GRAND COURSES

Weekday Exclusive
*FHBRAE

Weekday Course
vy —275r—a—X
¥6,000%6,600)

Salada
VA

Seasonal Dish

Zffio—Il

Grilled Seafood
T %

Special Beef Steak 60g
FEFEAT—% 60 g

Grilled Seasonal Vegetables
HDREE PR

Meal
BEH

Dessert
F =}

Coffee

a—k—

Select Course
L2 F2—X
¥10,000&11,000

Appetizer
Hij 3

Seasonal Dish

Zffio—Il

Grilled Seafood
HERE X

Oita Wagyu Rump Steak 100g
BBt 7 vy 727—-%100¢g

or

X

Oita Wagyu Sirloin Steak 100g
BB —uf v 2A7—-F%100g
¥3,200®3,520)

Oita Wagyu Fillet Steak 100g
BBOMFE 7427 —-F100¢g
¥4,500%4,950)

Grilled Seasonal Vegetables
T DPEE YFR

Meal
BEH

Dessert
FHF—

Coffee

a—k—

If you have any food allergies, please inform our staff.
Menu items are subject to change depending on seasonal availability.

AT ILAF -2 BEbLOHIZRAZ Yy 7ETEBHLNFZ X0,
AR EMIC X VNEPEB L R 35ABTIT0ET,




GRAND COURSES

Oita Signature Course
A 2% F+—a—X
¥15,000x16500)

Amuse
73Ia—X

Appetizer

Hil 3%

Today’s Recommendation from the Chef
FREER X OV RH D BHE D

Oita Wagyu Dish
BBuvHto—Ill

Grilled Seafood
THEERE X

Oita Wagyu Steak 60g
Sirloin and Fillet, Two Different Tastes
BBOWEAEAT—F%60g
Y—uf 74 HOWbW

Grilled Seasonal Vegetables
R DOBEE B

Meal
BRE

Dessert
FH¥— }

Coffee

I—k—

Spesialite Course
AN F Y Tra—X
¥20,000¢22000)

Amuse
73Ia—X

Appetizer

Hil 3%

Today’s Recommendation from the Chef
FREER XV ARH D BHE D

Abalone *Reservation Required

fifl SRETHY
Teppanyaki of Lobster
A= — NAlEE O FRBE =

or

XiZ

Teppanyaki of Spiny Lobster
4 &L € OPMBEE
¥3,000%3,300)

Palate Cleanser
BOMEL

Oita Wagyu Steak 60g

Sirloin and Chateaubriand, Two Different Tastes

BEOEAERF—*%80 g

Y—uaf ey b—=797y “fHOWKbw

Grilled Seasonal Vegetables
R DOBEE B

Meal
BRE
Dessert

7 ¥ — b
Coffee

I—k—

If you have any food allergies, please inform our staff.
Menu items are subject to change depending on seasonal availability.

BUTLAXF—2BHEbBOHIZIRAZ Yy 7ETEBHLANTE I W,
HANRRPEMIC X VNEPEH L L3 BABTETVET,




