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Onion Soup
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Sautéed Red Sea Bream
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Seasonal Salad
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Kuroge Wagyu Beef Filet(80g) or Sirloin(80g)
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Garlic Fried Rice, Miso Soup, and Japanese Pickles
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Dessert

16,500
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Kobe beef (sirloin or Lean Wagyu Cut) available as a premium upgrade

Our culinary programmme Rooted in Naoure highlights locally and ethically sourced food offermgs.
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All prices are inclusive of prevailing tax in Japanese Yen and subject to 15% service charge
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Blowfish
Served with Sea Urchin, C Shr 1dish, and Herbs

BEMF & XFRO/NEILT
Kuroge Wagyu Beef and Winter Vegetables — Hot Pot Style
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Assorted Grilled Seasonal Vegetables (4 kinds)

Served with Three Kinds of Salt and Yuzu-Kosho Lemon Butter Sauce
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Ise Lobster with Crab Mousse Americaine Sauce, Baby Carrot, and Baby Bok Choy
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Seasonal Small Salad
FRREEMGF 74L - —0A vEREX
Premium Kuroge Wagyu Beef — Fillet & Sirloin Tasting
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Garlic Fried Rice, Miso Soup, and Japanese Pickles
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Panna Cotta in Raspberry Soup

38,500
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Kobe beef (sirloin or Lean Wagyu Cut) available as a premium upgrade
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All prices are inclusive of prevailing tax in Japanese Yen and subject to 15% service charge



