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Tempura |

=
Q

Sea Urchin Tempura

morQ2()

120 53 Grams

TIRE
B4R
Wagyu Cutlet

32 |miER
RA-OE
Deep-fried Tofu

o EREUT
gt e
Deep-fried

Chicken Cartilage

AR HES
$HESHIR O

King Pork Cutlet

S ORLHE
RN NN
Deep-fried Japanese Oyster

MR KRR
ERIKHK 3410

Vegetables Tempura

EREKER
NI INR KR40

Fresh Asparagus Tempura
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HRELIE
K —AZEO—XIN—% D

Smoked Duck Breast Ramen

EEZLiE B

‘ ZHELNEORA— A SHRIN—XK N
_ Japanese Wagyu with Curry Kimchi Ramen
__ 123 / HERE / ilany | 2
Mmﬂﬁw m\ow\»wh%w%hﬂmm. ﬁnﬁ % %M ﬂﬁ ﬁ W@
(o)
= BB OIN—X D

Porcine Cartilage Ramen

ek
BEN—XD

Seafood Ramen

HKER

XELER

=D =KD HFEIN—% D
Roasted Pork Ramen Beef Ramen
)
7 Ze-EE
= | 1l N N
\ Wagyu Ramen
=i N
w1 ¥ by LI
= P FHENR=EEER
Wagyu .mlﬂmm.mkbﬁ%,7 — XD
A NRAUD -~ EH60) -
B3y / $EE /B | © . L
BN [ VTS [ BRI W S
Udon/Soba/Inaniwa Udon 5 Abalone, Sea Cucumber,
= Shark’s Fin and Fish Maw Ramen

Noodle

mor] 35

mor] 35 mor] 35
BEZEATEECIR
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S
EHIK

Tempura Shrimp

%5\%%@\ﬁﬁ%%
BoCNIN R Vi =3 TSN IS
Udon/Soba/Inaniwa Udon

e

ik D QA X
Mixed Vegetables

1R [ HERER / AR
IR/ WS [ EERINAIA
Udon/Soba/Inaniwa Udon

RHERERDR

HILORE RO S BEER N—X D

Spicy Remen
B R [ 428
=y #-

BRA i
Japanese Pork Cutlet
1B / e / R ER

B [ WS [N
Udon/Soba/Inaniwa Udon

K
+&

Beef
1B/ HERER / SR

AR [ Wit [ EERIN AN
Udon/Soba/Inaniwa Udon

mor8 8

PXER
wyE =N —
Roasted Pork

(=)

o

N
-3
@]
=

_ S
\©
Lo
=9
=}

=

9\

L

Lo
-7
o
=

LEN-HRER

LN

Cold Plum Somen

N L-
LHER
Qi 48
Cold Green Tea Soba

Wi

L Y
Cold Soba

LHEHR
W DEHRR

Cold CHUNG WAH Ramen

gzl it
W SEHINIR

Cold Inaniwa Udon

HOHA IS B murormeang

AR
Spicy Pork Chilli Sauce Ramen

mor] 15 MorQ5 MorQ5 mor] 25

mor] 15
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e

o e
200 0F T /2
Fresh Sashimi with
Rice Bowl

o SR S

A 82080 A QO
Sea Urchin and

Chopped Fatty Tuna with
Rice Bowl

morG2()

MVER | rie

—
e o
R O
Japanese Pork Cutlet with
Egg Rice Bowl

1o S0 B0 T

N AR LD S HN-#E & Dt

Sea Urchin and Abalone with
Egg Rice Bowl

BUEHRER
B0 S HIRER w0 i
Grilled Cod Fish Rice Box

el idan
HXE

Tuna Sashimi with
Rice Bowl

1
AN AN M B
Salmon Roes and

Sea Urchin with Rice Bowl

word50  wor398 wor192
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en

(ag}
-9
©]

=
SOEER
a1t SN Q)

Eel, Cod Fish and Mackerel Rice Box

B E
B

Chicken and Egg Rice Box

S
SR

Shrimp Tempura Rice Box

b e N
4 SR

Beef with Ginger Sauce Rice Bowl

-
445

Beef Rice Bowl

YR
W =N — i

Roasted Pork Rice Box
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EERYE
B

RRDVE N
Abalone and Cod Fish

Stone Pot of Rice Soup 4

mor4 65

T

&4

Wagyu Stone Pot of ;

Rice Soup

morG()()

Rice with Soup
in Stone Hot Pot

| R

EERM
Gold Oyster
Stone Pot of
=1 !
Rice Soup

i @%@%@bﬁ )

s3I

Sea Cucumber and

Sea Urchin Stone Pot of
Rice Soup

mor4.8()

