Premium

KobeBeef Steak
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120 ¥33,600 180g x50,400

4.20z  (tax-included¥36,960)  6.30z  (tax-included¥55,440)

10.50z (tax-included¥92,400) 15.802 (tax-included¥138,600)
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120 ¥38,400 180g 57,600

4.20z  (tax-included¥42,240)  6.30z  (tax-included¥63,360)

300 ¥96,000 450¢ ¥144,000

10.50z (tax-included¥105,600) 15.80z (tax-included¥158,400)

FAF—ZAL L —EARE%ETERO L &7



Premium

KobeBeef Steak
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There is only 8kg from one cow which
was raisedup to T00kg during 32 months.
It breaks softly just with chopsticks and
yvou can enjoy the elegance and the
sweetest taste of the meat.
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Premium Kobe beef Fﬂlet
120 ¥33,600 180z ¥50,400

4.202  (tax-included¥36.,960) .30z (tax-included®55,440)

300 ¥84,000 450z ¥126,000

10.50z (tax-included¥92,400) 15.80z (tax-included¥138,600)
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The king of Kobe beef which is chosen only
from middle partof fillet. The name came from
a French politician calledFrancois-Rene
Chateaubriand(1768-1848) who always ate just
this part. Enjoy the beauty of the best of
Kobe Beef!!
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Premium Kobe beef Chateanriand

C 120 ¥38,400 180¢ ¥97 ,600

4.20z  (tax-included¥42,240)  6.30z  (tax-included¥63,360)

300 ¥96,000 450¢ ¥144,000

10.50z (tax-included¥105,600)  15.80z (tax-included¥158,400)

We will also charge 5% of service charge after 16:00. 16:002 J5IRA 1< 5 4 HLS %6 04 AR S5 9%,
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Premium Kobe beef

Today’s Rare Part

e 150 ¥15,300 12 ¥10,200

(tax-included¥28,050) (tax-included¥16,830)  (tax-included¥11,220()
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Kobe Beef

T Tender Red meat
2008 $15,000 130259,000 2%t %6,000

(tax-included¥16,500) (tax-included¥9,900) (tax-included¥6 ,600)
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This menu is Kobe beef steak separately.
The set course is on the next page.
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Specially chosen by our chef,you can
feel the real texture of the red meat and
taste the sweetness and the smell.
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Premium Kobe beef

Today’s Rare Part

e 150 ¥15,300 12 ¥10,200

(tax-included¥28,050) (tax-included¥16,830)  (tax-included¥11,220()
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A deeper part of the meat chosen by our chef.
Enjoy the texture, sweetness and the smell.
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Kobe Beef

A T Tender Red meat
2008 $15,000 18%%9,000 2%¢%6,000

(tax-included¥16,500) (tax-included¥9,900) (tax-included¥6 ,600)
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This menu is Kobe beef steak separately.

The set course is on the next page.

We will also charge 5% of service charge after 16:00. 16:002 53134 < 7 ¥MCHLS %6 B R 55 %,
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Kobebeet Stedk
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TV ITLMPY Premium Kobe beef

) 7@ — A Rib eye roll

120 ¥14,500 180g 21,750

4.20z  (tax-included¥15,950)  6.30z  (tax-included¥23,925)

300 ¥36,250 450¢ ¥54,360

10.50z (tax-included¥39,875)  15.80z (tax-included¥59,796)
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Premium

KobeBeef Steak
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This is the only part which was given “Sir” in the name since the period of

thE King Luis.You can feelsitimeltsjin your mnuth
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With each bite, vou can taste

the rich flavor of Kobe beef with just

the right amount of sashi in the lean meat.
Please enjoy the first bite without adding anything.

Premium Kobe beef

wran IS AFHE Rib eye roll
120 ¥14,500 180g ¥21,750

4.20z  (tax-included¥15,950) 6.30z  (tax-included¥23,925)

W e 99 300¢ %36.250 4500 ¥54.360

10.50z  (tax-included®39,875) 15.802  (tax-included¥59,796)
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