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LUNCH COURSE

SINEIROKLFRIZ 72—

TOTTORI LUXURIOUS SPECIAL LUNCH COURSE

¥16,500

oo

BRREEM 2 TA—FT

Hors d’oeuvres from Tottori

FHiOA=T

Seasonal soup

55 UL 2 ) 0 B IR o B AR

Iron plate-grilled luxurious seasonal seafood from Tottori

RO ESS £

Seasonal vegetable salad

EBIM S HEAv it —2 27 —F

Tottori wagyu beef tenderloin and loin steak

THOHF X LT TOOF BT

Seasonal vegetables

ZHOYS7 i3 FFEIF Vo542 L RmET

Seasonal pilaf and Miso soup or Special garlic rice and Miso soup

F R — |

Special dessert

KB T —— gz BOBALE
Coffee or Tea

MITRAEIL S R TBLAL o> THBYE Y

All prices include consumption tax.

MRBEDRPICES>TEMOEHERTEWETOT, FOIT TR E W,

Please note that the ingredients may change depending on the weather conditions.



ARV U FaT—A
SPECIAL LUNCH COURSE

¥9,900

oo

AKHOA—F7 v

Hors d’oeuvres of the day

FHiOA=T

Seasonal soup

B IE A S RO R
Tottori fresh fish poélé

RO ESS£

Seasonal vegetable salad

75O ENAlIfn—225—F

Chef's select Tottori wagyu beef loin steak

THOHF X LT TOOF BT

Seasonal vegetables

TRl —Y w7 F4 AL R IE{T

Special garlic rice and Miso soup

B — |

Special dessert

KB —— 3 BORFLR
Coffee or Tea

MBRDTL—FTv7 BLY FILT7y T2 THBOYAIE ATy ZICBRLAIFL S,
Please let us know if you would like to upgrade your meat or increase the number of grams.

MBI Rl o s, BIRRFEREAIK AL TO2MHLTEET.
For Tottori wagyu DAISEN rice, Ice-temperature aged KINUMUSUME rice from Tottori is used.



HLATNT I FA—=A
CASUAL LUNCH COURSE

¥5,500

e

AKHOA—F7 v

Hors d’oeuvres of the day

ZRIDOA—F

Seasonal soup

RO ESS £

Seasonal vegetable salad

= 715 RO 5 HM

Chef’s select Tottori wagyu beef

IO LT TOOTHEILT

Seasonal vegetables

5 OB EEOK IR BB & 2 8§00 LRI {

Ice-temperature aged KINUMUSUME rice from Tottori and Miso soup

B — b

Special dessert

KIBHAM T —— gz BOBALA
Coffee or Tea

IR LS R TBLAL o THBYE Y

All prices include consumption tax.

MREDIRPIC IS TEMOEHERTEWETOT, FOI TR E W,

Please note that the ingredients may change depending on the weather conditions.



AIIAT—F ZvFa—2A
CUT STEAK LUNCH COURSE

¥3,200

oo

RO ESS £

Seasonal vegetable salad

a7 RO BRIy I AH v MR T —F

Chef’s select Tottori wagyu beef mixed cut steak

IO XL T TOOTHEICT

Seasonal vegetables

5 OB EE KR B & 2 8 3700 LRI {

Ice-temperature aged KINUMUSUME rice from Tottori and Miso soup

RIBHAM T —— gz BOBRLA
Coffee or Tea

XBADTL—=FTT BLY VILTv 72 IHEOYHIEAFY 7IBPLH I ZE 0,
Please let us know if you would like to upgrade your meat or increase the number of grams.

MBI Rl o sRiE, BIRRFEREAIK AL TO2MHLTENET.
For Tottori wagyu DAISEN rice, Ice-temperature aged KINUMUSUME rice from Tottori is used.



IR Z T R TBLAL o TBIET .

All prices include consumption tax.

HKRBEDRPICES>TEMDEENRTEVETOT, TOI T RIS,

Please note that the ingredients may change depending on the weather conditions.



D OURSE

AHDY 27—

CHEF’S RECOMMENDED COURSE OF THE DAY

¥27,500

AZa—NEER, Y 7IlBRREE v,
KHAM OHDOEMEZSATZANZTY ANTza— A2 HEWELE T,
Please ask chef about the content of the menu items.
We will prepare a course for you

that incorporates a variety of seasonal ingredients that have arrived on the day.

HEEIAA-VTT,

XBHDTL=FTT BLY VILTv 72 IHEOYFIEAFyZIBRLH 20,
Please let us know if you would like to upgrade your meat or increase the number of grams.

MIBICIE Rl oBKiE BIREKRAIRZ QG TOE2MALTEIET .

For Tottori wagyu DAISEN rice, Ice-temperature aged KINUMUSUME rice from Tottori is used.