Sl e

AR N—N—
Seafood and Kimchi
Stone Pot of Rice Soup

R
RERNWAD
Pork Offal Stone Pot of Rice Soup

R4 EBE
X % =45 N

Spicy Beef Brisket
Stone Pot of Rice Soup

wr]88 w238
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HR S QR
Abalone and
Wagyu Congee

RN
LIS EN)

R QRE
Sea Cucumber and
Scallop Congee

mor32 8

B QKIKD
: Sakura Shrimp with
Q % . 50 Xhiﬁn A~ | Congee - Rice Riceiin Tea Soup

N = A with Tea Soup

2 KA
QT

Salted Salmon with Rice in Tea Soup

L7 Himl
RN
RN QKL
Dried Cod Fish with Rice in Tea Soup

s
EQIRAQER

Mixed Vegetables Congee

7 ’4
EEEENE
BROURNPSRE
Cod Fish and Scallop Congee

| _n m “ T
PUREEE
DU VB0 RIE
Sea Urchin and Cod Fish Congee
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ELEXE

iR

o HOER MU

Sukiyaki

%% _ Hot Pot

vor495

el §i={Cy el
FTRRR = R -
U.S. Sliced Beef

EERiS 20
KiE Sk
HEE 396 S350
&t PDLRE
= WD)
KOk ik
Hoiw floiz
ot ENSE (P el
1R i
HRE a0 Y40
iR RO

M-SR O

Served with
Leek

Onion
Mushroom
Bamboo Shoots
Chinese Cabbage
Chamomile
Baby Mushroom
Tofu

Vermicelli
Carrot

Japanese Egg
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mor495

PR R0

TRENR SR
U.S. Sliced Beef

IR X L
it 3 o
AENNEN

Shabu Shabu

e A2 R

i S oNED
iz LSy aINES)
KK *®
oz Wi
ket ENSL s
TR &R

a2 DRV
ang i RO

HSES
ik WS

Additional Vegetables

B SESHKE SO
TR NKOREHR

Additional U.S. Sliced Beef

M SMKE4-10

mk&ES WS

Additional Japanese Sliced Wagyu

Served with
Leek

Mushroom
Bamboo Shoots
Chinese Cabbage
Chamomile
Baby Mushroom
Tofu

Udon

Carrot

Japanese Egg
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ST INEA
I 046 N
Live Hokkaido
King Crab

Subject to
Seasonality

P

Seasonallty

Sub]ect. to

EXHEET
KB ND

Live Dalian Abalone

SRR KK
HIPS O A

Live Japanese Surf Clam

EEERE

PrN= P i~=

R — X NN
ONNX&K—

Live Australian Lobster

4
MHESE

Seafood

R mﬁ% _ Teppanyaki

mor] 28

4£ Each 4 Each

mor2 8()

RHE
Il

Subject to

Seasonality
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A5-11
FOH4RE |

A5-11
EILSNKRY « —2% D
A5 BMS 11 Kobe Rib-Eye Steak/
Sirloin Steak

(=3

O QO KE

Japanese Meats

S

WEZ4-E8

IS f
Hig1rkEig

CNRUAN QEIE I ER
« Sliced Miyazaki Wagyu with
'« .. Garlic and Chopped Scallion

ERE
ORRH— 05D

Kagoshima Sirloin

b A HE- gD
ZRE R IEITEd
LU QMR iR
Sliced Kagoshima with Garlic and Chopped Scallion

= B 1 AN
WEH-ERaHE
R QML QEIE 10\ R M0
Sliced Miyazaki Wagyu with Baby Mushroom

=B i il 4
ME Z - BRI LS
PR O SQEE L o i
Sliced Miyazaki Wagyu with Japanese Mushroom

= jp | <
BIE E4- R T
NXLTNR X S EHE L0 o R0
Sliced Miyazaki Wagyu with Asparagus

A4 PIETRE | L
A4 BIESTNNYT « —2% D
A4 Miyazaki Beef Rib-Eye Steak | Sirloin Steak

A5-11 BIEHKE | L
A5-11 BIEESNANY - H—05 D
A5 BMS 11 Miyazaki Beef Rib-Eye Steak | Sirloin Steak

A5-11 BE4KE | HY

A5-11 BESNKNY - H—05 D
A5 BMS 11 Hida Beef Rib-Eye Steak | Sirloin Steak

mor] ;150  moe350  moe22()

,150

Mop |

mor] ;250

wor2 (000
300 % Grams

mor2 400
300 % Grams

wor2, 800
300 53 Grams
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IKE
Other Meats

