DINNER MENU




Weekday Exclusive
FHRE

Weekday Course
U4 —2754 32—
¥6,000 (¥6,600)

Salad
I35

Seasonal Dish
Zffio—II

Grilled Seafood
TEEERE ¥

Special Beef Steak 60g
BEERF—% 60g

Grilled Seasonal Vegetables
HOBEX X

Meal
BRE

Dessert
TH¥— b

Coffee

a—t—

GRAND COURSES

Select Course
L2 F2—X
¥10,000 (¥11,000)

Amuse
73Ia—X

Appetizer
HIE

Seasonal Dish

Zffio—M

Grilled Seafood
HERESE %

Oita Wagyu Rump Steak 60g
BECEHET Y TRAF—%60g

or
X

Oita Wagyu Sirloin Steak 60g
BEOIEAFY—w 4 VAT —%60g
¥2,000 (¥2,200)

Oita Wagyu Fillet Steak 60g
BBWEAF 741 A7—%60¢g
¥3,000 (¥3,300)

Grilled Seasonal Vegetables
) DEE B

Meal
BRE

Dessert
FH¥— b

Coffee

a—t—

If you have any form of food allergy, please notify our staff.
The menu contents are subject to change depending on the season. Thank you for your understanding.

BEYTLAF - BELOHIIRZ Yy 7ICBBRLAFLE I,
A= a—ORBRRHICX IV ERICAZBARII0ET, POITERLIEI Y,




GRAND COURSES

Oita Signature Course
Ape 7t Fr—z2—X
¥15,000 (¥16,500)

Amuse
T3Ia—X

Appetizer
HE3

Today’s Recommendation from the Chef
HERXVEAHOBED

Oita Wagyu Dish
BEwi4o—II

Grilled Seafood
HBEEbE X

Oita Wagyu Steak 60g
Sirloin and Fillet, Two Different Tastes
BBLEMERT—%60g
Y—ofvre74L ZFEOKDW

Grilled Seasonal Vegetables
HOBEXTFE

Meal
BRE

Dessert
FH¥— b

Coffee

I—k—

If you have any form of food allergy, please notify our staff.
The menu contents are subject to change depending on the season. Thank you for your understanding.
BUTVAX -2 BHELOHIIRE y ZEBHLAF T,
Aoa—ORFERHIC X VERICAZBANRTIET, FOITEIZIY,

Spécialité Course
AR Y Fa—X
¥20,000 (¥22,000)

Amuse
73Ia—X

Appetizer
HIE

Today’s Recommendation from the Chef
HERIVAAROBED

Abalone *Reservation Required

Teppanyaki of Lobster
* = — VFE DBRMREBE F

or

X
Teppanyaki of Spiny Lobster
4 & T & OHKIRBEE
¥3,190 (¥3,510)

Palate Cleanser
BOEL

Oita Wagyu Steak 80g
Sirloin and Chateaubriand, Two Different Tastes

BBEVENMERT—%80g
F—gfviie b=V TVv “RBokbn

Grilled Seasonal Vegetables
HDBE 2 EFE

Meal
BRE
Dessert

FF—t

Coffee

I—Fk—




A LA CARTE

STEAK

Oita Wagyu Sirloin Steak

BBOEHIEAT —F F BV 120 g e ¥7,000 (¥7,
180 g  orereererersereerrene e ¥9,500 (¥10,
D 4 [ g  ciestriestueeeoieieiieiioeiri st e e s A e ¥11,000 (¥12,

Oita Wagyu Fillet Steak

BHWENERTF—% 7401 L O OO O — ¥8,000 (¥8,
1 B ()  ereuierioseseouteo ittt it s s ¥10,500 (¥11,
24 0 g e s ¥12,500 (¥13,

Special Beef Steak

BB R F— % 1208 - @I ...........roocerossesesassosse e ¥3,000 (¥3,
24 0 g e s ¥4,500 (¥4,

Set (Salad, White Rice, Red Miso Soup)

By b (FTE BB » TRHITE) cverereererertmeneeen sttt sttt sttt ¥500 (¥

OTHER

Today’s Salad Oita Wagyu Roast Beef

BHDH T L i, ¥1,500 (¥£1,650) BBLWAEFIFET—RXPE—7 ¥2,000 (¥2,

Large Shrimp Grilled Seafood

KEFE  coerererrernnin ¥1,200 (¥1,320) HBEEBE R e ¥3,000 (¥3,

Lobster Spiny Lobster

T — NHGE e ¥6,000 (¥6,600) A BIE e ¥8,000 (¥s,

Abalone *Reservation Required Foie Gras

Bl XETH e ¥4,000~ (¥4,400~) T F T T T e, ¥3,000 (¥3,

Oita Kanmuri Jidori Chicken Sausage
BEOWBRED Y —2—Y ¥1,500 (¥1,650)

Kuju Highlands Gelato
AEERDOY = 7— 1

TolXABES — 1E
SA-COO

Oita Wagyu Garlic Fried Rice

BECERET—IV Y I TAR e ¥1,200 (¥1,

¥500 (¥

i O

If you have any form of food allergy, please notify our staff.
The menu contents are subject to change depending on the season. Thank you for your understanding.

BT LA -2 BRELOHIIR L2y 7iIcBHLAFLEI Y,
A2 —DRBRRFHIC L VEEICAZBEBTIET, FHOITEIEI W,
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