SINBROCLF 74 F—a2—A

TOTTORI LUXURIOUS SPECIAL DINNER COURSE

¥19,800

BIREEMZfE-ToA—F 7

Hors d’oeuvres from Tottori

FHOR—7

Seasonal soup

B IUBL 2 /) D B R A SR AR BE

Special seafood from Tottori

ke 4

Seasonal vegetable salad

SR (A7) e b—7 Y7o b —nf s

Tottori wagyu beef chateaubriand and sirloin

FHIOH XKoo §TOOMBBEIIT
Seasonal vegetables
FHOES7 st FEA—VorI42 L RIET
Seasonal pilaf and Miso soup or Special garlic rice and Miso soup
B —
Special dessert

KBPFR 2 —b— 213 BOERLE
Coffee or Tea

IR LS N TBLAL o THBYE Y

All prices include consumption tax.

MREDIRPICES>TEMOEHERTEWETOT, FOIT TR E W,

Please note that the ingredients may change depending on the weather conditions.



ARV YNV TAF—a—A
SPECIAL DINNER COURSE

¥16,500

ARHDA—F7 v

Hors d’oeuvres of the day

FEHDOA—=T

Seasonal soup

5 UL 7 /R D R R AT SR AR B

Special seafood from Tottori

RO ESS £

Seasonal vegetable salad

EBEAr—R 1z ANV (+¥1,800)

Tottori wagyu beef loin or tenderloin

FHRIOT X EHTTOOFBEIIT
Seasonal vegetables
FrH =Yy 7 S4 AL RIS T
Special garlic rice and Miso soup
R —

Special dessert

KIBFR T —— 2 BORKLE
Coffee or Tea

MXBAOIZL—=FTv7 BIY FILTv T2 IHEOYAIE ATy 7IZBRLAFIT S,
Please let us know if you would like to upgrade your meat or increase the number of grams.

MIBIGIE Rl oBKiE BIURE KRR E QG TOE2HALTEIET .

For Tottori wagyu DAISEN rice, Ice-temperature aged KINUMUSUME rice from Tottori is used.



NTaTNWVTAF—T—R
CASUAL DINNER COURSE

¥10,800

ARHDA—F7 v

Hors d’oeuvres of the day

ZHDOA—T

Seasonal soup

RO ESS X

Seasonal vegetable salad

v 75O B4

Chef's select Tottori wagyu beef

IO LT TOOTHEIIT

Seasonal vegetables

TRl —Y w7 F4 AL R IE{T

Special garlic rice and Miso soup

F L —

Special dessert

KRR 2 —— iz ROERALZE
Coffee or Tea

MR IZ T R TBLAL o TBYET .

All prices include consumption tax.

MRBEDIRPICES>TEMDOEHERTEVETOT, FOI TR E W,

Please note that the ingredients may change depending on the weather conditions.



AT —XI—A
STEAK DINNER COURSE

¥6,500

ZHDOA—T

Seasonal soup

RO ESS£

Seasonal vegetable salad

Y= 75RO 5 XA

Chef's select Tottori wagyu beef

1

IO LT TOOTHEIIT

Seasonal vegetables

BPUR KR AR S0 T D ERME T

Ice-temperature aged KINUMUSUME rice from Tottori and Miso soup

FEL A — |

Special dessert

KA 2 —— iz ROEALZ
Coffee or Tea

MXBAOIZL—FTv7 BIV FILT79 72 IHEOY A ATy 7IZBRLAFIT S,
Please let us know if you would like to upgrade your meat or increase the number of grams.

MIBIGIE Rl oBKIE BIURE KRR Z QG TOEHEALTEIET .

For Tottori wagyu DAISEN rice, Ice-temperature aged KINUMUSUME rice from Tottori is used.



APPETIZER

VEGETABLES
& SOUP

B E&A—T

BEEF
TENDERLOIN
X bh—=TVT7

:.BEEF LOIN
n—2A

SEAFOOD
il i

MEAL
B EE

A LA CARTE

DIVRETAT I IDYT— SV HIZEAT =) — A ¥3,200

Sautéed French foie gras with balsamic vinegar sauce

BN —2NOREELeR EfEORT ¥3,500

Tottori wagyu beef loin grilled shabu-shabu with sea urchin

EHUE Y AHO BN ¥3,900

Fish cuisine of the day direct from Tottori

RKHDLTTH, JS‘%%ET’% (3FE “types) ¥1,]00 (5%& types) ¥1, 700

Recommended grilled vegetables of the day

B D358 D A= ¥1,100

Seasonal soup

BEAIA (100g) ¥11,000 (200g) ¥]9,800

Tottori wagyu beef

BERIA B o (100g) ¥13,200 <(200¢) ¥22,000

Tottori wagyu MANYO beef

BRI oo (100g) ¥6,500 (200¢) ¥12,000

Tottori wagyu beef

BRI JHEA (100g) ¥9,000 (200¢) ¥17,000

Tottori wagyu MANYO beef

JEVE R EE WAL L GBI pes) ¥3,500
Sautéed scallops from Hokkaido

B oo (118~ pes) ¥5’300
Abalone

PRBEHEZE (1 “pes) ¥8,600

Spiny lobster

A B (1R pes) ¥8,600
Lobster

F =V 27T A A o ¥1,200
Garlic rice

BETDE ST oo ¥1,800
Seasonal pilaf

IR LS R TBLAL o THBYE Y

All prices include consumption tax.

MRBEDIRPICES>TEMOEHERTEWETOT, FOI TR E W,

Please note that the ingredients may change depending on the weather conditions.



