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Udon/Soba/Inaniwa Udon
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Cold Plum Somen

KR
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Cold Green Tea Soba

il R &
FUSQ T

Cold Soba

-
R DR
Cold CHUNG WAH Ramen

SRR R
W DEHNNR

Cold Inaniwa Udon

SR spovmeeny
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Spicy Pork Chilli Satice Ramen

HEELR
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Smoked Duck Breast Ramen

pe g b S|
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Kimchi Ramen

i
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Porcine Cartilage Ramen

e
BEEN— % D
Seafood Ramen
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Beef Ramen

=&
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Wagyu Ramen
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WD - &

Abalone, Sea Cucumber,

Shark's Fin and Fish Maw Ramen
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Fel, Cod Fish and Mackerel Rice Box

Ar

St el
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Fresh Sashimiwith
Rice Bowl

o BE{IhEEE A E
O AR AINOES
Sea Urchin and
Chopped Eatty Tuna with
Rice Bowl
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MES _ Rice

100295

RS
S
Grilled E¢l Rice Box

RH-EE
ELE
Wagyu Rice Bowl

vMor57()

B-KE
N1
Chicken and Egg Rice Box

SEE
BRI

Shrimp Tempura Rice Box

i P
& SHRENE
Beef with Ginger Sauce Rice Bowl

Py =

Beef Rice Bowl

XEE
WF =~

Roasted Pork Rice Box

T —
SRS SRS
R N
Japanese Pork Cutlel with
Egg Rice Bowl

LR S ST R

N AR D Q HM- 14 ok
Sea Urchin and Abalone with

Ege Rice Bowl
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Grilled Cod Fish Rice Box

1A= ] =t

R Ee R
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Tuna Sashimi with
Rice Bowl

X G S
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Salmon Roes and
Sea Urchin with Rice Bowl
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Wagyu Congee
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Sea Cucumber and
Scallop Congee
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Abalone and Cod Fish
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Rice with Soup
in Stane Hot Pot
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Riceidn Tea Soup

L]

HE S I
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Gold Oyster
Stone Pot of
Rice Soup

ASHE AN S el
Sea Cacumberand

Sea Urchin Stone Pol of
Rice Soup
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Salted Salmon with Rice in Tea Soup i

_ 1 st
S o
B QKT E
Dried Cod Fish with Rice in Tea Soup =
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gEhRER 5
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Mixed Vegelables Congee
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Cod Fish and Scallop Congee =
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izaip g M S vz
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Sea Urchin and Cod Fish Congee =

o S s 1ee
KBRS R P
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Seatood and Kimchi S
Stone Pol of Rice Soup i-
s alie=g B
ol e
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Pork Offal Stone Pot of Rice Soup =
St s
B2 -
KL —#%m =
Spicy Beef Briskel =
=

Stone Pot of Rice Soup
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S
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e\ EERR SRR
: b Ny UK Sliced Beef

AF NN

Shabu Shabuy

1or] 185
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eI AL A
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Japanese Sliced Wagyu

RS -’
SRR X S REFE
LS. Sliced Beef

B RXE
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Sukiyaki
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TIEEN )

HEEHR
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Additional Vegetables
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Additional U.S. Sliced Beef
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Oz HES

Addifional Japanese Sliced Wagyu
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Served with

Leek

Mushroom

Bamboo Shoots

Chinese Cabbage

Chamomile

Baby Mushroom

Tofu
Lidon
Carrol

Japanese Egg

140

MOP

mor27()

wor],050

Served wilh

Leek

Onion

Mushroom

Bamboo Shoots

Chinese Cahbage

Chamomile
Baby Mushroom
Tofu

Verniicelll
Carrol

Japanese Egg
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A5-11 Ty ZReIT Ly
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A5-11 g, Kagoshima Sirloin
FELaNNY s h—Ox )
A5 BMS 11 Kobe Rib-Eye Steak/
Sirloin Steak

I i SR ITIHE=- rimy
EERRiEiIrEd
a2 v  MRES i
Sliced Kagoshima with Garlic and Chopped Scallion

J ==t L~ AT PR

HE ZE4-E R RS
NEHRD QEE L E W
Sliced Miyazaki Wagyu with Baby Mushroom

Pl BB Rmg
SR OQEETNPEN

Sliced Miyazaki Wagyu with Japanese Mushroom

; finlts &
HEZHEEREE
AKX INR X S EIE N =
Sliced Miyazaki Wagyu with Asparagus

A4 HELRE | EL
LYY S A4 TESNNY « —HN
Bigarme A4 Miyazaki Beef Rib-Eye Steak | Sirloin Steak
C URUA R EE SN
* . Sliced Mivazaki g:i_r. AT FnuE T g
. Garlicand Chopped Scallion AS-11 HE+KE _ R
IS : A5 SEEONNY - =%
100 = A5 BMS 11 Miyazaki Beef Rib-Eye Steak | Sirloin Steak

