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Homemade Kyoto Bean Curd, Sea Urchin, Maitake and Salmon Roe
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Japanese Seasonal Sashimi (3 kinds)
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168 Hour Dry Aged U.S. Angus Prime Beef Tenderloin Carpaccio
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U.S. Angus Prime Beef Steak Tartare with Truffle Fries
R TR E S R BB E R

RSAITAIVIA58BUS.EPVHRATSALAE—DTRFT—F
H—FIYSTRZ

45 Day Dry Aged U.S. Angus Prime Grade Beef Steak

Served with Garden Salad
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Miyazaki Female Beef Sukiyaki

Onsen Tamago and Japanese Seasonal Vegetables
Steamed Yaniagata "Kurosawa Farm" iilky Queen Rice
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Yakiniku Platter

Miyazaki Female Beef Tenderloin, A5 Kobe Beef Sirloin, M9 Australian Wagyu Beef Rib Eye
Steamed Yamagata“Kurosawa Farm” Milky Queen Rice with Pickle, Miso Soup
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Dessert / Japanese Seasonal Fruit
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HK\;%%$1 ,488 (per person &)
HK?%EL%I$55O / HK?%E%$75O (additional wine pairing i 113 B E)

If you have any food allergies, please let our restaurant staff know and we will do our best to accommodate.
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