Em

2~ — L~

DREAM
A4Z VI RERER perperson ¥25 OOO

A4 Grade Selected Beef
AST7 v 7 R EMG ¥28 OOO
A5 Grade Prime Beef per person

— BB ¥ 32,000

MENU

SHREO -

Amuse-Gueule

BoaNia)n
Crab Tartar

72775 bYV=2I7VJ9b

Foie Gras and Truffle Risotto

HifO®BE vy —2

Grilled scale-on Tilefish with Champagne Sauce

i T—NV)9I¥YPY—-2R

Fresh Abalone with Beurre Noisette Sauce

TJA4VRAT —F(80g) X3 H—RXARXAT — F(100g)
Tenderloin Beef (80g) or Sirloin Beef (100g)

X O # X B

Teppanyaki-Grilled Vegetables

ZHEHEXOY X

Seasonal Salad
HER ., LREHT . FOWY
Rice,Miso Soup, and Japanese Pickles
TIR¥L,200CHBEA—Y Y I IARNEEARETT,

Substitute Rice with Garlic Fried Rice for an additional 1,200 yen.

ZMHOT F—b

Seasonal Desserts

a—k— KFE Xy »N—T7 T4 —

Coffee or Tea or Herb Tea

KERMBIEBE RO P —EARNEIN THOET, XPEAFIEANCIVEFERSE T EEET,
*Service charge and tax are included in the price. *Please be advised that occasionally menu items change based on availability on the market.



Bl A = =2 — ADDITIONAL MENU
Za—2RBEIcEBNMPES T NLoBMEPHE L ET

WL H BRARME (40 ) ¥3,800 -F ¥ Y 7T 10g¥5500 20g¥11,000

Grilled Scallops (4 pieces) Caviar

G Ml masgtr wi00g v8500 I —b—/KIAE/ =T T4— %850

Grilled Fresh Abalone Coffee / Tea / Herb Tea
Wrapped with Seaweed and Salt (1009)

IS A =)Vl SRARBE (12)+11,000

Grilled Fresh Lobster (1 piece)

KERMAF IR E RO AR EENTHVET, XHENRIEANRICIVAMPEREEHSE TOLEGENIS0ET, XEHEETA A=Y TT,
*Service charge and tax are included in the price. *Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.




| e—

*Please choose your favorite quantity from above

Bl A = = — ADDITIONAL MENU

Fa—2RBHIZEMBET TROBMEIHECLZLET

S SEH BRAROBE (40 ) ¥3,800 -F ¥ ET 10g¥5,500 20¢¥11,000

CTE B mim s F 1208 ¥8,500 =2—b—/KLEK/ =T T4— ¥850

S AV VB BROE (1) 11,000

KT A 1213 B R U ‘ 3 ' MR AT TS T

*Service char a g f ori bject to change depending on availab




JH v

A5T > 7 LB BRI efpe}\rsﬁ ¥33 OOO

Lrlol fﬁ@eﬁsﬁ ¥ 36,000

ENXLEUOMER BN E P 2y P o ERE 2 -2,

TR0 —m
Appetizer
FEHxLBEDT TS
é%OQQi—F7W
Seasonal Cold Hors d’Ocuvre
FTHOBERMI—FT N
Seasonal Warm Hors d’Oeuvre

& © 2% AR bR

Teppan-Grilled Fresh Abalone

B~ —I)ViEE DSk IR

Teppan-Grilled Fresh Lobster

TJAVRAT—F%(90g) Xz H—2R2Z2T—F(110g)

Tenderloin Beef 90g or Sirloin Beef 110g

Xiz LT - 2T —F(110g)

or KOBE Beef Sirloin Beef 110g

FHBHEXOY I A

Seasonal Salad

B X D i i BE

Teppanyaki-Grilled Vegetables
V. ~ By
AR, TRIEH . FEOY
Rice, Miso Soup and Pickles (Japanese Style)
TIR¥1,200CHBEA )Y I IARNERART T,

EHoOoT¥F—1
Seasonal Desserts

oo - —
2—b— KK Xy »—TT4—
Coffee,Tea or Herb Tea

KERMAECEB RS, - ARNEEN THVET, XHEARIEANRRCIVAMPEMEZFESE TV LLEEGENIS0ET, XEHEIETA A=V TT,
*Service charge and tax are included in the price. *Ingredients and their places of origin are subject to change depending on availability. *These pictures are for illustrative purposes only.



advance.

MENU

THREo—mI

Appetizer

AT —F (90g) Xig H—RRJT —
Tenderloin Beef 90g or Sirloin Beef 110g

XER»ONAEHBOC(ZIV

*Please choose your meat quality from above

SHHEXOY IX

Seasonal Salad

5 X D % i Bt

Teppanyaki-Grilled Vegetables

A=YV 7742, SKR@H . EOY

Garlic Fried Rice,Miso Soup and Pickles ( Japanese style )

FHOTF— b

Seasonal Desserts

2—b— KFE X N—TTA4—
Coffee,Tea or Herb Tea




2HATD12:00F TOHETHK A=a—
This menu must be reserved at least 2 days in advance,

FWMANRY YNV T A F —

Comeees wusnns porponn ¥48,000

THREo—I
Appetizer

FYET

Caviar

72T 7oL FH OV b

Seasonal Risotto with Foiegras

W EEA I (IB) YT IARAXAN ~2BOokbuw~

Fresh whole Spiny lobster

= %~

74V R (1l0g)

Xz FHEET—RXRT—F (110g): 772 3,000
or KOBE Beef Sirloin Beef 110g : Additional 3,000yen

FHHFEXOY IH

Seasonal Salad