A T S A5-11 BEFRE | 2
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EBG o @Wﬁ af.“x .. ‘ als ...”_.. - T A5 BMS 11 Hida Beef Rib-Eye Steak | Sirloin Steak

Tapanese Meats
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Live Hokkaido

King Crab
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Live Dalian Abalone
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Live Japanese Surf Clam
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Live Australian Lobster
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Seatood
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Australian Lamb Chop
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Other Meals

wor] 78

ORESE
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Japanese Yarika

ﬁrﬂﬁ % _ Teppanyaki
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Cod Fish

EREEL
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Hungary Goose Liver
KE+-KEREE
RSMREQ
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Sliced U.S. Beef with Baby Mushroom

R
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il L1 417 Joter

i B - R A B
DROQNK DRI ERW

Sliced ULS, Beel with

Japanese Mushroom
- R EarRId
a2l N
NRESR-INHE

Sliced U.S. Beel with

Garlic and Chopped Scallion

R B - R AR
AXINRXES

NX DRI E N
Sliced U.S. Beef with Asparagus
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A =R
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.S, Sirloin Beef

e
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Chicken Fillet
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Thick Cal Thin Cut
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i ! ¥ s
M RELA
Japanese Cultlefish

|1 | X - AR
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Grilled Sliced Salmon with Bulter
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Tapanese Giant Scallop

ITE 3 A0
Hiroshima Oyster
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Fried Rice with
h.#w—.:_ ragus,
Scallop and
Egg While

Mor] 58

e
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Rice
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LR—EM

Fried Sweel Polatlo

with Bulter

MOP ]_26

O RS
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Vegetables

RN
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HEFEN

Teppanyaki

vor ] 60

REDEE | B
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(R—X AN ) QDR
Fried Ramen or .

Udon with Seafood

Mor2 60)

RIS
e
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SRR 5 by
Fried Pork Belly with
Japanese Bilter Gourd
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Fried Rice wilth Goose Liver

1= e et e =¢
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Fried Rice with Diced Abalone

pEnE
Lin .P..n-. 4.7 = — ..ﬂ 5/
Fried Rice with Séa Urchin

EFRE
E-hE =1 A
Fried Rice with Wagyu

XY EEE DR
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Fried Rice with Salmon and Crab Roes
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=S ANl Nl
FFried Rice with Crab Roes

e
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Eried Rice with Seafood

MBS
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Frivd Japanese E:mrnﬁ.E with Buller

R s
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Fried Japanese Hatale

‘Mushroom with Butter

e

AXESREAKTNERR
Fried Asparagus with Garlic

M-S
HRNo8RR

Fried Japanese Bitter Gourd with Garlic

MREEIR M
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Fried Japanese Egg Plant with Garlic

b {4 o 1t
RIS EARS =
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Bried Pork Bélly with Tapanese Hatake
Mushroom

D REE L
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Fried Pork Belly with Kimchi
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Fried Pork Belly with Cabbage and
Japanese Hatake Mushroom
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Fried Rice with Beef

FEEIE E oY

Fried Rice with Kimchi
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Fried Ramen or Udon with Wagyu

R | B
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Eried Ramen or Udon with Beef

A= 1 i 5
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Eried Ramen or Udon with Japanese Pork
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Japanese Bean Sprout
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Fried Mixed Vegetables

IR ERK
DAY ARS

Fried Cabbage with Garlic
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Fried Japanese Hatake Mushroom and
Japanese Bean Sprouty
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Fried Japanese Hatake Mushroom and
Mixed Vegetables
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Japanese Green Pepper
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Teppanyaki Beel Course For One Person = M_.,“
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Lobster and Abalone Set for Two Persons
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Teppanyaki Seafood Set For One Person

Served with:
Vegetable Salad
Boston Lobster
Abalone
Miyazald Wagyu

Fried [apanese Bean Sprout

with Japanese Hatiuke Mushroom
Fried Rice with Egg
Seaweed Tofy Soup

Dessert of the day

Mor98()

Served with:
Vegetable Salad
Abalone

Prawn

Japanese Cutllefish
Salmon

Mixed Vegetables

S 7Y Fried Rice with Scallop

Miso Soup

Dessert of the day
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