ﬁlﬁmﬁ% _ Teppanyaki

+—
=

A D XOIN— A
Chicken Fillet

WG
NXERE XD
U.S. OX-Tongue

ohER | R
Thick Cut Thin Cut

- % -
MR RES&

Japanese Cuttlefish

11X EL 2
P ALK~
Grilled Sliced Salmon with Butter

MREHE M-
MRH 2

Japanese Giant Scallop

HEIF
KT R4

Hiroshima Oyster

mor] 45 mor] 25 mor25() mor] 78

mor] 9()

mor26()
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T O, EREES
ORESE AARE~# NERAN
Ok 05K Hungary Goose Liver
Japanese Yariika
RS- KR
WROMRLQ
AKX RGO R

Sliced U.S. Beef with Baby Mushroom

TRKE R - R R
£ e DR DENK DR E0

King Shrimp Sliced U.S. Beef with
Japanese Mushroom

mor§G5()

it Up

R KRR ITED
NRUNS

NX SR ER

Sliced U.S. Beef with

Garlic and Chopped Scallion

o KR R R E
¥ NKCNRK S

: NR SR INER M

Sliced U.S. Beef with Asparagus

BEHTS

o= K2 IND N HEELTS
NG XN — 4% NR R
Australian Lamb Chop = e D XIK— Ay

U.S. Sirloin Beef

mor4 98

mor38()

mor35()
B eSS

mor35()
IBIEZ

 JEBEL

e/ o

mor35()
B
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W

SLiminn
SRR
VAW SHPS
LR—EM
Fried Sweet Potato
with Butter

mor] 26

O EENE
SYES

Vegetables

ORISR
’

BEREEIC

BTNV U RN

SRR

Fried Pork Belly with

Japanese Bitter Gourd

ﬁlﬁmﬁﬂ%% _ Teppanyaki

MR EER
DRAQTR—~RA

Fried -w.ﬂ&-nmm szvnwoa with Butter
o i 3

TR

HEORDSLK—RR

Fried Japanese Hatake
Mushroom with Butter

HE R
RAXERRAXKLTNORR
Fried Asparagus with Garlic

4 2
MR HIES
URNSORR
Fried Japanese Bitter Gourd with Garlic

TR

ORES PP OURUVAN—XKKID

Fried Japanese Egg Plant with Garlic

-
ER RIS BRI
HERTNVERORQOIRR
Fried Pork Belly with Japanese Hatake
Mushroom

2 £ K
TR REEIC
BTNV SRR
Fried Pork Belly with Kimchi

z ’
EIREDRIEDEHEEIC
BEESCMNAVERE RO A
F+EARR

Fried Pork Belly with Cabbage and
Japanese Hatake Mushroom

mor] 3() mor] ()5

Mor] 68

Mor] 9()

mor]1 98 mor2 1()

mMor2 5()

w1265

MR
DR G ORR

Japanese Bean Sprout

REEX
e N A XERIRR R
Fried Mixed Vegetables

4
T
O+ ¢ ARR
Fried Cabbage with Garlic

K- ST ik
IR R

Fried Tongho with Garlic

EDEX I TR kK
EEXORDNRE ORDR

Fried Japanese Hatake Mushroom and
Japanese Bean Sprouty

PRE s
GRESSESY S
REORQOVERKRR
Fried Japanese Hatake Mushroom and
Mixed Vegetables

ng olédim
D OANERDR
Japanese Green Pepper

Mor85

MorQ5

mor] 5()

mor] 95 mor2()() mor] 58

mor] ()5
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KRN
R IRE
NN
JAPRR SN
FAM- IR
A =LA
Fried Rice with
Asparagus,

Scallop and
Egg White

mor] 58

P/
g -

BEREE | ey
N—N—2N)
(N—xAXnR) ORR
Fried Ramen or

Udon with Seafood

BLEOE
NRNQANRE— LD

Fried Rice with Goose Liver

BEEDE
NEAVRF —2L D
Fried Rice with Diced Abalone

n <
NURF — LN
Fried Rice with Sea Urchin

EERE
Bahr—2 )

