
表示価格は全て税込価格となっております。  尚、ディナータイムはサービス料を15％頂戴いたします。

All prices are tax included. Also, service fee 15% will be charged in dinner time.

In the meat industry, beef marbling is graded on a 12-point scale, 

with the highest grade being 12 points. This supreme grade, 

the highest rank of 12 points, is considered a gift from the heavenly 

deities who guard Buddhist and Buddhist teachings.

It is thus named “Jyuniten” (Jyuni=12, ten=point/heaven).

While lean cuts tend to be preferred, 

it is precisely the lean meat of marbled beef 

with its high-quality fat that offers true deliciousness. 

We deliver a balanced selection of the finest lean cuts and marbled 

beef from Wagyu cattle, prepared in four distinct ways: Sukiyaki, 

Shabu-shabu, Oil-yaki, and Beef Steak.



Sukiyaki Course
壽 喜 燒 套 餐

Lean Beef
Marbled Beef ＆ Lean Beef
Marbled Beef
Chateaubriand
Omakase

¥13,200

¥15,000

¥16,800

¥18,700

¥22,000

赤身肉

相盛

霜降

夏多布里昂

主廚推薦

赤身

相盛

霜降

シャトーブリアン

おまかせ

[Sashimi] Sashimi Of Japanese Beef Choice Cuts
[刺身]和牛稀少部位的刺身

[Rice Meals] White Rice, Red-miso Soup, Pickled Vegetables
[附餐] 白飯、日式清湯、日本漬物

[Dessert]
[甜點] 

[Susumezakana] Special Japanese Beef Dish
[美味佳餚] 嚴選和牛逸品

[Sukiyaki] Wagyu Beef , Assorted Seasonal Vegetables and Fresh Egg
[壽喜燒] 赤身肉/相盛/霜降/夏多布里昂、蔬菜盤、精選生雞蛋

[Sakizuke] Homemade Japanese Beef Bresaola
And Selected Fruit
[開胃小菜]自家製生火腿＆嚴選水果

*Ingredients vary depending on the season. Please contact us for more information. An example of one day
*食材會因季節而異。如需更多資訊、請與我們聯絡。以上為某一天的範例



Shabu-Shabu Course
涮 涮 鍋 套 餐

Lean Beef

Marbled Beef ＆ Lean Beef

Marbled Beef

Omakase

¥13,200

¥15,000

¥16,800

¥22,000

赤身肉

相盛

霜降

主廚推薦

赤身

相盛

霜降

おまかせ

[Sashimi] Sashimi Of Japanese Beef Choice Cuts
[刺身]和牛稀少部位的刺身

[Shabu-Shabu] Wagyu Beef And Assorted Vegetables
[涮涮鍋] 赤身肉/相盛/霜降/主廚推薦、蔬菜盤

[Dessert]
[甜點] 

[Rice Meals] White Rice, Red-miso Soup, Pickled Vegetables
[附餐] 白飯、日式清湯、日本漬物

[Susumezakana] Special Japanese Beef Dish
[美味佳餚] 嚴選和牛逸品

[Sakizuke] Homemade Japanese Beef Bresaola
And Selected Fruit
[開胃小菜]自家製生火腿＆嚴選水果

*Ingredients vary depending on the season. Please contact us for more information. An example of one day

*食材會因季節而異。如需更多資訊、請與我們聯絡。以上為某一天的範例



All You Can Eat Course
吃 到 飽 套 餐

Sukiyaki
All-you-can-eat

¥18,000壽喜燒吃到飽 すき焼き食べ放題

◎[Pot] Wagyu Beef ( Marble / Eye Chunk Roll / Lean ), Vegetables 
◎［火鍋］霜降・肩胛肉・赤身肉、蔬菜盤

[Dessert]
[甜點] 

◎[Rice Meals] White Rice, Red-miso Soup, Pickled Vegetables
◎[附餐] 白飯、日式清湯、日本漬物

[Sakizuke] Homemade Japanese Beef Bresaola
And Selected Fruit
[開胃小菜]自家製生火腿＆嚴選水果

¥18,000涮涮鍋吃到飽 しゃぶしゃぶ食べ放題Shabu-Shabu 
All-you-can-eat

Notice　注意事項
・The last order is 60 mins after your hot pot is served.
・You can get a refill on any item marked with a ◎.
・When you leave many left-overs, we will charge additional fee.

・最後點餐時間為火鍋上桌後 60 分鐘。

・凡標有 ◎ 符號的品項、皆可續杯。

・若您留下大量剩菜、我們將收取額外費用。



Beef Steak Course
牛 排 套 餐

Rump

Strip Loin

Chateaubriand

¥13,200

¥16,500

¥17,600

牛臀肉

紐約客

夏多布里昂

ランプ

サーロイン

シャトーブリアン

[Sashimi] Sashimi Of Japanese Beef Choice Cuts
和牛稀少部位的刺身

[Steak] Beef Steak
[牛排] 牛臀肉、紐約客或夏多布里昂

[Dessert ]
[甜點] 

[Salad]
[生菜沙拉] 

[Rice Meals] White Rice, Red-miso Soup, Pickled Vegetables
[附餐] 白飯、日式清湯、日本漬物

[Susumezakana] Special Japanese Beef Dish
[美味佳餚] 嚴選和牛逸品

[Sakizuke] Homemade Japanese Beef Bresaola
And Selected Fruit
[開胃小菜]自家製生火腿＆嚴選水果

*Ingredients vary depending on the season. Please contact us for more information. An example of one day
*食材會因季節而異。如需更多資訊、請與我們聯絡。以上為某一天的範例



Lean Beef

Marbled Beef ＆ Lean Beef

Marbled Beef

¥13,200

¥15,000

¥16,800

赤身肉

相盛

霜降

赤身

相盛

霜降

(Kyoto-styled Teppanyaki)
Oil-Yaki Course

京 都 風 鐵 板 燒 套 餐

[Sashimi] Sashimi Of Japanese Beef Choice Cuts
[刺身]和牛稀少部位的刺身

[Oil-Yaki] Wagyu Beef and Assorted Seasonal Vegetables
[京都風鐵板燒] 赤身肉/相盛/霜降、蔬菜盤

[Dessert]
[甜點] 

[Rice Meals] White Rice, Red-miso Soup, Pickled Vegetables
[附餐] 白飯、日式清湯、日本漬物

[Susumezakana] Special Japanese Beef Dish
[美味佳餚] 嚴選和牛逸品

[Sakizuke] Homemade Japanese Beef Bresaola
And Selected Fruit
[開胃小菜]自家製生火腿＆嚴選水果

*Ingredients vary depending on the season. Please contact us for more information. An example of one day
*食材會因季節而異。如需更多資訊、請與我們聯絡。以上為某一天的範例


