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Weekday Lunch course Lunch B course
EHRES FI1—R ZVFBd—X
2w Al — LD T IN—TF

Creamy Mushroom Soup
Wyt 4
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Creamy Mushroom Soup
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o Assorted Appetizers /#Hfilif 2 JF 1 3

Fresh Fish Carpaccio
Seasonal Autumn Delicacies with Ripe Persimmon Sauce

it VR AR KR IN 2 Ik 2 A

L AEDORTL
F) ATV IIRL

. jt{@ﬁfémﬂiﬂ®ﬁ*ﬁ%% . Sauteed Fish and Seasonal Vegetables,
HIBRABOANZ—)—ZX BOF BOOZIRZT Mushrooms with Greek-style Vegetables
7 RIEE £ 15 I 2 55, AR R AU 8

Scallops Sautéed in Butter with Iwanori Seaweed
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. e Fior =7
éﬁﬁo)y 7=7 Seasonal Sherbet /X FER 7%
Seasonal Sherbet /YRR 178

ASHPERBEM Y —uf v 27 —F

ABEESF Y —mf v 2T —F o~
L N ) Wagyu Sirloin Steak from Japanese-Black Cattle
Sirloin Steak Japanese Beef /A3 H A0 %4k ASHE AR S B Y R 2
or
or

N F XL~ —NFELKEEDORT L
ASHFFREEMF T 4L R T —F (+1,800m)

TYVITY—R (+1,500m)
Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)

Sauteed Lobster and Seasonal Vegetables ,
Aligot Sauce (+1,500 jpy) ASFFCRBAIENFHE (+1,800 jpy)

AROEIF 255 P E (+1,500 jpy)
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R RN BRIERE, Nk
A L . . . .
. . . . Cooked Rice or Rice Cooked with Seasonal Ingredients,
Cooked Rice or Rice Cooked with Seasonal Ingredients, . . .
Miso S Small Side Dist Miso Soup, Small Side Dish
iso Soup, Small Side Dish . N .
P IR 2 S0 KW /15

RIRERIN 2 3R WKkIG /N3

FRWFF— b, a—e— AR F— 1, a—E—

House Made Dessert & Coffee /il Mk House Made Dessert & Coffee /H il & mnbk

¥ 8,900 ¥ 12,800

T LISV IES S UOERICE L TIER 2 Y ZICEdRfEEL,
Please ask our staff regarding allergens and origin. E@ZEMNAIIEAR\IOEBEMEF X

BFHEOI—AETHELTHEYET,  Wealso offer courses for children.  EA1EH ) LERIZHE,

FRfAAEIE 10%DHERETATEYET, BEY—EIR 10%ZERNLET.

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 1EE210%#2%H  HHIMUL10%IRS 2
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Lunch A course

Lunch B course
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Creamy Mushroom Soup
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Assorted Appetizers /R 2T 8 3%
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BIBAEO AN Z—Y -2 BOEHF BDVERIRZT

Scallops Sautéed in Butter with Iwanori Seaweed
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Seasonal Sherbet /Y% H 1%

ASEHES Y —uf v AT —F

Sirloin Steak Japanese Beef

ABFAZ DI

or

HFREA~—MFELKE R DRI L

T — A (+1,500)

Sauteed Lobster and Seasonal Vegetables,
Aligot Sauce (+1,500 jpy)

FROEIF 255 PTG (+1,500 jpy)

TEIAR or ZREIDIREIA I AL
WRIEHE /g

Cooked Rice or Rice Cooked with Seasonal Ingredients,

Miso Soup, Small Side Dish
KRR 2R I N

HRWF ¥~ b, a—t—

House Made Dessert & Coffee /FIilFf 8 Mk

¥ 9,800

T LISV IES S UOERICE L TIER 2 Y ZICEdRfEEL,
Please ask our staff regarding allergens and origin.
BFHEDNDI—RAELTHBELTEYET.,  Wealso offer courses for children.
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FRfAAEIE 10%DHERETATEYET, BEY—EIR 10%ZERNLET.

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 18 E210%5# & H
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Creamy Mushroom Soup

Wyt 4
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Assorted Appetizers /RN 2 3
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Sauteed Fish and Seasonal Vegetables,
Mushrooms with Greek-style Vegetables

3 HIUBE 0 15 I 42 3% IO A A UL 4
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Seasonal Sherbet /MR R 18

ASKREBEMFY —nf v 27 —F

Wagyu Sirloin Steak from Japanese-Black Cattle
ASKFHIH A BB Ik

or

ASERRHEEMFE T 4L AT —F (+1,800m)
Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)

ASRFCREBNEIENFHE (+1,800 jpy)

THIER or ZEEIDIREAH TR
BRIEHE, /oK
Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Small Side Dish

