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Teppan Lunch and Dinner Grand Course - Oomineyama

ZEfi D et
Seasonal Appetizer

INSTRE D Ao
Japanese Tasting Arrangement of 4 Traditional Amuse-Bouche
Created with an Emphasis on Summer Ingredients

F~v—igEL N a7
EE ~vy a)l—AFz2l Ly RYLJL LEY KT YV—2R
Grilled Lobster with Truffle
Maitake Mushroom Puree, Red Sorrel, Lemon, Truffle Sauce

FEIOHITW
Seasonal Tempura Assortment

7T R A 7 0 LIA(90g)  FE7zid LRI A5 m— A A (120g)
FH DB X B3
T ATA A HUEEH & I
Wagyu Brand Beef A-5 Fillet (90g) -Or- Wagyu Omi Beef A-5 Loin (120g)
Grilled Seasonal Vegetables
Onion Slices with Setouchi Lemon and Hiroshima Oyster Soy Sauce

IZED 3H
ElES
=V w7 I7A4R
Nigiri Style Sushi — 3 Seasonal Pieces
_Or_
Garlic Rice

HOW R

Local Hiroshima Pickles, Red Miso Soup

JL—7vaty k
HREDNTEL DY —R
=T FD Y
EEID T )L—

Crepes Suzette with Pear and Cardamom Sauce
Yogurt Sorbet
Seasonal Fruits

¥ 30,000

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

EANUZE > TAERBRRDGAN T SWET Forehelcidfis: - r—exngEnE+




Ptk ToFA=a— =

Teppan Lunch — Mitakiyama

. P
XOEHIRE 10 &
Weekdays Only (Limited to 10 per day)
=Stk
Chef’s Seasonal Salad

Seasonal Potage

~ BHAHADA=2—BROTZIV, ~

Please select one appetizer and one main dish.

LMo Te—ya  F£723 AHORA
Shrimp and Scallop Ajillo -Or- Chef’s Featured Seafood Selection
N b

House-made Baguette

A A R
Main Dish

FHIOB R L Mf D — /L
Wagyu Rolls made with Seasonal Vegetables
EJ e
or
fnm—=2 (50g)
ZRER D JE & BF 3
Wagyu Beef Loin (50g)

(10g ;BH0  Add 10g +¥550)

Grilled Seasonal Vegetables

S
FEOY) RN T
White Rice

Local Hiroshima Pickles, Red Miso Soup
H—V v T4 AZ/EE  Change to GarlicRice +¥1,000

I—27 )L kDY)
FlgEDEY — v FELD7 T TV
EEiD T N—

Yogurt sorbet
Grape jelly with Cinnamon Crumble
Seasonal fruits

¥ 4,500

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

AT K> THERRR D2 HEN TS VET FZRBEITI3e - P—E2ABRNEGENET,
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Teppan Lunch - Misen

ZEH D YAt
Seasonal Appetizer

BEORE—V 2 A—TF
BEOENLN BT f—
Chestnut Potage Soup
Chestnut, Prosciutto, Chervil

KTV ERET DI EA 7
e Al O L A7 ufH
Swordfish and Scallop Kadayif
Turnip, Persimmon, Turnip puree, chrysanthemum Greens

fr—2 (70g)

o
F=A AT A A E LIS FREI OB B3
Wagyu Beef Loin (70g)
Onion Slices with Setouchi Lemon and Hiroshima Oyster Soy Sauce
Seasonal Vegetables

MTROBHICEEAETIS0ET,

c FiE A5 m—A 70g IZEW +¥2, 000
Upgrade to Wagyu Beef A-5 Loin 70g +¥2,000
10g B/l Add10g +¥900

cFIH A4 7 4L 70g IZEH +¥3,600
Upgrade to Wagyu Beef A-4 Fillet 70g +¥3,600
10g Bl Addiog +%1,100

cFIH A5 7 4L 70g IZEH  +¥6,200
Upgrade to Wagyu Beef A-5 Fillet 70g +¥6,200
10g iBi  Addl0g +%1,400

=R
TOY  IREMIEST T
White Rice

Local Hiroshima Pickles, Red Miso Soup
H—V w2 T4 AZHEHE Changeto GarlicRice +¥1,000

