KA

~ Amagake ~

BHHLY

Amuse-bouche

HiI3E

Appetizer

g7 x7 277Dk
Dish of eel and foie gras

R i
Fresh EZO-Abalone

Kty 7 %
Ten-yu style Salad

#MFEE—7 o—2x 100g
KOBE beef Loin 100g
(7 4 LIZZH + ¥ 6,000 / change to tenderloin for an additional charge + ¥ 6,000)

BERF
Grilled Vegetables

i FKHEEE ka1
White Rice SAKIHOKORE from Akita
(F=V v 774 A~DBMMZETENFE/change to Garlic Fried Rice for an additional charge)

REL - HOWY)
Miso Soup , Pickled Vegetables

O F ¥ — b

Seasonal Desserts

¥39,000

;BN Addition
KOBE Beef Loin 50 g ceeeveees ¥10,000
100 g oareeeeees ¥20’000
Tenderloin 100 g «eeeeeee ¥23,000

K7 4LiconTiEsaRlZI v, EERIICE > TRIABTERVWEARIIVET,
Tenderloin may not be available depending on the stock.
FOREHRIC IR — e 2 HH5% - HERLI0% G ENTEY £ 5,

BHICIETLAF—DHEBEHEDOPLORZy ZICEHLATFLZE 0,
ATORIIC LY, CHETERVAMBD 2EAB I 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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BOHLY

Amuse-bouche

_\_L‘—F(U;‘
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Appetizer

PN s

Ten-yu style Salad

FHEBEL) WG T L I7 4 —7 7 —2100g
Ishigaki-island KITAUCHI Farm Premium Beef Loin 100g
(7 4 VICETE 4+ ¥6,300 / change to Tenderloin for an additional charge.+¥6,300)

BERT
Grilled Vegetables

H ik

HRE R a1
White Rice SAKIHOKORE from Akita
(=Y v 774 % ~DBINZFAEE/change to Garlic Fried Rice for an additional charge)

wREL - HOY)

Miso Soup, Pickled Vegetables

07 F — b

Seasonal Desserts

¥29,000

JBN/ Addition
Loin 50 g «rereees ¥10,500
100 g seeeeeees ¥21,000
Tenderloin 100 g «+-vee-- ¥24,000

K74 LiiownTiERACE I v, ERRIICL > TRIHETERVWEAEP T VI,
Tenderloin may not be available depending on the stock.

XZEDMD EBIZT SHAF LD BBV E X0,

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

LRI IE > — e 2RH15% - HEBLO%AEENTEY 3,
BMICE 2T UAF—DH2BEHEEIHOPLORZy ZEBHLAFTFE S0,
ARORBICE Y, CHECERAVAMPES 35ARTEVET,

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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FOEL7-BMOEAR %y = 7O CRARRICTI EH L Z2MAZ2BH L LAY Wwiz/2g
23 —2TY, ZHOHEHRER S CIIORRTCIHET 2 [FHio—5,
BHIZEL 7+ T /7 ICEF2bELAbY it BT 72—/ TT,

oY & EAHAE DR TTHEEM | 3FEAEM 2 KAt B E 5,
HHROEZET 32 [MFe—7] &, BEECEEINLEEFOF T, HBLWER
iz L7 O ET R ZoMs 2500 E 3, HEFoMfic X 2 2 9Difl2<
maHADB KRG EEOJEAK - FYDELChh —F=—% LB T TERL A
Wiz ET,

[Amagake]

A Celebration of Seasonal Luxuries

This course brings you the very best of seasonal and luxurious ingredients, expertly
prepared by our chef. Each dish showcases the flavors of the season, with a unique
teppanyaki twist. For August, enjoy a delicate creation featuring eel, foie gras, and egg,
crafted to a light and fluffy perfection. Fresh EZO-abalone, rich with the aroma and flavor
of the sea, is masterfully prepared with precise heat.

The world-renowned "Kobe Beef," produced in Hyogo Prefecture from Tajima cattle,
earns its title only by meeting stringent criteria. Revel in the harmonious blend of finely
marbled, sweet, and flavorful red meat and fat, characteristic of Tajima cattle lineage, to

your heart's content.
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g - AHEBOKAROFCRUNICRIEE I Nz20 [7LIiTae—7] ik

F CHEAE T 213 ERILEME L RE DR WIRD W & H TR D RT3,
R7ZHICOELLEZO»HHEC, FEXBO 5 LRIKFICERZHFXLIHVWED, 20
BET 25 CHHBETE 2 AKICE QIR T,
COBGEL72BMERA MR XA IV I THRbo TWREEL a—RAFRICAL v
TA4vvakIHEL, BRORBEE CIHAEL 2T Vv,

[Tensei]

Savor the Afterglow of a Steak Dinner

Experience the allure of the rare brand "Ishigaki Island Kita-Uchi Farm Premium Beef,"
the signature ingredient of Teppanyaki Ten-yu. This premium beef, carefully raised over
a long period in the pristine nature of Ishigaki Island, Okinawa, is known for its low
melting point, causing the fat to melt at room temperature, and its deep, rich flavor and
sweet, fragrant aroma. This exquisite dish appeals to all senses with its beautiful, tender
texture, the sweet aroma that teases your nose as it begins to sizzle, and the captivating
sound of it grilling. To allow you to savor this meticulously selected ingredient at its best,
the main course is served at the beginning of the course, letting you enjoy the afterglow

of the main course from the beginning until the very end.