KIS R WRIG /N

BB F— b, 3—t—

House Made Dessert & Coffee /FIlHf i MWk

¥ 12,800
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Seven Miles Wonderful course Special Lunch Full course
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Creamy Mushroom Soup Creamy Mushroom Soup
Wyl 455 Wl 455
LHEAE»OKOKE BiROKRY &b EHEAEIOKROKRE BiROEY &b
Assorted Appetizers /% flly 2 JF 1 3 Assorted Appetizers /%Rl 2 JF 3%
NHV—FTFT T TDRIL NOHV—=FETFT T TDRTL
BILSFIRIE DR HEBEX SIS RN o K EEAE &
Sauteed Foie Gras, Hoba Leaf-Grilled with Kinzanji Miso Sauteed Foie Gras, Hoba Leaf-Grilled with Kinzanji Miso
E RGN ARG 2 L5 IR I 5 U AN B 2111 7 0k
EIRRERRO AT —F WRAEO N Z— =2 THIREFEEE KT EORTL
BoF BEOVEIRZT FUYTY— 2
Abalone Grilled on Fermented Fish Sauce in Butter Sauteed Spiny Lobster and Seasonal Vegetables
with Iwanori Seaweed P Abligot Sauce. ¢ -
BRBGETE B A 0 £ TR BEIhE PARCRR IR SR ERGERA IR NS RS
or
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; s e EIRIR PR RO 2T —F WIHAED N Z—Y—X
THEIRLBE M L RBFE O R L ’ BT e iR
T Y2 — A (+1,8000) G
) Abalone Grilled on Fermented Fish Sauce in Butter
Sauteed Spm.y Lobster and Seasorfal Vegetables, with Iwanori Seaweed
e e (L) PEIRRGFEE R (00 SO PR IR

NG DA AR I 2 BT (+1,800 jpy)
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Seasonal Sherbet /2 F 15 Seasonal Sherbet /%1 FR 15

ASFRREEE Y —uf v 2T —F ASFRREENF S —uf v 27 —F
Wagyu Sirloin Steak from Japanese-Black Cattle

Wagyu Sirloin Steak from Japanese-Black Cattle
ASFEH H A R B IDWIEHE

ASFHH A BB HE
or or
ASFEREEMET AL AT —F (+1,800m) ASKREREFF 7 AL AT —F (+1,800m)
Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)

Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
ASTRISRBRATE S 2R HE (+1,800 jpy)

ASRPREBNIENFE (+1,800 jpy)

TR X FEEIDOIRE AR TER THIAR X FEEiORE AR T
BRI, /N DRI, /K
Cooked Rice or Rice Cooked with Seasonal Ingredients,

Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Small Side Dish

Miso Soup, Small Side Dish

KRR SR kI /N KIRERIN 23R RN /N3E
HRBF P, -t FFEFF—h, a—t—
House Made Dessert & Coffee /EI il 5 Mk House Made Dessert & Coffee /H fHlfH i Mk
¥ 18,900 ¥ 27,500
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Grilled on an Iron Plate
SRIREIEE

PR T —%
Beef Steak / 7+
A 5 R BEENS Y—ufy 100 g ¥ 6,500
Wagyu Steak from Japanese-Black Cattle Sirloin / AS75EA
A5¢§fyﬁﬂ HAREA: ' 150 g ¥ 9,700
200 g ¥12,900
74l 100 g ¥ 8,000
Fillet / AS3tH 150 g ¥ 12,100
200 g ¥ 16,200
Yxh=7Y7y  100g ¥ 11,500
Chateaubriand / B2 i B &
A 3 [E EE 4 P—uAf v 100 g ¥ 5,300
JAa?f)Elr;e;s; Beef Sirloin / AS7H) 150 g ¥ 7,800
200 g ¥ 10,300
I
Seafood / itk
ZIFEREA H ofiffa ¥ 2,000 BRI PR R A ¥ 8,900
Fresh Fish of the Day / 24 H#ifif fa Abalone / 15U B
L ERE ST H ¥ 2,800 HF REF < — i ¥ 9,400 1%
Scallops / B0 Homard Lobster / BCH fz 3R
HEEE 1R ¥16,500
Spiny Lobster / {13 ik

bt = B3k

Grilled Vegetable / ¥ 5%

EHOWIE  WRRAZy 7R EE v, ) ¥ 600

Grilled Seasonal Vegetables / I 2 ¥ 5

¢ TLIVTVES KUEMICBEL TER 2y ZIcs8RIREL,

Please ask our staff regarding allergens and origin. B@EMNAIIFAR\OEBEMEF XK

¢ BFHEOI—RETAELTHYET.  Wealso offer courses for children.  Ff1EE) 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%AR S5 2%



Single Dish
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Hors d'oeuvres / JF ¥ 3%

ZIRERE D h Sy F a3 ¥ 1,980
Fresh Fish Carpaccio / #if#i#)2E 1A 75
BOE X N7 RO HiSE3fEEK ) bt ¥ 1,980
Assorted Appetizers /%Rl 2 JT ¥ 3%
NIV =T+ T T TDRT L ¥ 3,200
Sauteed Foie gras / X> AT

A=

Soup / ¥
2oy all—LDT IN—TF ¥ 1,200
Creamy Mushroom Soup /%5l &5 %
HF KA < —NFED A —F ¥ 1,200

Lobster Bisque /2R %

g $H

Meal / —#itk

H=U v I7I74 A ¥ 1,000
Garlic Rice /RMR 8K 7R
Z DR E IAHR TR ¥ 1,000

Rice Cooked with Seasonal Ingredients /KRB 2 3R
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