ERl/ VI DRV N
FlgEDEY — v FELD7 T TV
ZEEID T )—

Yogurt sorbet
Grape jelly with Cinnamon Crumble
Seasonal fruits

¥ 7,000

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

EANUC L > THREDBRLR D HEN TSV ET ZRE&I3fe - Y—E XN EGENET,
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Teppan Lunch and Dinner — Kanmuriyama

ZEI DY)
Seasonal Appetizer

KV EWMSNEDO I XA 7
e K Ol A7 uRH
Swordfish and Scallop Kadayif
Turnip, Persimmon, Turnip puree, chrysanthemum greens

R & TR e R PESF RE S 1
BEGO7 ) =AY —R KEERNZ— T~v7h A
Ezo abalone and Hiroshima-grown Karuga eggplant
Black Edamame Cream Sauce, Edamame Soy Sauce Butter, Amaranth
X BB ¥1,500 Add Caviar +¥ 1,500

YoruorI=7
Pomegranate Granite

fndm—2 (90g)

n &
F=F AT A A MR L T FEiOREE B
Wagyu Beef Loin (90g)
Onion Slices with Setouchi Lemon and Hiroshima Oyster Soy Sauce
Seasonal Vegetables

KTROBAICAERAETIZINET,

« Fo4F A-b m— A 90g IZA W +¥2,500
Upgrade to Wagyu Beef A-5 Loin 90g +¥2,500
10g iBJI  Add10g +¥900

4 A-4 7 4 L 70g IZEH +¥2,600
Upgrade to Wagyu Beef A-4 Fillet 70g +¥2,600
10g 1B/ Add10g +¥1,100

« Fi4-A-5 7 4 L 70g IZZHE  +¥5,200
Upgrade to Wagyu Beef A-5 Fillet 70g +¥5,200
10g iB/ll  Add10g +¥1,400

H 2R
FOY) RGN T
White Rice
Local Hiroshima Pickles, Red Miso Soup
=1V w7 7 A AZZH Change to GarlicRice +¥1,000

I—27 /L RhD VLN
ElEDEY — vFELDIT TV
EEID T )L—

Yogurt sorbet
Grape jelly with Cinnamon Crumble
Seasonal fruits

¥ 11,000

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

AN LS THENRRRL2HEN ZTEVET RREIIBe - y— 2R EEhET,
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Sommelier’s Wine Pairing for Kanmuriyama

VXN —=a2 TIEY LELY TVUavw b
TELMONT RESERVE BRUT — France — Champagne

n—Y—H2xA<xr V=RV r TITUA TILHX
Rolly-Gassman Riesling — France Alsace — White Wine

K=z %33y M7F7UVh ATLrRyia
Dornier Semillon — South Africa Stellenbosch — White Wine

af U RITL TAUH FNX Ty l—
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.
HEATUICE > TNEBRRRDGAEN T IVET REHEIITRE - —EXBREENE T,
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Teppan Lunch and Dinner - Dogozan

ZEI DY)
Seasonal Appetizer

BEORS—V 2 A—T
BHOAEANL BLT 44—
Chestnut Potage Soup
Chestnut, Prosciutto, Chervil

F~—ED T ) v
W|E ~vyial—LbEal Ly RYLL LEY HEZU—LAY—X
Grilled Lobster
Maitake Mushroom Puree, Red Sorrel, Lemon, Mushroom Cream Sauce

T4 T 7T LA
#f O RUAHEEO Y — 2R
Foie gras and Persimmon
Turnip, Persimmon, Turnip Paste, Red Wine Miso Sauce

VYounrsrs=7
Pomegranate Granite

i A-4 7 0 VA(T0g)  F7o0X EiLRn4E A-5 v — % (90g)

noE
F=Fd AT A A g B &I TR OPEE B3
Wagyu Beef A-4 Fillet (70g) -Or- Wagyu Omi Beef A-5 Loin (90g)
Onion Slices with Setouchi Lemon and Hiroshima Oyster Soy Sauce
Seasonal Vegetables

X FROBRICEETHETIEVET,

A5 7 4 L 70g \ZZAE +¥3,000
Upgrade to Wagyu Beef A-5 Fillet 70g +¥3,000
10g Bl Add 10g +¥1,400

H—=V w7 I74 R
FEOW  FREMIHNLT
Garlic Rice
Local Hiroshima Pickles, Red Miso Soup

g1 —7va®y k
PERLL AN AL DY —Z  FA—T L hD Y LR
ZEHID T —
Crepes Suzette with Pear and Cardamom Sauce
Yogurt Sorbet
Seasonal Fruits

