=

BRBE

OMOTO COURSE B—AE
REREI—X ¥ 35,500

Shorefish and Local Mozuku Seaweed, Caviar

EBEREBEDLTC FrET
Truftle Chiffon Cake, Stewed Ishigaki Beef
)T T4V —F AEFEIAHS

Grilled Lobster and Seafood with Bisque
FR—IVBEERNDERATMEILT

Steamed Seasonal Vegetables Wrapped in Film with Herbs Butter
FHHFRDAHFEL BE/NZ—

Teppan Grilled Abalone
EERDBREEE

Garden Salad with Green Papaya and Bitter Gourd
H—F BS54 BN T Ed—v

Teppan Grilled Premium Ishigaki Beef: 80g Tenderloin or 100g Sirloin
JA BoERIES LA80g Xid ' —H->/1009g

Steamed Rice or Garlic Rice

BERXIE A=V v IS4

Japanese Pickles

B0

Red Miso Soup
it

Strawberry Mousse and White Strawberry
BL—RERAFT

Optional Menu
F T3 AZ1—
For additional meat order

BRDIBEZ 10BN THEI KT,

Premium Ishigaki Beef Sirloin 10g ..................................... ¥ 2’010
JABSEASRIEL Y — 04 > 10g
Premium Ishigaki Beef Tenderloin 10g ««.eerereerereenenonennnnnnnns ¥ 2.680

JABGEASEIEA L L 10g

(N

OMOTO

TEPPANYAKI

Foob MENU

PREMIUM ISHIGAKI BEEF COURSE BN
JABGEASAEFI—X ¥29,000

Shorefish and Local Mozuku Seaweed, Caviar

HBRLEBESHT v 7

Truffle Chiffon Cake, Stewed Ishigaki Beef

)T TAV—F AEFEIAHS

Chilled Creamy Tomato Soup, Jamén Serrano
TAMNMOBRI)—LA—T NEVES—/

Steamed Seasonal Vegetables Wrapped in Film with Herbs Butter
FMHFHDBHEL BE/NZ—

Garden Salad with Green Papaya and Bitter Gourd
H—FoH54 I ET—F

Teppan Grilled Premium Ishigaki Beef : 80g Tenderloin or 100g Sirloin
JABGERIEGE LA80g Xk ¥—O42>1009g

Steamed Rice or Garlic Rice

HR XiE A—UvI54R

Japanese Pickles

F0

Red Miso Soup

AR

Strawberry Mousse and White Strawberry
BL—REBaqFT

Optional Menu
FTarvAZa—

For additional meat order

ERDEEZI10gRUTEIET,

Premium Ishigaki Beef Sirloin 10g «-ereeevrereercriencneiienincciennes ¥ 2,010
JABGRASFEIES Y — 01 > 10g
Premium Ishigaki Beef Tenderloin 10g ceveernenrrii 0 Y 2’680

JABGEASEIES L L 10g

The following dishes can be added to this course for the amount specified

J—ANEICTTEAENE T,

Teppan Grilled Today’s Fish cereererecncmenieriiiiniiiereeneneaanenes ¥ 2’700
B ROIS%REEE

Grilled Lobster Tail with Seafood Bisque = ++eseseesessmnmmmeeenences ¥ 5,600
FR—IVBET—IVERNDEX 7 HIIT

Grilled Spiny Lobster (Half) Or Abalone +eeeereccerraeniiiiniiiiiieaaa. ¥ 8’8()()

EREBEFHE)INIEEFET VL

ISHIGAKI BRAND BEEF PAIR COURSE HZAER
FHEHE TS Y NI BNEART LY K ¥55.000

Shorefish and Local Mozuku Seaweed, Caviar

EBREBEDLT FvET

Truffle Chiffon Cake, Stewed Ishigaki Beef
b)2TY T4 2r—F REFERIAHS

Steamed Seasonal Vegetables Wrapped in Film with Herbs Butter
FHHFROAHEAL BE/NZ—

Grilled Lobster and Seafood with Bisque
FR-IVBEELBENDERAZHIIT

Garden Salad with Green Papaya and Bitter Gourd
H=72958 F/N\(ve&d—v

Teppan Grilled 100g Ishigaki Beef Sirloin & 100g Misaki Beef Sirloin
JARGRASHRIEG Y —O1 21009 & EFFH—0O1 1009

Steamed Rice or Garlic Rice

BHK X A—UvI514RK

Japanese Pickles

=30k

Red Miso Soup

TR

Strawberry Mousse and White Strawberry
BL—AREAAFD

Optional Menu
AT avAZa—

For an additional ¥ 7,900

You may change the Ishigaki Beef Sirloin 100g and
Misaki Beef Sirloin 100g for Ishigaki Beef Tenderloin 80g
and Misaki Beef Tenderloin 80g

NABEASAIEG Y —0O4 21009 XU EIBFH—0O-1> 1009 ] &
TS ZA¥7,9001cT TIABRASHIES L L80g KU £+ L-80g.
ICEFERY LT,

% Price includes consumption tax and service charge.

¥ EEReiclE e - Y—EARDEENTHYET,




