VL SV
Nocturne Course ¥14,500

&) ¥ Appetizer g

FERAMIZL M) Zk
Boiled “"MIBUNA” green vegetable
EHRAINLFE GrLEY— R
Sweet corn and sovmilk tofi
Eh Mtz 757492
Grilled scallop with citrus

FPEENLEL LE 140565519
“KOBE” beef sushi with pickled shallots and wasabi

@ik By FrREABE LREL

Deep-fiied pike conger, Simmered soybean,Simmered bay berry

% ) Sashimi WY

SHER YA HLLw Lk
A

ssorted sashimi 3 kinds

B R Warm dish #5

BqORGIT AT HBET TABT AN BESE 2L UAE

Deep-fried flounder, eggplant, wax gourd and tofu skin with Japanese pepper sauce

L A Sidedish PENE

HELT(E r2i¥ 3% <47ob<b

“MOZUKU” seaweeds with yam and micro tomato

¥ W Grilled dish ¥3%

FHNEO»E N— 7 4 v —LAKE
AREWTEA VY ADDIHOTy L2 FRRFITIAY—R RZIHR
Grilled beef cheek wrapped with pie, demi-glace sauce

R F Rice 1t

EHRAR BRGNS — B E Fom FEL

Steamed rice with sweet corn and butter in a small pot, Japanese pickles, Miso soup

T ¥ — b Dessert i

v v IT—0bith 7V—YRZ 1t

Sweet mango soup with fiuits

2026. 7

* KON X BB —E AR5 %EEATRYET,

%k Prices include consumption tax and 15% service charge. itk sy 2B« 15% MR% %.
)AEARUCEY . BRENEDNE T 584 RTSWWE,  * Menu items or products may change.
*RMICIDT LR =R ] - SROHIBERIT . FRICBHUSIES,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions



T7 Iy ATT ~th L EOBIR~

“KOBE BEEF” and Seasonal dinner ~ ¥19,000

&) ;ﬁ Appetizer R

FERARZL HIZR
Boiled “"MIBUNA” green vegetable
EHAILFLE A£TAH FrLEY- iR
Sweet corn and soymilk tofu with fresh seaurchin
F ) WoLt Gz 77102 a
Grilled scallop with citrus
HPEENLFL LE T4V L5%19
“KOBE?” beef sushi with pickled shallots and wasabi

@HERE T FERZABE LREAX

Deep-fiied pike conger, Simmered soybean,Simmered bay berry

& ) Sashimi fiy

Ré BT B8 RBE HLow HEER
Tuna, Marbled flounder, Striped jack and Prawn

B R Warm dish 8

i E)
AT AN KE FF ,LUL SRLLIKR

Simmered egg with broth (pike conger, eggplant, wax gourd , leck and burdock)

A K Side dish |EUNE
FEL (B r2x¥ EE <4rvob<b

“MOZUKU?” seaweeds with yam and micro tomato

Be MW Grilled dish ¥3%

WP FREOT—A N HENTFELE pAd)v—2 FIEE SAHIaV/-2
Roasted “KOBE?” beef with eggplant, Japanese pepper sauce

BY7)NV—Y b2 bV E L7277y
Marinated crab and tomato salad

FPFF—at VRRKBE =v=s%k sLYy HRIBE SALYITV-R
Charcoal grilled “KOBE BEEF” with garlic soysauce, vegetables with baisamic vinegar sauce
728 6,500 MIZCT 7/ L —RT&$d, *Bxtra charge % +6,500 4

R F Rice 1t

PPAB bRk Fom AL
Rice dumpling with “KOBE?” beef; Japanese pickles and miso soup

T Y — b Dessert i

2y Id—0B 7INV—VIRZ I

Sweet mango soup with fiuits

* ORI IX B - V—E 2B 15%2EFATEVET,
% Prices include consumption tax and 15% service charge. Bt sy it 15% %%, 2026 7

]ALAIUZED | BRSENANE A AT K ES, * Menu items or products may change.
*RINCEDTV AR —RmHH R - BIKOHLBEHIE . RISBHRLATES,,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



2R R KE 2 — R
“KOBE BEEF” dinner ¥25,000

&) R Appetizer i
TAERAMZL HOZk
Boiled “MIBUNA” green vegetable
AERTYV Y arvAE)— B Fr—EL
Fresh seaurchin pudding with consome jelly

P FENLEL LE 74000519
“KOBE” beef sushi with pickled shallots and wasabr

GHE B FERIARE LIREA

Deep-tiied pike conger, Simmered soybean,Simmered bay berry

A R Colddish B

BYI7N—Y N bDOH N—EELT =420/ =7

Crab and tomato gateau salad

B R Warm dish #5%

EWAL oY TLIF—X BEA—-TH
Steamed egg and mozzarella cheese custard with shrimp sauce

A A Grilled dish ¥3¢

P g KEE(100g) => =7 %w
RZFER N Iav—2 2LV
Charcoal grilled “KOBE BEEF’(100g) with garlic soysauce

B F Rice TE

LBEE BT CLEKRE BHEAE LYbALKR Fol KEL

Steamed rice in a small pot, Japanese pickles, Miso soup

T — N Dessert i

o Rk ) S
Aoy <wryd— JWEZAAH

Assorted seasonal fiuits(melon, mango and water melon)

2026.7

* RO ITH AR —E AR 5% 2 E A TRV ET,

% Prices include consumption tax and 15% service charge. Fizfit Cdmm B - 15% 0% 9%
KA AFUCED | BTN ADVEHZ2AA NI X EY,  * Menu items or products may change.
*EMICEDT VAR =R (] - H0BLBERIT . ARICBRLAITEEN,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions



BHELE A2 5 Chef's Special Course
Chef’s Special Premium Dinner  ¥28,000

RV

4] ;,{\ Appetizer (B2
FAERAMIZL BTk
Boiled “MIBUNA” green vegetable
EERTV Y avvAEY— diRE Fr—EL

Fresh seaurchin pudding with consome jelly

P HFENLEL LE T4V 5551)
“KOBE?” beef sushi with pickled shallots and wasabi

@R RS FERIHBEE LREAR

Deep-fried pike conger, Simmered soybean,Simmered bay berry

& ) Sashimi il &y

A¥ ATEE &8 £EE sLov HEEW

Tuna, Marbled flounder, Striped jack and Prawn

B F Warm dish #5

TE Lt AP P R S 3 <
AN ki BEBE L UA
Japanese soup (Thin sliced “KOBE?” beef, wax gourd, leek, tofi1 skin and Japanese pepper)

& K Side dish HELNE

BX(E HLHA KE XX

Eel, cucumber, Japanese herb and Japanese ginger with tasted vinegar

¥t W Grilled dish 3%

APE EUVRKEE Lbx sk RAFE V¥ ITV-2
Charcoal grilled “KOBE” beef fillet

HITNEIEHE A

Charcoal grilled “AYU” sweet tish with smart weed vinegar sauce

iy g Rice ¥ &
EHECEENTHIT ERE BAF Folw KrEL

Steamed rice with sweet corn and Deep-fiied shrimp in a small pot, Japanese pickles, Miso soup

T — N Dessert 5
EHoRMBH 54

Aay =wryd— DERAS
Assorted seasonal fiuits(melon, mango and water melon)

Sk RN T BBl —E 2B 5% A EATBYET,
* Prices include consumption tax and 15% service charge. fiztirtk Coandmil #eBi- 15% M 2% % . 2026: 7

SKAEAFUCKD | BN AAE IS A8 AT &\ vE9,  * Menu items or products may change.
R EMICIDT LA —CRFH R - HHOHLBERT . RICBHLMTIES),

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



