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Chef’s greetings ( starter)

BRARIE 3
ARAXTAHZEEWEDT VA AV T 5T —DL—AREN—T DY FZ NI T

Snow crab terriene with cauliflower mousse

WEDNEHEYFTH

Small salad

~ B ELBANZRBETILEEIL ~
choose your main Wagyu with grilled vegetables
-BEMESBVS (100g)
< HEMFA3Y—1> (100g)
-BEAFALTE - (70g)
-BEB 4 (A4)Y—m A/ >:100g B N+2,0000
HEBY (A4) TV X —1A:100g ZEHI+3,0000"

(UWagyu (Adgrade, Rump Beef:100g)
2"'Wagyu (A3grade, sirloin:100g)
@Wagyu (Adgrade, tenderloin:70g)
@Noto beef ( set of sirloin:100g) +¥2,000
5)Noto beef ( set of tenderloin:100g) +¥3,000

RREDBRTE D 7T IR, TLSEM, IRy — A, b T, HghDE

BPRF
AT &LL< AIBMOMEIAARTI (H—I)v U754 ATZHH+850[')

Set of steamed rice or mixed rice (Additional charge to change to fried rice with garlic + ¥ 850)

~OF¥—b

Today's dessert

(iR BRE R © Staying guest price]

¥ 13,000 ¥11,050

(per portion) (#FTES | & OPFHIAT)
SOBBIC D . - NAREH SR TOEEL AN T XN T, 10% service charge and a 10% consumption tax are included
MR TORRIIZ10%0Y — U AR L 10X EBD TENTHY £7, b she:ndicated price:

B LTS BRETXTHIEER TS,



BEEE

M EbET W ~kanazawa saika~

BAfOFB ML A
Chef’s greetings ( starter )
BRAIR
DETEIENFO—ADTEHEEZAZA)L TBHEN) 27 DT 7t/ k

Shiitake mushroom and beef loin “Sukiyaki” style

'“?;‘3"&'{ = &i’fﬁﬁ’#jﬁﬂfa {IZ& VW ~choose your seafood
L=NZDORTL HEOTLEERDYV—A

(ISauted grouper with chinese cabbage and clam sauce

@IRAEMDYT— THEHY¥ 1,500
(2’Additional charge to change to ezo abalone +¥ 1,500

HEDNEEY X

small salad

~BUfF EIRBRAZ B R L TZE W ~choose your main Wagyu with grilled vegetables

REBHY—mA(90g) Xk EMAA77% -147(80g)
X HERFY-u{y(50g) e EMAIFT/4 -147(40g) D D E
(T8 M+2,500M T MREREH-T > H —n A >/ (100g) | I 2 8 il fE)

(LLocal Noto Beef ( set of sirloin : 90g )
(2/Local Noto Beef and Shinsyuu Wagyu ( set of sirloin: 50g and tenderloin:40g )
(3Shinsyuu wagyu ( set of tenderloin : 80g)
@Additional charge to change Noto beef ( set of tenderloin:100g) +¥ 2,500

FRROURTE Dy pchi, B, MY — A, DE T, Mok

BES
ATl LI AIRMORZABTI (H—Dv s 4 ATEH+8501)

Set of steamed rice or mixed rice (Additional charge to change to fried rice with garlic + ¥ 850)

—[IF =k
Today's dessert

(fEiA# ek © Staying guest price]

¥ 16, OOO ¥ 13,600

(per portion) (R 1 &£ OPHN Au)
MASIRPUC L O, —NEFZELET R TV RE B T vEY, 10% service charge and a 10% consumption tax are included
HETOREIC Li l O%U)ﬂ EZAR L 10%DW B TENTED £, in the indicated price.

B LTS BRETXTHIEER TS,
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THIEAT L xL{~teppan bisyoku~

oL A
Chef’s greeting ( starter )
BRI T
AEXE S S ORITPEE SSHT IS Al DY —2
Sauted Noto pufferfish and cod milt tofu with seaweed sauce
BRI
DETEVETA—ADTEHZAZ AL WIPER) 2T D778 F

Shiitake mushroom and beef loin “Sukiyaki” style

I3l
AZXTAHZEZHEDT LA VT FGT—DL—AREN—T DY FZANT
Snow crab terriene with cauliflower mousse
i fif e 7
MAZMDY T — FIROTLEEIHOY—A
Sauted ezo abalone with chinese cabbage and clam sauce
BHEL
BIEBLOY v—\y MFEHIOKEE 1)

Granite,refresh your taste

~BUFERBRNZBIRULTEE 0~
choose your main Wagyu with grilled vegetables
HEB A —m £ (90g) ik
BT X —nAY (80g)
(ULocal Noto Beef (set of sirloin:90g)
(2)Local Noto Beef (set of tenderloin:80g)

TRRDIRTE DTl S, MRy — A bE T, Mo

BR¥E
H=UwIIA4A Xi& FHIk

Set of steamed rice or fried rice with garlic

P b — b

Teppan dessert

¥25,000

(per portion)

MO X O . AR T EE BT BN TE N ET, 10% service charge and a 10% consumption tax are included
T ORRICIE10%0H —E AR & 10%OMEHA AN THY 3, ot fclicated price.
REH LW ABRIETNTHINEIERTT,



