Chef’s Table

Omakase Teppan Dinner Experience
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Chef’s Table

Omakase Teppan Dinner Experience

Sakura Shrimp and White Fish and Bamboo shoots Galette Style
Steamed Clam with Kelp, Clam Soup
Kobe Beef Shabu-Shabu Teppan Style
Sautéed Abalon with Butterbur sprout Miso Sauce
Kobe Beef Sirloin(90g) or Tenderloin(70g)
Grilled Spring Vegetables
Fried Rice, Whitebait and Rape blossoms, Red Miso Soup

Wheat Gluten French Toast with Vanilla Ice Cream

¥44,275-

All the Prices on the Menu are in Japanese Yen, and Prices inclusive of taxes and service charge.
Please inform our associates if you have any food allergies or special dietary requirements.
For inquiries about rice-based foods, kindly ask our associates.
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