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KATSUBE Wagyu Course

FTE&a—RA

Amuse

BiER b &%

Appetizer

A H o f s

Today's Fish Dish

B2 A8 +2,800 M
EEFE? 7 ¢ +5500 M
EEFREEEE +6,600 H

ABEDASN—=%h o K

Bagna Cduda

BEZ B

Vegetables

5 ot o~ fEY—-a 4 v 60g
HEMES > 1 -FV 7> 60g DR~

KATSUBE Wagyu Sirloin 60g and Wagyu Chateaubrmnd Gog

KRB S or 94 2
or o~ =p1L—

Natural Yeast Bread or Rice or Curry
[ #—Vor542AkEE+8801 ]

FF— |

Dessert

a— Lk — or fLE

Coffee or tea

¥17,600

FEa — =

KOTORA Course
7 a—A
Amuse

R DIy F g

Fresh fish carpaccio

W EbroxfEFDFTENYF 2 —

KATUBE Wagyu Beef Stew

AHD A —F

Soup

kR B 7 H o @Al BE

Saute scallops

BE2HF3R

Vegetables

WD 257 — >
¥ —w A4 ¥ 120g or 7 4 v 100g

Wagyu sirloin 120g or tenderloin 100g

W2 RREERE S or 54 2

Natural Yeast Bread or Rice

H—=Vwv 54 2kZEHE+880H
moRHEI —h L — kREE +660 0

79— b

Dessert

a— Lk — or fLE&

Coffee or Tea

¥12,000
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SPECIAL Course
Luxury TAKUMI Course
Amuse A Dish of Caviar
YR
IEY>FE R

Appetizer R 7N % D ﬁ*ﬁﬁ

Grilled King Crab
TATYVIDY T — 28Ny ay -2~
Sauteed Foie Gras With Balsamic Sauce 12years old }\E_ ﬁ HU®D % *}iﬁ%
Grilled Abalone
~AREELUT IO EBRUALES w ~ —
- Please choose a Fish dish from below - 3
B o B BE
A HEFET v oS5 Grilled Spiny Lobster

Grilled Abalone

B. @b & 2 o8k ER/O—

Grilled Blackthroat seaperch A Dish of Happiness

C. EPEFEEE o % +2,500

Poiret of Spiny Lobster

SHOEL

Palate Cleanser

Bt & B3
Vegetables ’ J:;PE 15‘ ﬁ %

Vegetables
BEM4 74 v 25 —% 80g or
i Ed o4y —m 4~ 80g WEhoxf4F7 4 v E
Wagyu Tenderloin - AF—%0 ﬁ/\\‘_kt/\i
BEhoxfgHr—as vt KATSUBE Wagyu sirloin or tenderloin

MEHEY —n 4 v A~ 100g REE +6,200

SEH

ﬂﬂi%ﬁ%ﬂ)‘sy or A=V vl 54 Meal
or ho~fl1Fz =hv—

Natural Yeast Bread or Garlic Rice or Curry

79— |

R Dessert
F P |
Dessert
Ly b
2—kt —orifls
L e Coftee or Tea
a—t — or #L3¢
Coffee or Tea

¥19,800 ¥30,000

Aza—-REeETHAOKEcRELTEd ET
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HAMA Course

FEa—R

Amuse

6B Y 5 KHiE

Appetizer

EOHFEo vy 75— BFENQ YHREETR

Vegetables

FEfioa—F

Soup

Kig# L 4 h o Pt lg

Grilled Large Shrimp and Squid

HEEN Y A=Y 2F—% L
HEMES v A5 —%

KOBE beef Hamburg & Wagyu Tenderloin

A KRR SN or 94 A

Natural Yeast Bread or Rice

H—=Vw V54 AKREHE+880M
ho~MELI =hr—kEH +660 H

FHF T

Dessert

a—t— or#l%
Coffee or Tea

¥8,800

BIINEAT —%F 4 F —

KOGENTEY Steak Dinner

WoEmME 7 v 7

¥8,200 (120g) Wagyu Rump Meat

150 g / ¥9,800

i L7 4 v
¥13,000 (120g) Wagyu Tenderloin

150 g / ¥15,000

sy b =7V 7 v

¥15,000 (120g) Wagyu Chateaubriand

150 g / ¥18,000

 HiEdoAE—u gy

i ¥17,000 (120g) KATSUBE Wagyu Sirloin

150 g/ ¥20,000

BB —7 25 —%

% ¥22,000 (120g) KATSUBE Wagyu Sirloin

150 g / ¥25,000

FRERRBLUTNey rehf2d L4

72a—XA [/ 6MmEOY S KEIE /
2—F [ TERRER N> or 54 2/
FH¥E— |/ a—t—orflE

H—V o P34 AREE +880H
ol i =h v —kEE +660 9

Amuse/Appetizer/Soup/Natural Yeast Bread or Rice/
/Desert/Coffee or Tea

A=z -RECHAHEcREILLTE L T T