¥ 16,500

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

EANUC L > THREDBRLR D HEN TSV ET ZRE&I3fe - Y—E XN EGENET,
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Sommelier’s Wine Pairing for Dougosan

Ty N—=a TFALELY LEALY TUavwh
TELMONT RESERVE BRUT — France — Champagne

o Vakry vxr—n HAP— TT7A B—X
Saint Joseph Pierre Gaillard— France Rhone — White Wine

—)b K VYVa—%kvys 7532 RILFK—
R de Riessec Ch.Rieussec — France Bordeaucx— White Wine

aTyX— Ky b V=¥ R—=F—X FT7IVH =T HURa—Zk
Copper Pot Pinot Noir Thorne & Daughters — South Africa Cape South Coast - Red Wine

AU RIN TAUAS N Ty b—
Conundrum Napa Valley — California USA — Red Wine

¥ 10,000

Items will be changed daily based on market availability and seasonality.
All prices are inclusive of tax and service charge.
HEATUICE > TNEBRRRDGAENTIVET REHEIITRE - —EXBREENE T,
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Teppan Dinner- Ogonzan

ZEI DY)
Seasonal Appetizer

MR A & IR e W PESF R Shh -
BRED7 V—bY—A KEEMAS— T<T %R
Ezo abalone and Hiroshima-Grown Karuga Eggplant
Black Edamame Cream Sauce, Edamame Soy Sauce Butter, Amaranth

F~v—igEL FU a7
BE <~y al—At¥z2l Ly RKYLJL LEY MJaTZV—RA
Grilled Lobster with Truffle
Maitake Mushroom Puree, Red Sorrel, Lemon, Truffle Sauce

74777 L
A O RUA UHEEO Y — R
Foie gras and Persimmon
Turnip, Persimmon, Turnip Paste, Red Wine Miso Sauce

Younrss=7
Pomegranate Granite

7T A5 7 4 LIA(T0g)  F7oid L4 A5 = — A (90g)
o
F=A AT A X HEE S & 2R FERIORE X B3
Wagyu Branded Beef A-5 Fillet (70g) -Or- Wagyu Omi Beef A-5 Loin (90g)

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

W=V 7 T4
FOY  IREMI LT
Garlic Rice
Local Hiroshima Pickles, Red Miso Soup

JL—7vaty k
HRLL VAL DY —Z  F—T I hD Y LN
ZHID 7 —
Crepes Suzette with Pear and Cardamom Sauce
Yogurt Sorbet
Seasonal Fruits

¥ 24,000

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

AT K> THERRR D HEN TS VET FZRBEITI3e - Y—EARNREENET,




RAKELZ N HEAEL XTVTUAL

Sommelier’s Wine Pairing for Ougonzan

VXN —=a2 TIEY LELY TVUavw b
TELMONT RESERVE BRUT — France — Champagne

== I3y E7r7Uh ATLrARvi =
Dornier Semillon — South Africa Stellenbosch — White Wine

T—) K Va—ktvyr T773R KRILF—
R de Riessec Ch.Rieussec — France Bordeaucx— White Wine

aAyN— Ry bk V—=r F=F—X WTI7IVH =T -HURXa—2%L
Copper Pot Pinot Noir Thorne & Daughters — South Africa Cape South Coast - Red Wine

Auf FARY TUDY TRV AT - CaUT AFVT

Meroi Nestri — Friuli Venezia Julia, 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.

AT L > THEDBRLRDHEN TSV ET ZRE&I3fe - Y—E XN EGENE T,
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Teppan Lunch and Dinner — Vegetarian course

WOV T K
Bl A CAA LY Ry s
Chef’s Seasonal Salad
Original Carrot and Orange Dressing

WROARPEE  TEEZN

Steamed Seasonal Vegetable with Sesame Sauce

IRGREAHDOFEDOT b —V 3
ANy b BRI
Ajillo With Hiroshima White Abalone Mushroom
Bucket Miso

KEI—FDON =T
i H 7
Soy Meat Hamburg Steak
Tortoiseshell sauce

25 0 X B 3
Grilled Seasonal Vegetables

H—=V 7 T4 R
Garlic Rice
Local Hiroshima Pickles, Red Miso Soup

FEOT Y — h
Seasonal Dessert

¥ 12,000

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

AN LS THANRRR D LEN TS WET RREeILIIBEe - y— e 2ABREEhET,




