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Appetizers
Boiled Japanese honewort and baby sea eel

Brussels sprouts and smoked salmon
with sesame vinegar dressing

Japanese style clear soup

Seafood
Please select one of the following:
- Grilled sea scallop
with salted rice malt and plum sauce
- Grilled red snapper with Japanese sauce

Beef

Please select one of the following:

- Grilled Japanese Wagyu beef steak 150g

- Grilled Japanese Wagyu beef
tenderloin steak 120g

X Yebisu beef steak 150g and
Premium Japanese Wagyu beef steak 150g
are available with additional ¥4,250.

Grilled vegetables

Rice
Please select one of the following:
- Steamed Mikohara rice

- Fried garlic rice
- Fried rice with dried shrimp and plum

* All rice dishes come with Miso soup and pickles.

Fruits
Coffee or tea
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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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