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All prices are subject to consumption tax and 13% service charge.

Should you have any food allergies or special dietary requirements, please notify us when you order.

Please ask our staff for the origin of the rice we serve in the hotel.
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Yebisu Course
¥20,500

Appetizers
- Japanese style clear soup

- Chilled winter melon with miso
- Ayu and eggplant with ginger jelly

Grilled foie-gras
with balsamic and fruit sauce

Grilled lobster with
Yuzu Miso sauce or kelp salt

Abalone
A house specialty slowly baked in it's shell under
a salt crust on the grill with seaweed sauce

Grilled vegetables

Beef Enjoy the 4 tastes of beef

- Grilled “Red Yebisu beef” steak

- Grilled “Red Yebisu beef” tenderloin steak

- Grilled “Black Yebisu beef” steak

- Grilled “Black Yebisu beef” tenderloin steak

Rice

Please select one of the following:

- Steamed Mikohara rice

- Fried garlic rice

- Fried rice with dried shrimp and plum
Miso soup, pickles

Seasonal fruit

Coffee or tea

W BE

BILI§F

YEBISU



