Sauteed Lobster ,
Sawani-style Light Broth with Spring Vegetables
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Sauteed Lobster , o . §
Sawani-style Light Broth with Spring Vegetables (+1,500 jpy) Wagyu Sirloin Steak from Japanese-Black Cattle
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V77 N HPEN Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles A5 KRB RIESE N (+1,800 jpy)
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House Made Dessert & Coffee / Il Wilbk Tﬁ]ﬁ& X& =Y I74 X, %”%m\ %@%
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
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¥ 8,900
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House Made Dessert & Coffee / Hil&H A miw

¥ 13,800
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Please ask our staff regarding allergens and origin. E@IEMNAIIEAR\IOE BEMEF X

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

FRfAEIE 10%DHERETATEYET, BEY—EXR 10%ZERNMLET.

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERM 188 = 10% HEH BSIUL 10% RS2



Seven Miles course
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Smooth New Onion Soup
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Assorted Appetizers / %Rl 2 ¥ 3%
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Sauteed Foie Gras, Finished with a Butterbur Shoot Miso Accent
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Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
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Sauteed Lobster ,
Sawani-style Light Broth with Spring Vegetables (+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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House Made Dessert & Coffee / Hil & miw

¥ 18,900
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Special Dinner Full course
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Smooth New Onion Soup
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Special Hors d'oeuvres / F I B/ E
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Sauteed Foie Gras, Finished with a Butterbur Shoot Miso Accent
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Sauteed Lobster ,
Sawani-style Light Broth with Spring Vegetables
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Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed
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Seasonal Sherbet / 2R R 75
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Wagyu Sirloin Steak from Japanese-Black Cattle
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XiE
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Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
A5 FYUREREIEN FHE (+1,800 jpy)
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Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
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House Made Dessert & Coffee / Hil§H & minbk

¥ 27,500



la Carte

Grilled on an Iron Plate
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Beef Steak / 4+ #F

A 5 EHEETEMA = 100 g
Wagyu Steak from Japanese-Black Cattle Sirloin / A5 %

A5 5 F1 A BT 150 g

200¢g

74U 100 g

Fillet / A5 3£ 150 g

200 g

Yy b—=7VT v 100 g

Chateaubriand / £k % i B &

A3 EPFES = 100 g

Japanese Beef Sirloin / A5 7

A3 HAS 150 g
200 ¢g
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Seafood / ittt

—IFFEEA H o fif ¥y 2,000 T R REf

= o Aba s [ YEHEA fif] £
Fresh Fish of the Day / 4 H #ifif ffi Abalone / 1% %54 fif1
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Scallops / ki )L

FEEE 1% ¥16,500

Spiny Lobster / 84 4F
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Grilled Vegetable / ¥ 5%
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Grilled Seasonal Vegetables / N %% i 3

T LIV UIES JUEICEA L TIER 2 Y ZILEBRfEEL,
Please ask our staff regarding allergens and origin. B@EMNAIIFAR\IOEBEMEXKiH

% BFHEOI—AETHELTHYET,  Wealso offer courses for children.  BAi1EH ) LERIZHE,
¢ TR 10%DEERESATEYET, AIEY—EAR 10%EEH N LET,

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. ERMM1EE = 10% HEEH FHMUL 10% RS2



Single Dish
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Hors d'oeuvres / } 1 %

ZIRERE A ANy F 3 ¥y 1,980

Fresh Fish Carpaccio / %7 )25 - &5 BX

[ X N BDOWE #iE3EE ) Gb1 ¥ 1,980

Assorted Appetizers /% Fily < I 3%

NYH)—ET AT T ITDRT L ¥ 3,200

Sauteed Foie gras / > REAT
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Soup / ¥

BBREFE i EhEo s r—7F ¥ 1,200

Smooth New Onion Soup / W7 #i v ik %

Fw—nN{EEDO R —F ¥ 1,200

Lobster Bisque /4F k%
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Meal / —iiiR

A=V w7 T4 ¥ 1,000

Garlic Rice / KiREUKF# R

FEIDOIR &AM TR ¥ 1,000

Rice Cooked with Seasonal Ingredients / KR8 2 1R

* Bk /BEREa Y e h ) 2EH
* =V v 774 FNEOFIALE N [H5E] #HH





