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Teppan Lunch and Dinner Grand Course - Oomineyama

HAT RS
EE LObAZL BN EWRHWHEY— FxbET
or
B BEXair BEEER A\ TEEEY —
Hokkaido Hair Crab, Corn, Cucumber, Dashi Jelly, Caviar

or
Hokkaido Hair Crab, Baked Eggplant, Shiso Flower, Vineger Jelly

INSTRE D B bod
Japanese Tasting Arrangement of 4 Traditional Amuse-Bouche
Created with an emphasis on early summer

A~ —VEED TV L
Grilled Lobster

REBREY &Y

Seasonal Tempura Assortment — 5 kinds

s A-5 m—2 P(120g) F72i% Ffi4A-5 7 ¢ LA (90g)
FH DB E B3
F=Fd AT A A FEEEE & 2
Wagyu Beef A-5 Loin (120g) or Wagyu Beef Fillet (A-5 90g)
Grilled Seasonal Vegetables
Onion Slices with Oyster Soy Sauce

IZEV 3H
EJ/el s
=V >7I7A4A
Nigiri Style Sushi — 3 seasonal pieces
- Or-

Garlic Rice

B0 AR
Local Hiroshima Pickles, Red Miso Soup

gty TAREINE RV 2l
S Ty T T — R
Coconuts Ice Cream, Cardamom Jelly
Pineapple and Mango Sauce

*¥ 30,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

EANUC E > THNEN B DHAN TS NET FoREEICEBIA - —E 2R EENE T,



Btk TJoFA==— R I

Teppan Lunch - Tenjyozan

MOEHRELT O/

VAl
Chef’s Seasonal Salad

A& & b= FORE—V 22—
RETDY T —
Carrot and Tomato Pottage
Sauteed scallops

o —2 (50g)
F=Fd AT A A HUEE & T FEiOBEE B
Wagyu Beef Loin (50g)
(10g B Add 10g +¥550)
Onion Slices with Oyster Soy Sauce, Grilled Seasonal Vegetables

KTEEDSAICEERIAEETIENET,

« o4 A5 m— R 50g (ZAH  +Y¥2500
Upgrade to Wagyu Beef A-5 Loin 50g
10g 180 Add 10g +¥900

i A-4 7 ¢ L 50g (AW +¥2800
Upgrade to Wagyu Beef A-4 Fillet 50g
10g 3BA0 Add 10g +¥1100

« o4 A-5 7 4 L 50g (ZZH +Y¥5500
Upgrade to Wagyu Beef A-5 Fillet 50g
10g 38N Add 10g +¥ 1400

H 2R
BFOW RS T
White Rice
Local Hiroshima Pickles, Red Miso Soup

gty TAREINE RV 2l
NRAF v T~y Id—V—2R
Coconuts Ice Cream, Cardamom Jelly
Pineapple and Mango Sauce

¥ 4,100

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.
AU K> TABERRERLZGEN TN ET RIS - —E2BRREENET,
This course menu is not on discount.

IHHDa—A A =2 —THIGIRRINTT,
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Teppan Lunch - Misen

HAZ LG
CwA S HEE HIK
FHHTE Y —
Summer Golden Corn Tofu

Watercress, Shiitake Mushroom, Cucumber
Dashi Jelly

A& & b= FORY—V 22—
TET TR
Carrot and Tomato Pottage
Grilled Foie Gras

fi LA OEFEE
HFD Y —2 L Y — 2
Sweet Fish and Eggplant Spring Roll
Liver Sauce, Japanese Plum Sauce

ffr—=2 (70g)
ORI S e v
F=Fd AT A A HUEE & T FREiOBE X B3
Wagyu Beef Loin (70g)
Onion Slices with Oyster Soy Sauce, Grilled Seasonal Vegetables

KTEDSAICEERIAEETIENET,

< FiE A5 m—R T0g IZEHE  +¥2000
Upgrade to Wagyu Beef A-5 Loin 70g
10g B/ Addl0g +¥900

< FiE A4 7 L T0g AR +¥3600
Upgrade to Wagyu Beef A-5 Fillet 70g
10g B/l Add10g +¥1100

cFEAB 7 4L T0gIZEH +¥6200
Upgrade to Wagyu Beef A-5 Fillet 70g
10g &/ Add10g +¥1400

