% 1 JH4E LSRR T 4 F—

~ 1st anniversary of opening Ishigaki Island gourmet dinner ~

BOHLY

Amuse-Bouche

_u_—_v-‘,c;
Al 2%

Appetizer

Kt 7 %

Ten-yu style Salad

e

Japanese spiny lobster

FHEBEL) WG 7L 174 —7 m—2100g
Ishigaki-island KITAUCHI Farm Premium Beef Loin 100g
(7 4 VICEHE + ¥6,300 / change to Tenderloin for an additional charge.+¥6,300)

BERF 3
Grilled Vegetables

FoK - R7ZL - &Y

White Rice, Miso Soup, Pickled Vegetables
EQ

or

J\EIZ F

Yaeyama-style noodles

07 F — b

Seasonal Desserts

¥39,000

38N,/ Addition
Loin 50g e ¥10,500
100 g e ¥21’000
Tenderloin 100g e ¥24,000

X7 4viconcidsmnd 23 v, EHERIICI TR IHETEAWEAR I I wE T,
Tenderloin may not be available depending on the stock.
FREHIC I — e 2 EH5% - HEBI0%SEENTED £5,

BMICE 2T LAF—DHEBEKEEHLLLDRZ Y ZICHEH LTI 0,
ARORIICE Y, CHECERWEBMAEH 2GR VET,

The price includes comsumption tax and 15% service charge.

Please inform us if you have any food allegies. The above menu is subject to change without prior notice.
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~ KOBE Beef Dinner ~

HHHLY

Amuse-bouche

_LL.—._:L,—
Al 2%

Appetizer

Kty 7 &

Ten-yu style Salad

fiF e —7 7—x 100g
KOBE Beef Loin 100g
(7 4 VIZZEH + ¥6,000 / change to Tenderloin for an additional charge.+¥6,000)

WERT
Grilled Vegetables

H

FRERAE o 3 o+ 7 1
White Rice SAKIHOKORE from Akita
(H=1 v 2774 R ~DBIMZFEA]EE/change to Garlic Fried Rice for an additional charge)

wmEL - HOY)

Miso Soup, Pickled Vegetables

FHO T — b

Seasonal Desserts

¥29,000

i8N,/ Addition
Loin 50 g e ¥10,000
100g e ¥20,000
Tenderloin 100g e ¥23,000

K7 4LvieonTirEFNILI 0, ERRLCL > TR IABECEAVEARIIVET,
Tenderloin may not be available depending on the stock.

KEZ DM TEIMET F AL P LD BERLEI 0,

For other additions, please select from the a la carte menu.

LB I IE Y — e 2B5% - HERI0%AEENTE Y £5,
BMICEBTULAX—DH2BERIEIBHOPLORZ Yy ZICER LT EE 0,
AFORIIC LY, CHETERVRMES 2568 VET,

The price includes comsumption tax and 15% service charge.

Please inform us if you have any food allegies. The above menu is subject to change without prior notice.
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Cattle with Tajima bloodlines

1300413 L, PR of HASEL I MEBAIIRE, FH20<., 8H
T 5, | Loy, UErOEF L LCETITALBHELTY
HEREINTWAEZILEAEALEIT., HICANS EREDEADBRL . ¥ BA
. 20FEb ) O d IT<SNE70, TXIC [EA1T5 L9 REHu]
BV IEWITIADR Y 9,

About 1,300 years ago, Tajima Beef Cattle is written that “Tajima cattle is
suitable in agriculture, transport and also as food for eating” in “Shoku-
Nihonshogi (the second oldest chronicle of Japan)" edited at the Heian
era(794-1185). Since then, Tajima cattle were not used only as draught
animals, but also as highly prized and valuable food on the table. It will
definitely melts in your mouth like smooth caramel, the pure taste of the beef
will leaving the silken finish and sweet aroma taste flavor engulfs the senses.

ARG EL S BRGL TV IT L =7
Ishigaki-Island KITAUCHI Farm Premium Beef

100% ERHZEofklc, TE 140 HU E» TGzl . TH
HEX-H9bW5 7L 3748 —740] t@ADLNT T,
KERDINZLEET, BW L X0EMRTE D SMFEOMA72 1T 20& 1T
T, To2D L LAEDOHELLE, REDEVKD W, HEELREY = JHERE
(el -

KITAUCHI ranch provides 100% domestic feed for cows and carefully raised
for over 40 months which will be recognized as “Ishigaki-Island KITAUCHI
Farm Premium Beef 40". In the abundant nature of Ishigaki-Island, only those
wagyu cattle carrying genes of deliciousness are chosen to be raised, allowing
you to enjoy the smoothness of marbling fat, the deep flavor of lean meat, and
the rich aroma.

e —>7
KOBE Beef

R CEEIN-HEFoh T, ABFRECHICE W T —EDRLER /-
L7ZBOE S NV R FR7Z TR [P -7 o7 7 v V4B 2& T,
2oMP L LA HADD 2R, BBITOREK - FY ERITHS ~—F
—— % RN AT 4,

Among the Tajima cattle produced in Hyogo Prefecture, only the rare and
strictly selected beef that meets certain standards in terms of raising
environment and quality can be labeled with the "Kobe Beef" brand name.
You can savor the harmony where the finely textured, exquisitely sweet red
meat blends with the rich flavors and aromas of the fat.



