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fit1 & FETF R DY 7 X
Abalone and Seasonal Vegetable Salad

) BPE D BRABE %
Teppanyaki of Seasonal Vegetables

RIGHIEY — 1 4 v & Eflid h D BRBE &
Teppanyaki of Nagasaki Wagyu Sirloin and Unzen Akaushi Beef

FRE [VEEROMBEHA L — 2013 Ak (RIREICZ E2), Ak, FoW]
Rice Set [Dutch-Style Fish Curry with Kamado-Cooked Rice or
Steamed Rice, Red Miso Soup, Japanese Pickles]

(A7 a v Options )
A=V v 77 4RKEH +¥700 Change to Garlic Rice + ¥ 700
7¥— b EBEM  + ¥2,800 Add Dessert  + ¥ 2,800

a—b — F 0T AR
Coffee or Tea

¥ 15,000

Items will be changed daily based on market availability and seasonality. B# OHEAIVKRIIC X Y WAL RAR ZLEEP TS 0TS,
Price inclusive of taxes and 13% service charge. F/REMEICIIBIE - — e 28 (13%) & Eh T T,
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Nagasaki Seasonal Appetizer

FHTRLO"AI"
A Special Taste of Japan

BbThaLo """
A Special Taste of Holland

Rk ) fa. D SR AUBE &
Nagasaki Seasonal Fish — Teppanyaki Style

BOMBEL
Refreshment

RIFFIE7 4 LAT—F i3 F—n A v 27— % L BHIOPEX B
Nagasaki Wagyu Tenderloin or Sirloin Steak with Seasonal Grilled Vegetables

FRE (MG L — £7203 AR (RKREICZ £2), Rk, o]
Rice Set [Dutch-Style Fish Curry or Steamed Rice, Red Miso Soup, Japanese Pickles]

(A7 a v Options )
A=V v 774 RICEH +¥700 Change to Garlic Rice + ¥ 700

7P b

Dessert

a—t— FIT AR
Coffee or Tea

¥ 18,000

Items will be changed daily based on market availability and seasonality. B# OHEAIVRIIC X Y WAL RRZGEAP TS wET,
Price inclusive of taxes and 13% service charge. F/RFHEICIIBIAE - — e 28 (13%) & T T,



X a — 23 248K 0, 2HETE COT PR E BV LE T,

*Minimum 2 guests. Reservations required 2 days in advance.
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R F 3%

Nagasaki Waran Seasonal Appetizers

B HBOGEANL B 24 D K BE =
Charcoal-Grilled Takada Farm Unzen Akaushi Beef

HEBETAHV A D ZNZL
Goto Squid Tartare

FEFEOTA—FT MFEa vy X B ) 2 7HA
Burdock Velouté with Wagyu Consommé and Black Truffle

FEAIGE D SRAPE =
Teppanyaki Grilled Spiny Lobster

BOMEL
Refreshment

FHIOBEE B
Seasonal Grilled Vegetables

RlEfA> v b =797 v e — 2 b
Velvet Roast Nagasaki Wagyu Chateaubriand Steak

BARE RHSHEOMBEA N L — 7213 AEE. KRt Foyr]
Rice Set [Kamado-Cooked Chestnut Rice or Staemed Rice, Red Miso Soup & Japanese Pickles]
(# 7 a v Options )
A=V w277 4RICZEHE +¥700 Change to Garlic Rice + ¥700

¥t

Dessert

HEERELVEV I IATLYFT 4= & 3% VT 4 —X
GOTO Tsubaki Tea & Lemongrass Blend with Petits Fours

¥ 30,000

Items will be changed daily based on market availability and seasonality. B# OHEAIVRIIC X Y WAL RR ZGEEP TS TS,
Price inclusive of taxes and 13% service charge. F/REHEICIIBIE - — e 28 (13%) &I hE T,



KR —RIZ 2 48R K0, 2HATE COSPRIZ B W2l ET,

*Minimum 2 guests. Reservations required 2 days in advance.

FRIRATRE F 3%

Nagasaki Waran Seasonal Appetizers

S HPBOGEAL B 24 D R K BEE
Charcoal-Grilled Takada Farm Unzen Akaushi Beef

HEET AV A D ZLZL
Goto Squid Tartare

FEOTL—T FIFa vy X B Y 2 7R
Burdock Velouté with Wagyu Consommé and Black Truffle

THEIFE D PBRBE =
Teppanyaki Grilled Spiny Lobster

BHMEL

Refreshment

ZHiDRE 2 B
Seasonal Grilled Vegetables

RG> % =707 v fifdo -2t vy vy —=2% 41
Velvet-Roasted Nagasaki Wagyu Chateaubriand, Rossini-Style

BRE PHSHKOMBERA L — 723 Ok, Rt Fov]
Rice Set [Kamado-Cooked Chestnut Rice or Staemed Rice, Red Miso Soup & Japanese Pickles ]
(# 7 a v Options )
A=V w2774 RIEH +¥700 Change to Garlic Rice + ¥700

7P b

Dessert

HEBRELEV I IZATLYF T4 — & 32w bT 4 —X
GOTO Tsubaki Tea & Lemongrass Blend with Petits Fours

¥ 35,000

Items will be changed daily based on market availability and seasonality. B DEAIVIRIIC X YV WAL RRZZGEP T VET,
Price inclusive of taxes and 13% service charge. ZIREIEICIIRIE - 4 — 2k (13%) A& EhE T,