Fried Rice with Wagyu

X R
A L SR RN

Fried Rice with Salmon and Crab Roes

SR

B O hRE—L D
FFried Rice with Crab Roes

oo Y

-

NN =R — LN

Fried Rice with Seafood

mor] 26 mor]48  mor]80) mor220  mor22()

mor] 10

morQ()

i “ -
BEDER
NIRRT — LD
Fried Rice with Eel

HFRKOR
FRRF —L D

Fried Rice with Beef

R
F IR — L

Fried Rice with Kimchi

BHREAR | 1B
EFA (N—xAaXnR) QRR
Fried Ramen or Udon with Wagyu

RO | 1Y
HF KA (N—xAXnIR) QDR
Fried Ramen or Udon with Beef

SROER | BB
B (A% >3X00R) QDR

Fried Ramen or Udon with Japanese Pork
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mor] 6()
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%Lﬁm“ﬂ% N _ Teppanyaki Set

HOERER | <E
KOIR— A ERERW | BN —X

Teppanyaki Beef Course For One Person

S »
EILH XON— 4 =
Kobe Wagyu m n
S e«
il =&
ﬁm%&lﬂuﬂ RS
WEL XOR—4 R
o
Miyazaki Wagyu =
S e
/ kKRN g
NR DRI X IN— A —2
U.S.Beef g &
m °% Znx-- Served with:
KHEEBRRDE &b Vegetable Salad
.m.mm.ﬁm R 055 Abalone
m KN King Prawn
BYE P Cod Fish
MM%H@% P A LN Mixed Vegetables
ilmwbﬁ H &% — £ )\ Fried Rice with Beef
%Wnﬁm/@ %W_.H# Miso Soup
BI OE0E N — - Dessert of the day
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SRIRRERERE | <E
e | BN~ X

Teppanyaki Beef Course For One Person

S
(=T b -
MEZEHE R B
HELO o ER 0 T
Kobe Wagyu m
S
A b
R - K iR Bz
NRK RO ER -
U.S.Beef g
.m .o ._I\IJ%% s Served with:
tmlaww ﬁwﬁ%%]/‘ﬁ Eoi A IN'E Vegetable Salad
m bmm RWRD Abalone
% KN King Prawn
R B0 Cod Fish
%M%ﬁ% i A YN Mixed Vegetables
&IWMMAW *T.mi/ 3 — A ;)\ Fried Rice with Beef
%Wﬁﬂ% HEr— Miso Soup
BE Huiu.mnm N — Dessert of the day
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%Lﬁm“ﬂ% N _ Teppanyaki Set

BEEIEN | <E

N —N—= R

B | <En-—-X

Teppanyaki Seafood Set For One Person

i g )

;=08
e
B

mx

RO
111X
DEEK
EMHDE
HENIR
Y MFEE

ZwR--

BREP N
RLD

2y

BEYR
=N

ine SO0
RS — LD
HEm

== -

INES —

morQ8()

Served with:

Vegetable Salad
Abalone

Prawn

Japanese Cuttlefish
Salmon

Mixed Vegetables
Fried Rice with Scallop
Miso Soup

Dessert of the day
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REEE <E
=<IEQ BRK &R~ VRRD

Lobster and Abalone Set for Two Persons

KEE sk R IR IN

IR X HIEGREE s N K&~

R EEE K#ND
PEZ L 200 R #1ExOR— 4 200 &0

MR M9 & DT
oG- ZORQORER
REDE HiN RS — £ N
THER K| ERIR RRBEEX~N
DY I#=08 (N

mor] 580

Served with:
Vegetable Salad
Boston Lobster
Abalone
Miyazaki Wagyu

Fried Japanese Bean Sprout

with Japanese Hatake Mushroom
Fried Rice with Egg
Seaweed Tofu Soup

Dessert of the day
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g A
W

Senbon Zuke Pickles

BN
DM IN
God Seed Salad

1 I il
HE K A
N UAAED
Garlic Pickles

po- k|
[BRalyl:ir==tichs
Burdock Soy Sauce Taste Pickles

44 L8
R T
PN
Seaweed Salad

HEHR
SR
Whelks Tops

FHE
AT~
Mango

%@@ _ Others

mor5() mor5() mor8() mor8() mor8() Mor3 5

morG()

g
HULUA

Garlic

FEE
AN D
Red Pepper

QkEkIC
P

Seaweed

e
RO
Sushi Ginger

A
don D% ) T8

Sushi Vinegar Rice

i 25 Lo
e

Rice_

YT B
30 24 LKL WD

Wasabi

MorD 5 Mor35 mor3() mor3() mor() mor3()

mor5()
i Up

!
HL QB

Steamed Egg Custard

s
i

Onion Grain

e
BRE

Rice Congee

LHRE

KBNS
Deep-fried Baby Crab

H-TRK
HLWD
Fresh Wasabi

ang SIS
DX 0D

Japanese Melon

SEK
NHR

Avocado

mor3() MorD 5 morG()

Mo 5

42 Each
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