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In-house Guest Menu

VARIETY OF COLORFUL CUISINE
AND COCKTAILS WITH CREATIVITY

17 : 00~LO 21 :00

Prices include 15% service charge and tax.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurant is domestically produced unless otherwise specified.
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KUROGE Wagyu “TOKYO beef”
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¥8,650

Appetizers

Foie gras and mushroom Paté de campagne with salad
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Choice of Main Dish

Today’s fresh fish
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or

KUROGE Wagyu “TOKYO beef”
tender loin steak bordeaux style
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Dessert

Gateau au chocolat and strawberry ice cream
Hh—23a5LHIF>ROTARIY — L

KIRYU yeast domestic wheat bread
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This picture is only an image.
Beverage shown in the photo is not included.
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