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Lunch A course Lunch B course
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Smooth New Onion Soup

Smooth New Onion Soup
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SRELVERON S FaLlgnw) 22— EHAESLHEORK WSO &bt
ﬁo)éo t/\ Ic Assorted Appetizers / &Rl & I 1 5
Fresh Fish Carpaccio with Clams Mariniere,
Infused with the Essence of Spring
£ A A7 O SA R 5 B S M 2 A5 A
e mZEORT L
WRBHALEFDF— 2
3ﬂ5%mﬂﬁﬂ@@€*ﬁ‘§'§§ Sauteed Fresh Fish and Seasonal Vegetables,
N o . N th Asari Clam Nage in a Clear Thickened Dasl
%%{Eﬁ%@/\ﬁ_/_x %o)é %@D%mf{.f with \Vm r{,z;;m‘] 1\: ina Cle hickened Dashi

Scallops Sautéed in Butter with Iwanori Seaweed
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Fins 7 =7
é?ﬂ@yﬁ:—i‘ Seasonal Sherbet / &R 7%

Seasonal Sherbet / M Z& 18

ASKREBEMP Y —af v 27 —F
Wagyu Sirloin Steak from Japanese-Black Cattle

ASEESY —uf v 2T —F ‘
A5 Fiifill H A B0 A

Sirloin Steak Japanese Beef /A3 H A 1024k
X
X

F=—rifgEL
HHROREDA (+1,500m) ASHRREEIA 7 AL AT —F (+1,800m)
7 ) ) Sauteed Lobster , ) Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
Sawani-style Light Broth with Spring Vegetables (+1,500 jpy) A5 FRBERESEN R (+1,800 jpy)

5

EATHERIE A% (+1,500 jpy)

RURAF HF

TEIAR X FFEI DR E AR TR AR X FEIOREIAS TR
BRIE R, & D)

BRI, &) _ o . .
Cooked Rice or Rice Cooked with Seasonal Ingredients, Cooked Rice or Rice Cooked with Sc.dsmml Ingredients,
L L Miso Soup, Japanese Pickles
Miso Soup, Japanese Pickles ) N -
RIRERIN 23R TR 5

KRS 23R BkIE 3%

RS, a—k— FRMT b, a—t—

House Made Dessert & Coffee / FIffll & mf House Made Dessert & Coffee / FIfll#E s mif

¥ 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%DHEFRETATEYET, BEY—EIR 10%Z2ERNMLET,

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



Seven Miles Wonderful course Special Lunch Full course
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BREE i EhEo T v —F BREE i EhEo 7T v—F

Smooth New Onion Soup Smooth New Onion Soup
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LHEAEIOBRORE FIEOEYEDE LHEAENGEOWRE HiZEORKY &b

Assorted Appetizers / # RN 2 I 5 Assorted Appetizers / &R 2T B ¥
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SEDLSKIEDT 7w b SEDELESKIEDT 7w b

Sauteed Foie Gras, Finished with a Rllll‘-‘\'bl“’ Shoot Miso Accent Sauteed Foie Gras, Finished with a Bullu bur Shoot Miso Accent
7 NS AT 4% > BEWR IR Aok 75 RS AT U2 i - BRI XUk

ERRED R T —F EBIBAEDO AN Z—Y —2 HREE L
BoEF BHOVEIRZT EWEOREBEDA

Abalone Grilled on Fermented Fish Sauce in Butter Sauteed Lobster .

Sawani-style Light Broth with Spring Vegetables
& MG OHAJRUE R BS99 5

with Iwanori Seaweed
PRRBEIR I Bt A FR B AR
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j ERRDOZT —F BBAEO N Z—Y—2
HREEEL
BB EDOIED A (+1,800m) WoEF BOVEIRZT

) Abalone Grilled on Fermented Fish Sauce in Butter
Sauteed Lobster ,

Sawani-style Light Broth with Spring Vegetables (+1,800 jpy)
& RGP A AT BERFEFEIEH X (+1,800 jpy)

with Iwanori Seaweed
MR Bl 0 5 BT SETCRR
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al Sherbet / Y Z& H 7%
Seasonal Sherbet / &7 Seasonal Sherbet / 2§ & 75

ASERRBEERG Y —nf v RF—F ASHFREEMF Y —nf v 27 —F

Wagyu Sirloin Steak from Japanese-Black Cattle Wagyu Sirloin Steak from Japanese-Black Cattle

A5 F5 i A BB A V0 I A HE A5 Kl A BB B A
i Xix
ASHEEHEERF 7 4L AT —F (+1,800) ASFHRERTEMF 74 L AT —F (+1,8001)

Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy) Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
A5 R REBMFIEAHE (+1,800 jpy) A5 FECR BRI IE SR (+1,800 jpy)

IR Xk ZFEIDIRE AR TR AR i ZEER DR Z A T
BRI, DY) BRI, HFOW

Cooked Rice or Rice Cooked with Seasonal Ingredients, Cooked Rice or Rice Cooked with Seasonal Ingredients,

