OMAKASE 5,500-  7,000- 8,500- 10,000-
APPETIZER
HE¥0B7ED 1,100
7K 730
BN WA EYDVHEOY T 5 1,000
AW ErRS ME LYy ISOY S 850
BEE SO h7=T 730
TN — T LD 700
AKHEEMDO AN IRy F 3 1,700
s & lp/ 850 _
EREDREE D 2,800
*FAFOTHRE 1,030
FHRE L2 800
BEZHENLY 7F— X 800
<4 750
Mg o TFDl7-& HHY — AR 1,900
SOUP
BEELGTIHOEI VT —X 750
FT=MERR ST IDEA AT 750
TEPPAN-YAKI
P 1B 32 D SR AU BE 500~
=y sy iR c bR LY
A HDDED iiE= - METEY
ST Iy - A CAOE
- F A A F—=
| - Tuvay— 7TERH R
RKOFIb &> 800
LW HL v k 900
BeEEk = 1,030
oy kA Hor 1,000
KA D% 1,000
AV 1,200
Y—roVF— MY 27T 1,350
A iy 1,030
HHbH 3,300 / 100g
A=) & BEE AR 1,250
V—— VR 1,100
N—TH LIHDYV T — 1,300
MEK T—AZXATF—F 1,300
HEMNF100%D T ThanN 38— 27 2,800
fiks o7 2,000~
A —a A >~ (50gk b BHEEHLET, ) 2,200~
s y—uq >~ 3,000~
FRIED RICE
=V w 734 1,000
HH R 7188 X £ 1,000
ZHT L 53 & KREDBE X A 1,000
OKONOMI-YAKI & YAKI-SOBA
BIFABEE T—IVF Y [BHW-EF-F—X-Lrar] 1,000
BEZFIX I v T A DR - 2R - A% - a2 -] 1,200
BfABEX I v 7 R DRI -2 - A - a2 -] 1,200
TG A FhE gL Aalcel -4 -5 a] 1,400
BUIFABEX N T—T T34 1,400
DESSERT

THE ABOVE TAX INCLUSIVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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TEPPAN-YAKI Full course dinner.

Fresh vegetables served with black olive anchovy sauce.

Tossed plum of shark cartilage.

Fresh vegetables salad with raw ham.

Roasted tomato salad with arugula.

Fresh tofu served with salt, dried bonito flake,and umeboshi.

Gorgonzola, salted fish innards, and white celery served with lemonn dressing.
Today's sashimi served carpaccio style.

Fresh Oyster.

Horse hair crab Sashimi - stuffed in a crab shell.

The king of kimchee : seafood, nuts, aromatic vegetables and herbs wrapped in Korea kimchee
-leaves with sweet and sour sauce touched with spiciness.The dish is cut at the table by our staff.

Homemade ham of chicken.
Roasted cheese.
Raw beef omasum with sweet and sour korean sauce.

Beef sashimi salad with korean egg sauce.

Seasonal vegetable vichyssoise.

Clam and yam in soup.

Seasonal vegetables roasted on a hot plate. ~Please choose one from the list below~

- Green asparagus - Lotus root - Bean sprouts

- Potato *Yam - Shiitake mushroom

- Paprika + Onion - Enokidake mushroom

- Eggplant - Zucchini

* Broccoli + Avocado J

Roasted various mushrooms.

Roasted shredded potato.

Roasted three different flavors of rice cake.
Roasted cuttlefish and celery with tapenade sauce.
Roasted prawn.

Roasted Scallop.

Roasted salmon with truffles salt.

Roasted fresh octopus.

Roasted live abalone.

Fried rice with raw sea urchin hand roll.

Roasted various sausages flavored with salt.
Roasted chicken.

Kinunton pork fried with salt and pepper.
Japanese beef 100% hamburg steak.

Japanese beef rump.

Japanese beef sirloin. Starting from 1.80z(50g)

Japanese beef tenderloin.

Garlic fried rice.
Fried rice mixed with spicy cod roe.
Fried rice mixed Whitebait and Shiso.

OKONOMI-YAKI : OKONOMI-YAKI mixed wtih porkrice cake,cheese,lotus root.

Mixed YAKI-SOBA: Worcester sauce fried noodle with pork,beef,squid,octopus and shrimp.

Mixed OKONOMI-YAKI : OKONOMI-YAKI mixed with pork, beef, squid, octopus and shrimp.
Leek OKONOMI-YAKI :OKONOMI-YAKI mixed with leek, beef konnyaku,squid and octopus.

Bamboo grassy OKONOMI-YAKI; Fried noodle wrapped with okonomiyaki crepe.

Today's dessert. (please ask your server)
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