R/ KIKYOU

7

1a2—RX Tvyvia
Amuse-bouche

WOANNyFa P PEARTUDOFL LT
Octopus carpaccio with tomato and basil dressing

FEYHEORY — T2
Burdock and turnip potage

ZAR

Sautéed vegetables

Zx oty —0 4 v 160g ¥ 13 BEAFT 4 L 100g
Kuroge-wagyu sitloin 160g or fillet 100g

=Ny 774 R Xlid BEREE O SR
Garlic fried rice or plum fried rice with sea bream and sakura shrimp

T

Red miso soup and pickles

FH—=PMITHENIAZ2—L ) 1ZBEF I N

Your choice of dessert

I—b—YNET
Coffee and petit four

¥18,975

Ji"R / YAMABUKI

7

1a2—X Tva
Amuse-bouche

WOANNyFa P PEARTUDOFL LT
Octopus carpaccio with tomato and basil dressing

WERE F 7213 BEFREE

Sautéed Ezo abalone or Japanese spiny lobster

B X B R

Sautéed vegetables

Ex ety —o 4 2 150g & 13 BEFFT7 4 L 100g
Kuroge-wagyu sirloin 150g or fillet 100g

=27 74 R L3 BYBELOEEE SR
Garlic fried rice or plum fried rice with sea bream and sakura shrimp

FhT

Red miso soup and pickles

FH—PAFROAZ2—L ) 1 RBET (30

Your choice of dessert

I—b— Y/ ]EF

Coffee and petit four

¥25,300

ik / FUJT

7

1a2—R Tyva

Amuse-bouche

A @A 7 47

Mixed salad with Japanese dressing

FEYEORY -V 2
Burdock and turnip potage

Sautéed Japanese tiger prawn

2@ 200g (2% 3 3%)
Sautéed abalone 200g (for two)

B xR

Sautéed vegetables

Ex oty —0 42120 £ 7213 BEAFT 4 L 80g
Kuroge-wagyu sirloin 120g or fillet 80g

A= w27 74R $51x BLIBEX OB XK
Gatlic fried rice or plum fried rice with sea bream and sakura shrimp

#hT

Red miso soup and pickles

FH—PATFROAZ 2—k ) 1 HBEIL 50

Your choice of dessert

I—b— X ET
Coffee and petit four

¥58,190

2833 XA ET

Two orders minimum

TN—=YDT Ty NYENRZFGTAR ) 7N—=VE) bt / JV—LT7)al
Fresh fruit flambé with vanilla ice cream, assortment of fruit or creme bralée

HKARMT VLY =D b bHIE, THRI v 7IibRbLE{ 3w

METHEIIIY—E 2 15% -

HEH10% 00T NTEY 2T

*Please inform our staff if you have any food allergies.

*The prices include 15% service charge and 10% consumption tax.



Wi y—of A7 —-%FT—2
TAMURA BEEF SIRLOIN STEAK COURSE

7

32— Tya
Amuse-bouche

WOHNNyFa M2 hEANTIVDORL Y LT
Octopus carpaccio with tomato and basil dressing

He X PP

Sautéed vegetables

WA —o 1~ 160g
Tamura beef sirloin 160g

A=Yy 74 R Xt BEREEOMNE XK
Gatlic fried rice or plum fried rice with sea bream and sakura shrimp

bt

Red miso soup and pickles

FHF—PETFEOAZ2—L ) 1 RBREL £ S0

Your choice of dessert

I—b— X ET
Coffee and petit four

¥30,316

BHF 74 L RATFT—F2—2R
TAMURA BEEF FILLET STEAK COURSE

7

1a2—X Tva
Amuse-bouche

WoOANNNyFa bbbV DOFRLy T
Octopus carpaccio with tomato and basil dressing

B X B R

Sautéed vegetables

A7 1L 120g
Tamura beef fillet 120g

=27 74 R L3 BYBELOEEE SR
Garlic fried rice or plum fried rice with sea bream and sakura shrimp

FhT EF

Red miso soup and pickles

FF-MRFROAZ2—L ) 1 BBEFC LI

Your choice of dessert

I—b—XEF
Coffee and petit four
¥35,545

KE @A F2—2
SUIREN TAMURA BEEF COURSE

T73IiIa—X Tvyvia

Amuse-bouche

@A 7 &

Mixed salad with Japanese dressing

$EYEORY—T 2
Burdock and turnip potage

WREREDERIREE RPN —/ — R

Sautéed Ezo abalone with lever butter sauce

HF o —ZADEEEY NEL Y REL2 AW

Thin-grilled Tamura beef loin wrapped with green onion and perilla

Bx B

Sautéed vegetables

WHFY—o 1 2 140g 7213 @47 1 L 80g
Tamura beef sirloin 140g or fillet 80g

=N 2774 R E1x BLBEE OB XK
Garlic fried rice or plum fried rice with sea bream and sakura shrimp

FhT FW

Red miso soup and pickles

FH—PFMITFROAZ2—Lh 1 ZBEFLEFIWN

Your choice of dessert

I—b—Y)EF
Coffee and petit four

¥38,681

Fresh fruit flambé with vanilla ice cream, assortment of fruit or créme brilée

KEMT VN F—0bb I, TOHRAS Yy 7IiBIbE (3w
HETHSITEY— 2R 15% - R 10% 24 EhTHEh T

*Please inform our staff if you have any food allergies.

*The prices include 15% service charge and 10% consumption tax.



