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Teppan Lunch and Dinner Grand Course - Oomineyama

FEI Ot
Seasonal Appetizer

INSTRE D SboE
Japanese Tasting Arrangement of 4 Traditional Amuse-Bouche
Created with an emphasis on Early Spring

EEED 7Y L
NFAY —A TZy RAFL P T Y—LTA A
HE vy 95 4vva
Grilled Japanese Spiny Lobster

Setouchi Hassaku Orange Sauce, Blood Orange Infused Cream
Shiitake Mushroom, Watercress, Radish

REGREY G

Seasonal Tempura Assortment — 5 kinds

77 Rfnd A5 7 0 LIAI(90g)  E7oiE IEILAIAE A5 v — X (120g)
ZEEI O BE X B3
F=F L ATA R FEUEE & IR
Wagyu Branded Beef A-5 Fillet (90g) Wagyu Omi Beef A-5 Loin (120g)
Grilled Seasonal Vegetables
Onion Slices with Hiroshima Lemon and Hiroshima Oyster Soy Sauce

IZEY 3K
EelEe
=V w7 I7A4A
Nigiri Style Sushi — 3 seasonal pieces
- Or-
Garlic Rice

FEOW) SR
Local Hiroshima Pickles, Red Miso Soup

VANNVIR—RT A A
FLroBY— K HEn
TUT Ry
Mascarpone Ice Cream with Setouchi Setoka Orange Jelly
Fresh Strawberry and Setoka
Langue De Chat

*¥ 30,000

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

AN K> THREPRRDGEN TS VET ZRE&I3fe - F—EARNEENET



P ToTFA==a— FIHFEOOESL

Teppan Lunch - Wagyu Beef Hitsumabushi

SOEHRE 5 &

Weekdays Only (Limited to 5 a day)

ZEEI DY)

Seasonal Appetizer

mEO>E5L (2—X 50g)
Wagyu Beef Hitsumabushi (Loin50g)
(10g ;8N  Add 10g +¥550)

VAHINVKR—XT A A
LB Y —
T 7 Ry
Mascarpone Ice Cream
Orange jelly, Langue de chat

¥ 3,600

Ttems will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.
FEANIC K> TNEBRRRDGENTIVET RREHEIITfE - — XS ENET,
A discount cannot be applied to this menu.
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Teppan Lunch - Mitakiyama

SO HRE 10 &
Weekdays Only (Limited to 10 a day)
FHiOY T K
Chef’s Seasonal Salad

Seasonal Potage

~ BIFHOAZ1-EHEWESD, ~

Please select one appetizer and one main dish.

WEEMLOTe—Ta 0k RKHOfEA
Shrimp and Scallop Ajillo or Chef’s Featured Seafood Selection
Ny B
Baguett

A A R
Main Dish
FEHOR A 72—
RoZ o KOHFEDFY
Wagyu Rolls made with Seasonal Vegetables
Japanese-style Sauce
E s
or
g —2 (50g)
FR DO BE X B3
Wagyu Beef Loin (50g)
(10g B Add 10g +¥550)
Grilled Seasonal Vegetables

A 2R
FOY  JRUENEA:ST T
White Rice

Local Hiroshima Pickles, Red Miso Soup
H—V v T4 AZEF Change to Garlic Rice +¥1000

ANV —=RT A A
ALl —
TUT Ry
Mascarpone Ice Cream
Orange Jelly, Langue de Chat

¥ 4,500

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

Z=H D e ft

Seasonal Appetizer

BAgEDOR S — =
BXyXY WHEHIZAT7EHEE S5TVE
Sakura Shrimp Potage
Spring Cabbage, Shrimp Rolled in Kadaif, Green peas

A L FEIL
W Roft & Roftv =l HEER
Innovative Fusion of Bamboo Shoot and Setouchi Conger Eel
Thick Dashi Sauce, Rape Blossom, Bamboo Shoots, Rape Blossom Puree, Dryed Egg Yolk

fagr—2 (70g)
X
A=A AT A A R L 3T FEIOPES B3
Wagyu Beef Loin (70g)

Onion Slices with Hiroshima Lemon and Hiroshima Oyster Soy Sauce
Seasonal Vegetables

KTEDBAICEERIRETISVET,

« Fi& A-5 m— A 70g IZZEH +¥2000
Upgrade to Wagyu Beef A-5 Loin 70g +¥2000
10g iB/l Add10g +¥900

< Fi A4 7 L T0gIZER +¥3600
Upgrade to Wagyu Beef A-4 Fillet 70g +¥3600
10g & Add10g +¥1100

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

H AR
FEOY IR T
White Rice

Local Hiroshima Pickles, Red Miso Soup
H—V v 2754 ACZEE  Change to Garlic Rice +¥ 1000

