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Seasonal Recommendation

* BABDE Y v N—7 200g wmemwse 2,500/
Master of Tongue Hamburg Steak  Limited to 5 dishes a day ¢ 4p j# 3¢ K i@ h J& FR AT
* kb a7lmEy Yy DaLHES 3,400 M
Fresh Autumn Truffle Rolled in Superior Tongue
MELF TP yoF s 2# 5,400
Chuck Flap served with Matsutake Mushroom
*MH LT Py DK HIRD 2% 1,800H
Beef Sushi with Matsutake Mushroom 2 pieces
PoFHLFRRRD IV TV 1,800
Beef Tartar with Japanese Radish and Botarga
* 2y L AT Y Y =3 L DTKG 2,700H
Wagyu Tartare, Sea Urchin and Marinated Leek Rice Bowl AR B KD JEFRAT
* i LR A D 4B R 2,400
Beef and Clam Rice in Roasted Stone
L =t o= PR DRI E ] 770H
Knife-Cut Noodle with Beef Stock
NYTXRY T 660
Pumpkin Pudding
Na7deyval—2045% 800M
Fresh Truffle and White Mushroom Salad
vaIEYITOF Ll 550
Marinated Wild Rice Stem
NEE D+ LL 550H
Marinated Kabocha Squash
EHRED T L0V 660
Marinated Bok Choi
DT F L 550M

Marinated Mushroom

*HHEEETTHDERI Chef's Recommendation

flAg TR L 4 h £ F Rl - EAFETERCLLET
All prices are tax included /There is a separate service charge
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Supreme Course Autumn

N RE R 3+ 22240 B B ZRVAP 4

Beef Consommé Soup with Autumn Truffle

EHDF LIV bbb

Assorted Marinated Vegetables

*AFH LS TPy DR IR

Beef Sushi with Matsutake Mushroom

PoFHLEFRRRDY LY IV

Beef Tartar with Japanese Radish and Botarga

RIBEDEY Y B h

Thick-cut Beef Tongue

*FK M) 27 LM EY YD LN X

Fresh Autumn Truffle Rolled in Superior Tongue

TEREE

Choice Hanger Steak

Ma7déeyVall—2DH 5%

Fresh Truffle and White Mushroom Salad

ZEXFef LAY

Beef Tenderloin Cutlet

KFLF

Water Kimchi

HEY—o Ay

Thin-sliced Strip Loin

MHELSF TPy DF X

Chuck Flap served with Matsutake Mushroom

* i Fo g LR A D B TR

Beef and Clam Rice in Roasted Stone

NYTFRYTY) Y

Pumpkin Pudding

*HEEETTODEE Chef's Recommendation
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All prices are tax included /There is a separate service charge