Miso Soup, Japanese Pickles Miso Soup,
RIRERIN 3R R 3% RIRERIN 23R RN U3

Japanese Pickles

ﬁ%’i’é”“t“‘—% a—b— HEREFF—b, a2—t—

House Made Dessert & Cof B HIE R Wik House Made Dessert & Coffee / FI il winw

¥ 18,900 ¥ 27,500

* K/ HBREa e ) 2
* =Y v 2774 R/ FNEROBHAEMN TBE]



a Carte

Grilled on an Iron Plate

ERIRA

x5 —F

Beef Steak / 4-#fF

A 5 EpEREMY Y—mfv 100 g ¥ 6,500
Wagyu Steak from Japanese-Black Cattle Sirloin / A5 ¥
A5 R F A B 150 g ¥ 9,700
200 g ¥12,900
% 100 g ¥ 8,000
Fillet / AS 541 150 g ¥ 12,100
200 g ¥ 16,200
vx¥h—7Y7y 100g ¥ 11,500
Chateaubriand / Bk % 1i B &
A3 EPFES = 100 g ¥ 5,300
:l\n:ljilnl];:fl,]%w{ Sirloin / A5 ¥ 150 g ¥ 7,800
200 g ¥ 10,300
Seafood / it
ZIREREA H i ¥ 2,000 Zﬁfﬁkﬁﬂ N ¥ 8,900
Fresh Fish of the Day / 4 H #ifif fa Abalone / 1 ¥4 fifi 1
3 S H ¥ 2,800 F=—niEE 12 ¥ 9,400
Scallops / i It Homard Lobster / FXH JEUF
e 12 ¥16,500
Spiny Lobster / A4 JEiF
Bt B3
Grilled Vegetable / ¥ %
. ST N ¥
BMOWE  (WEER Ky 7 TR EE ) 600
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
¥ 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. ERM1E B 10% H2EH  FHMUL 10% RS2



Single Dish
—

Hi 3%

Hors d'oeuvres / } ¥ %

ZIREE D ANy F 3 ¥y 1,980

Fresh Fish Carpaccio / #7194 i 1 2 Bk

[ X N BEDOWE #iE3EE ) Gb1 ¥ 1,980

Assorted Appetizers /%% filsf 2 I H 5%

NYH)—ET AT T TDRT L ¥ 3,200

Sauteed Foie gras / > REAT

ZA—F

Soup / %

BREE HfikhE oI r—7F ¥ 1,200

Smooth New Onion Soup /M #i ¥ & %%

Fw—nNEDZR—F ¥ 1,200

Lobster Bisque /4R ik

g $H

Meal / —iiiR

=V I7TAA ¥ 1,000

Garlic Rice / KIRECKF#1R

FERIOWK % AR R ¥y 1,000

Rice Cooked with Seasonal Ingredients / KR 8RN % 1R

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



a Carte

Grilled on an Iron Plate

ERIRA

x5 —F

Beef Steak / 4-#fF

A 5 EpEREMY Y—mfv 100 g ¥ 6,500
Wagyu Steak from Japanese-black Cattle Sirloin / A5 ¥
A5 R F A B 150 g ¥ 9,700
200 g ¥12,900
% 100 g ¥ 8,000
Fillet / AS 541 150 g ¥ 12,100
200 g ¥ 16,200
vx¥h—7Y7y 100g ¥ 11,500
Chateaubriand / Bk % 1i B &
A3 EPFES = 100 g ¥ 5,300
:l\n:ljilnl];:fl,]%w{ Sirloin / A5 ¥ 150 g ¥ 7,800
200 g ¥ 10,300
Seafood / it
ZIREREA H i ¥ 2,000 Zﬁfﬁkﬁﬂ N ¥ 8,900
Fresh Fish of the Day / 4 H #ifif fa Abalone / 1 ¥4 fifi 1
3 S H ¥ 2,800 F=—niEE 12 ¥ 9,400
Scallops / i It Homard Lobster / FXH JEUF
e 12 ¥16,500
Spiny Lobster / A4 JEiF
Bt B3
Grilled Vegetable / ¥ %
. ST N ¥
BMOWE  (WEER Ky 7 TR EE ) 600
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
¥ 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. ERM1E B 10% H2EH  FHMUL 10% RS2



Single Dish
—

Hi 3%

Hors d'oeuvres / } ¥ %

ZIREE D ANy F 3 ¥y 1,980

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

BRI N ZDORE BiSE3ER ) bt ¥ 1,980

Assorted Appetizers /£ R 2 JT 1 3

NYH)—ET AT T TDRT L ¥ 3,200

Sauteed Foie gras / YOHSAT

ZA—F

Soup / ¥

HYVT7TT—DTN—T ¥ 1,200

Smooth Cauliflower Soup /3EfEHKHZTT

F=—MFED R —T ¥ 1,200

Lobster Bisque /4R ik

g $H

Meal / —iiiR

=V I7TAA ¥ 1,000

Garlic Rice / KIRECKF#1R

FERIOWK % AR R ¥y 1,000

Rice Cooked with Seasonal Ingredients / KR 8RN % 1R

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