VANV —=T A A
FLoTBY—
TUT Ry
Mascarpone Ice Cream
Orange jelly, Langue de chat

¥ 7,000

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

HEANC LS THNERRR D HENR ZEVET FRBRIIIlE - ¥ —E2BREENET,




Ptk 7T &T 47— wl

Teppan Lunch and Dinner - Kanmuriyama

ZRE D St

Seasonal Appetizer

T ERTEL
EWen Xoft &1 Xoftv=l HEEM
Innovative Fusion of Bamboo Shoot and Setouchi Conger Eel
Thick Dashi Sauce, Rape Blossom, Bamboo Shoots, Rape Blossom Puree, Dryed Egg Yolk

fifle 7 ANRTHADT Y )V
iy VU rE—RAY—R LHRBIEENY—
Grilled Abalone and Asparagus

Abalone mushroom, Green Peas Sauce, Dried Sea Lettuce Butter
Xy BB ¥1,500
Add Caviar +¥1, 500

BOT T =7
Strawberry Granite

FiAm—=2 (90g)
noox
F=A AT A A R L 3T FEIOPES B3
Wagyu Beef Loin (90g)

Onion Slices with Hiroshima Lemon and Hiroshima Oyster Soy Sauce
Seasonal Vegetables

X FROPAICEETHETIEVET,

“F4 A-50-2 90g ICEFE +¥2500
Upgrade to Wagyu Beef A-5 Loin 90g +¥2500
10g:Bf0 Add10g +¥900

“FNE A-4 740 T0g ICEFE +¥2600
Upgrade to Wagyu Beef A-4 Fillet 70g +¥2600
10g B0 Add10g +¥1100

-F14 A-5 740 T0g [CEE +¥5200
Upgrade to Wagyu Beef A-5 Fillet 70g +¥5200
10g B0 Add10g +¥1400

H 2
FOY) IR T
White Rice

Local Hiroshima Pickles, Red Miso Soup
H—V v 27 I 4 AZEE Change to Garlic Rice +¥ 1000

ANV —=RT A A
FLoTBY —
TUT Ry
Mascarpone Ice Cream
Orange jelly, Langue de chat

¥ 11,000

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

FEI Ot
Seasonal Appetizer

TXTTTERDOT YV
¥oftral 220 KOFE FRUALY—R
Grilled Foie Gras and Bamboo Shoots
Rape Blossom Puree, Hosta Plant, Bud, Red Wine Sauce

F~—)LEDT Y )L
N —RA TT7y RAEL Y7 V—ATA AR
MEH Z7VvVy 74y va
Grilled Lobster
Setouchi Hassaku Orange Sauce, Blood Orange Infused Cream
Shiitake Mushroom, Watercress, Radish

D77 =7
Strawberry Granite

A4 7 0 LR(T0g)  F720% L4 A-5 o — % (90g)

n &
F=F AT AR FEE S L T FEIOBEE B
Wagyu Beef A-4 Fillet (70g) or Wagyu Omi Beef A-5 Loin (90g)
Onion Slices with Hiroshima Lemon and Hiroshima Oyster Soy Sauce
Seasonal Vegetables

K FROBRICEETHE TSV ET,

cf1d A5 7 4 L T0g ICAE +¥3000
Upgrade to Wagyu Beef A-5 Fillet 70g +¥3000
10g B/ Add 10g +¥1400

H—=V w7742
BTOW  FREMINL T
Garlic Rice
Local Hiroshima Pickles, Red Miso Soup

JL—7va€y b
W NG Y — A e
VANIVIR—RT A A
Crepe Suzette
Fresh Setouchi Setoka Orange of Island Citrus Sauce
Mascarpone Ice Cream

¥ 16,500

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

EANIC L > THEDRRR LD HEN ZTEVET FRB@li3fie - Y— 2B GENET,
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Teppan Lunch and Dinner Ogonzan

D S ft

Seasonal Appetizer

THT T ERDT IV
X2 D0 KDIFE R V—2R
Grilled Foie Gras and Bamboo Shoots
Rape Blossom Puree, Hosta Plant, Bud, Red Wine Sauce

fifi e 7 ANRTGHAD T Y v
iy 7V E—RAY—R HBIWENY—
Grilled Abalone and Asparagus
Abalone mushroom, Green Peas Sauce, Dried Sea Lettuce Butter

FEMEEDO 7Y v
Y —2  TTy RAELVY YT U—AT A AR
HE vy 95 4vva
Grilled Japanese Spiny Lobster

Setouchi Hassaku Orange Sauce, Blood Orange Infused Cream
Shiitake Mushroom, Watercress, Radish

By =5
Strawberry Granite

7T R4 A5 7 4 LIA(T0g)  E£720% iR A-5 v— AP (90g)

o
F=A U ATA A HE LIRS FEIOBE X B
Wagyu Branded Beef A-5 Fillet (70g) Wagyu Omi Beef A-5 Loin (90g)
Onion Slices with Hiroshima Lemon and Hiroshima Oyster Soy Sauce
Grilled Seasonal Vegetables

W=V w7 T4
FOWY  JREKMEHESL T
Garlic Rice
Local Hiroshima Pickles, Red Miso Soup

JL—7v a2ty b
W NG Y — A e
T ANIVIR—FRT A A
Crepe Suzette
Fresh Setouchi Setoka Orange of Island Citrus Sauce
Mascarpone Ice Cream

¥ 24,000

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