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Teppanyaki a la carte
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AT 3 Hors d'oeuvre
Seasonal amuse
3 kinds of seasonal hors d'oeuvre
3 kinds of sashimi of the day

Seasonal clear soup

+ 2 ¥ Salad
Chef’s salad

Mini salad

%4 Seafood

Grilled fresh fish of the day

Grilled Japanese scallop 2 pieces
Fresh Japanese lobster 2509
Fresh Abalone 250g

AT —F Steak
Wagyu Beef

2= I

o0g Sirloin 50g

100g Sirloin 100g

iE S0 4 Special OKI Beef

H—aq 50g  Sirloin 50g
100g Sirloin 100g

74 b o0g Fillet 50g
100g Fillet 100g

¥ h—=71) 7> 50g Chateaubriand 50g

100g
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All prices are subject to a TAX and 10% service charge.

Chateaubriand 100g
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