2R
BFOWY)  FRWM(SL T
White Rice
Local Hiroshima Pickles, Red Miso Soup

aaf VI TA ALV E Vb
KA F v TN~ d—J—2R

Coconuts Ice Cream, Cardamom Jelly
Pineapple and Mango Sauce

¥ 7,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

EANUC E > THNEN R DHAN TS NET FoRBEICIERIA - —E 2R EENE T,
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Teppan Lunch and Dinner - Kanmuriyama
HLAHZ LG
Cwhi S HEHE HIL
EIRHETE Y —
Summer Golden Corn Tofu
Watercress, Shiitake Mushroom, Cucumber
Dashi Jelly

fali & A DFEE
HFoD Y —2 L Y — 2
Sweet Fish and Eggplant Spring Roll
Liver Sauce, Japanese Plum Sauce

w7 Y v
ROV Y > N AT ME
BNy — L' AR
Sautéed Japanese Abalone
Green Tea Risotto, Manganji Pepper, Abalone Mushroom
Soy Butter Sauce, Lemon Flavor

Xy TN ¥1,500
Add Caviar +¥ 1,500

IRERERD T T =T
Red Shiso Granite

ffr—2 (90g)

ORI S e v
F=Fd AT A A HUEEh & T FREiOBE X B3
Wagyu Beef Loin (90g)
Onion Slices with Oyster Soy Sauce, Grilled Seasonal Vegetables

X T ROBARICEETHECTENET,

“F4 A-50-2R 90g [CEFE +¥2500
Upgrade to Wagyu Beef A-5 Loin 90g
10g 180 Add10g +¥900

04 A-4 740 70gCEE +¥2600

Upgrade to Wagyu Beef A-4 Fillet 70g
10g B0 Add10g +¥1100

“F4 A-5 740 70gCEE +¥5200

Upgrade to Wagyu Beef A-5 Fillet 70g
10g iBiN Add10g +¥ 1400

H 2
FOW AT
White Rice
Local Hiroshima Pickles, Red Miso Soup

aaftyVTAREINEE V2
WA Ty Th<wrd—Y—2
Coconuts Ice Cream, Cardamom Jelly
Pineapple and Mango Sauce

¥ 11,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

AN K> TNERRRDGENR ZSWET RRBEIIIRe - Y —E2BRREENET,



RAKELVZ N HEIL X7V TUA

Sommelier’s Wine Pairing for Kanmuriyama

Ty ro—=a TIAEY LEALY TU=zvh
TELMONT RESERVE BRUT- France—Champagne

Ny R—) ¥ F—17 V22X
Bandol Rose Terrebrune — Provence, France — Rose Wine

) K Va—tkty7r ¥ h—=—Va—tv7r
R de Rieussec Ch Rieussec— Bordeaux, France — White Wine

aFf U RITL N Ty b—
Conundrum Napa Valley — California USA — Red Wine

¥ 8,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

EANUC E > THNEN R DHAN TS NET FoRBEICIEIRIA - —E 2R EENE T,
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Teppan Lunch and Dinner - Dogosan

HLAZ LEE
LA HEE B
EHHHEY —
Summer Golden Corn Tofu

Watercress, Shiitake Mushroom, Cucumber
Dashi Jelly

fifFr —2 LS L5
FTOBT O L oy Y AE72 L EHR X O
Wagyu Loin Shabu-Shabu
Deep Fried Egg Plant in Thick Wagyu Dashi Sauce

F~— D7) v
MR T T — X — A
Ty RFLT T V=LY —A
Grilled Lobster
Plum Flavor Hollandaise Sauce
Blood Orange Cream Sauce

IREERR D T T =T
Red Shiso Granite

M4 A-4 7 0 VA (T0g)  E£721X Fak A-5 1 — & (90g)

R S e v 5
F=F AT A A HMEE & T A O BEE B
Wagyu Beef A-4 Fillet (70g) or Wagyu Beef A-5 Loin (90g)
Onion Slices with Oyster Soy Sauce, Grilled Seasonal Vegetables

X TROBRICAEERRETIENET,

< FiE A5 7 4 L T0g IZERE +¥3000
Upgrade to Wagyu Beef A-5 Fillet 70g
10g iB/l Add 10g +¥ 1400

=V w7 I74A
BOW)  JRKRMEENL T
Garlic Rice
Local Hiroshima Pickles, Red Miso Soup

JL—7va€y b
aafy VT, R wrA
NG LEVEFLTVDY—A
Crepe Suzette
Coconut Ice Cream with Hiroshima Lemon and Orange Sauce

¥ 16,500

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

AN K> TNERRRDGENR ZSWET RRBEIIIRe - Y —E2BREENET,



RAKELVZ b EERIL XTVUTUAL

Sommelier’s Wine Pairing for Dougosan

Ty ro—=a TIEY LEALY TU=zv R
TELMONT RESERVE BRUT- France—Champagne

FNF.0.S =tz « 77 —A
Koshu Fermented On Skins Coco Farm — Tochigi, Japan — Orange Wine

