


E— AR/ p.P

I1.205.00€
II.180.00€
Il.160.00€
IBMTRIZE/
With Specially +34.00€

ey ety

Special Courses

~BI 3~ Appetizer

FEHNBEY , foFoBRELYS, SRS HFZY,
REGE, HeE7, FZ0TYRL

Seasonal raw fish"SASHIMI"

Grilled Wagyu Shabu Shabu

Sliced squid with dressing

Homemade ginkgo seeds tofu

pickled in vinegar

Grated burdock root in Japanese broth

~fafE~ Fich
BEOATAIBEE M)aT723aR—-XY—-2R
Fried shrimp in kadaifi with truffle mayonnaise sauce

~HEL~ A small refreshment
MFr—~yb
Yuzu-Sherbet

~[ %~ Specialty
TR —DHFRBEE b2 bV —RLRRP
Lobster teppanyaki with tomato sauce and a soft-boiled egg

~XAA4 > ¥38~Mein dish Please select a Steak
74727 580g Foie gras 80g + €38

I .Rig4>vb=7"17>100g[Filet

Japanese Wagyu Chgfeaul)riand Steak

(OZAKI-Beef) 100g
II.&WLE%fod +—o4> 120g[Sir loin]
Toriyama UMAMI Wagyu -Sirloin Steak(Strip Loin) 120g

M.&WwEw%fndF F7+> 120g[Zabuton]
Toriyama UMAMI Wagyu Chuck Flap Steak | 20g

~7 # — b~ Dessert
bEEROTH—F
Dessert is included in the menu.Please choose from the dessert menu.



E— Atk p.P

I1.78.00€
II.95.00€

B TR/
With Specially +24.00€

Standard 'course

~THi 3 ~Appetizer
foF NYEH O ¥/ FodiHELT
Wagyu beef shiso tsukune with mushroom and yuzu broth

~f¥3E~ Fich
BENATA7HE M)a72ear—XY—-R
Fried shrimp in kadaifi with truffle mayonnaise sauce

~HEL~ A small refreshment
MFIr—~vh
Yuzu-Sherbet

~5~Specialty

B EKATD Lo S5 MFHIRLERDS b5t

Duck and spring onions Shabu-Shabu

with yuzu pepper and Japanese seaweed broth

~XAA ¥~ Mein dish Please select a Steak
74727 280¢ Foie.gras 80g + €38
I 4 RE£Mf4 HFEE 100g[Uchimomo]
Japanisches Wagyu-Rindfleisch Oberschale Steak
II.%RE2£f04F 5>7 100g[Rampu]
Japanisches Wagyu-Rindfleisch Rump Steak

~F 4 — bk~ Dessert
bEEBOTH—L
Dessert is included in the menu.Please choose from the dessert menu.



5

| 55— AR/ p.P 105.00€
BT/
With Specially +28.00€
Flagship course \/L
= &
~RI3~ Appetizer
FHOLELY , MEORELeS , RETM, $2ET [/
Seasonal raw fish"SASHIMI" - ¢

Grilled Wagyu Shabu Shabu [
Homemade ginkgo tofu £
pickled in vinegar

~fa 3~ Fish
MILLPRAFOHBEE TEERY -2
Grilled scallops and avocado with sudachi soy sauce

~HEL~ A small refreshment
MFIr—vE
Yuzu-Sherbet

~ 3~ Specialty

fufomELREFOLTLLY

Japanese omelette with Wagyu tsukudani
(beef simmered in soy sauce) and Spring onion

~A4 ¥~ Mein dish Please select a Main dish

I. 3355 RE£M4 248 160g

[SUKIYAKI]

A traditional Japanese dish consisting of thinly sliced beef

(160g, two types: sirloin and topside), tofu, vegetables, and glass noodles,
cooked in a sweet-savory sauce made of soy sauce, sugar, and mirin.

I0 . #5336 4
[YOSENABE]

A premium seafood hot pot featuring a selection of high-quality seafood,
including shrimp, scallops, and fish, cooked with vegetables in a flavorful broth.

~F 4 — |k~ Dessert
bEEEBOTFH -}
Dessert is included in the menu.Please choose from the dessert menu.



K

A E—A#:,/ p.P 105.00€
B TR/
l With Specially +28.00€

Fish course

~RI¥~ Appetizer Please select a Appetizer

I.ZHnbisY
Seasonal SASHIMI Tuna-& Yellowtail, etc

O.5%¥0&%% LRLE<KHADY—R

Eel spring rolls wrapped in nori
with sansho pepper

and Japanese white radish sauce

~f¥E~ Fish
I THRAHFDOBERES TL6ERY—R
Grilled scallops and avocado with sudachi soy sauce

~HEL~ A small refreshment
MFr—~vh
Yuzu-Sherbet

~[ ¥~ Specialty
HIBLBDOLFENAAHBEE
fried oysters and pickled plums wrapped m/yV}d yanﬁ

~AAL 2§43~ Mein dish
BrOBEORBE HTNHG
Salmon and seasonal vegetables

in Tatsuta style with grated Japanese whl're; Tiéauce

|
~F 4 — kb~ Dessert /
:bﬁ$1§0)7"'1' b
Dessert is included in the menu.Please choose fr m the dessert menu.



Y

U E— A/ p.P 70.00€
B TR/
Vegan Courses With Specially +22.00€

~Hl & ~Appetizer
Z&n/\1 Vegan

REIAADEY , BEEXvF—=DEFDY)
Vv HAEDWRERE, BREFE 2EOHREZL

Braised bamboo shoots and wakame

Seaweed and zucchini in vinegar dressing

Grilled potatoes with yuan sauce Two types of grilled
vegetables marinated in dash

~Bll3~ Second course
BYRMFLENINDIITABE KHEBYKREIY—R
Stuffed and grilled lotus root, aubergine,
and mushrooms with shiso teriyaki sauce"

~HEL~ A small refreshment
MFr—vh
Yuzu-Sherbet

~Ri%~ Specialty
A B aH DY
Soup with mochi and stuffed vegetable pouch

~AAL ¥~ Mein dish Please select a Main dish

I .BHEEOAYLY, IREAHLTREEEY

Cutlet made from Koya-dofu (dried tofu),

served with rice and vegetables, and pickled vegetables

O.xYyLrErsnzoBAxAL—, BFYM
Japanese curry with spinach and mushrooms,
served with pickled vegetables

~F 4 — kb~ Dessert
bEEBOTH—F
Dessert is included in the menu.Please choose from the dessert menu.
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NETWORK

KABUKI GESTE

PASSWORD

069234353

Allergy FUKU KABUKI SHIKI KAI YU

. O@®®©® @e® O@® I.O0@®® ®@®
Appetizer I.D®@6®
Fish @®E®D®® @®EOG®D®® Q@OB® Q@® @E®
Specialty @0E® @O @®O® @R@6® @®
Mein dish DRQ@®®® DO®O® 1.®®

I.&6
Allergy

® A fish @ B-FK97 445 mollusc QT sesami
@ K& soy/-products ® B eggs ® /hEH grain and flour including gluten
@ &K milk / -products including lactose

BE-H—%5PRHE crustacean @ €O celery EF-2RX9—F mustard @ +YV4E nuts