Ny R—) ¥ F—17 V22X
Bandol Rose Terrebrune — Provence, France — Rose Wine

aFr R L8 FRX Ty l—
Conundrum Napa Valley — California USA — Red Wine

¥ 9,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

AN K> TNERRRDGENR ZSWET RRBEIIIRe - Y —E2BREENET,
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Teppan Lunch and Dinner Ogonzan
HLAHZ LG
Cwhi S HEHE HIL
FEHHTE Y —
Summer Golden Corn Tofu

Watercress, Shiitake Mushroom, Cucumber
Dashi Jelly

mEr—A LSS
FFOHBIT O Ffa Y AMEE LA XX O
Wagyu Loin Shabu-Shabu
Deep Fried Egg Plant in Thick Wagyu Dashi Sauce

filwo> 7V v
ROV Y > N AT ME
Bl N2 — L' R
Sautéed Japanese Abalone
Green Tea Risotto, Manganji Pepper, Abalone Mushroom
Soy Butter Sauce, Lemon Flavor

F~—nEED 7 ) v
MRk T T — X — R
Ty KAL) — A
Grilled Lobster
Plum Flavor Hollandaise Sauce
Blood Orange Cream Sauce

IREERR D T T =T
Red Shiso Granite

M4 A-5 7 4 LA(T0g)  F721E Ffndk A-5 v —AK (90g)
=1

A=A AT AR RS LI FEIOSEE B

Wagyu Beef A-5 Fillet (70g) Wagyu Beef A-5 Loin (90g)

Onion Slices with Oyster Soy Sauce
Grilled Seasonal Vegetables

=V w7 I74A
BOW)  JRRMEHENL T
Garlic Rice
Local Hiroshima Pickles, Red Miso Soup

JL—7v a8y B
aafyYTAA wrd
IKmLvEs ALV DY—R
Crepe Suzette
Coconut Ice Cream with Hiroshima Lemon and Orange Sauce

¥ 24,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

EANUC E > THNEN R DHAN TS NET FoREEICIERIA - —E 2R EENE T,
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Sommelier’s Wine Pairing for Ougonzan

Ty ro—=a TIAEY LEALY TU=zvh
TELMONT RESERVE BRUT- France—Champagne

FINF.0.S @23« 77 —A
Koshu Fermented On Skins Coco Farm — Tochigi, Japan — Orange Wine

z—) K Va—kvy?7 I v hr—Va—kv7
R de Rieussec Ch Rieussec— Bordeaux, France — White Wine

Ny K= ¥ FT—17J 20X
Bandol Rose Terrebrune — Provence, France — Rose Wine

INNR—F HNN AR A —L Y FVa —HTzvFXT VZEUT AXUT
Barbera d’Alba Superiore San Quirico Casavecchia — Piemonte, Italy — Red Wine

¥ 10,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

AN K> TNERRRDGENR ZSWET RRBEIIIRe - Y —E2BREENET,



}ﬁééf::;x—

A la Carte

y:: b1y
Seafood

F~—TtE 1E ¥9, 000
Lobster

&R 147 4,000
Abalone

AKEOMI Y T— ¥2,500
Sautéed Fish of the Day

FHRIOPES B ¥1,800
Grilled Seasonal Vegetables

ZBR
Rice

H IR GRET FoWfrE)  ¥1,000
Rice with Red Miso Soup and Local Hiroshima Pickles

=V w7742 Rt HFOWMFTE)  ¥1,500

Garlic Rice with Red Miso Soup and Local Hiroshima Pickles

AKAOTH—1T  ¥1,500
Dessert of the Day

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

EANUC E > TNEN R DHAN TS NET FoREHEICIERIA - —E 2R EENE T,
NN |:| — -
HmA ==




A la Carte

REMLF
Japanese black cattle: Wagyu beef

RRREEMG W3 T 7)
Wagyu (Rank A3)

o—Z 100g A3 Loin 100g ¥5,500
o7 —A 150g A3 Loin 150g ¥8,250

7 —A 200g A3 Loin 200g ¥11,000

RMREE4 MM45707)
Wagyu (Rank A4)

741 100g A4 Fillet 100g  ¥11,000
7 41 150g A4 Fillet 150g  ¥16,500

741 200g A4 TFillet 200g  ¥22,000

& EREEFS (A5 F7)
Premium Wagyu (Rank A5)

z—A 100g A5 Loin 100g ¥9,000
m—A 150g A5 Loin 150g ¥13,500
oz —A 200g A5 Loin 200g ¥18,000

7 41 100g A5 Fillet 100g  ¥14,000
7 41 150g A5 Fillet 150g  ¥21,000

7 41 200g A5 Fillet 200g  ¥28,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.

AN K> TNERRRDGEN ZSWET RRBEIIIREe - Y —E2BRREENET,



