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Chef’s greetings ( starter)

BRAR IR
FOTAVARET V=T ANGHADY T— HEHDRLy > 71T

Sauted squid and green asparagus with sweet summer orange dressing

T L3NV S H
Small hot salad

~BHEBRAA VR EZBERETFE L~
(O-GVFht100g)

choose your main plate
OARHOEADY T —
@A ERENF Y —nAY
@A4HEFEREMFSBVD
@REB Y —uaA U \DTEH +¥3,000

OEBY: 74 L \DZZEHE +Y¥4,000

(USeasonal fish plate::100g
2Wagyu (A3grade, sirloin beef:100g)
3Wagyu (Adgrade, rump beef:100g)
“Local Noto beef (A5grade, sirloin beef:100g) +¥3,000
(5)Local Noto beel (AS5grade, tenderloin beef:100g) +¥4,000

BREH
FICH £ LLIE AIBMOMEARTER (H—D)v o514 AT ZH+8501])

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

7 —b
Today's dessert

¥ 13,000

(per portion)

SOBRBIC X O NS E T BTV BaN TN ET, 10% service charge and a 10% consumption tax are included

K RTORBICIE10%0Y —E 2 E 0% BN AENTED £9, in the indicated price.
S LT3 BRI T XTHINEER TS,



BEEE

M EbET W ~kanazawa saika~
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Chef’s greetings ( starter )

ERAR IR 3
TAT LU T TRANLIEIATF BRDHEYV —ALN—T DY FZHANT

Half-cooked marlin with herb salad

M

~F5 by E Ix i 72 35138 U T2 & W ~choose your seafood
O LTS SORIRY T— Btk 22 2R TR0 ) — LY —A

(USauted seasonal fish with ginger and light cream sauce

@IGATEDY 77— +¥1,500
(2’Additional charge to change to ezo abalone +¥ 1,500

P TH: LB NYS A
small hot salad

~BUF E B2 I518-U { 7ZE W ~choose your main Wagyu with grilled vegetables
@ BEMFA4Y—1 A2 (90g)
@ BEBAMFA4T7 1L (80g)
® HEBHA5Y—111/(90g)+2,000M
@ HEBHFAS57 1L (80g)+3,000M
UWagyu (Adgrade, sirloin beef:90g)
2Wagyu (Adgrade, tenderloin beef:80g)

(BlLocal Noto beef (A5grade, sirloin beef:90g) +¥2,000
@Local Noto beef (Abgrade, tenderloin beef:80g) +¥ 3,000

DWREOUWRYE  TTixcti, S<EEH, ARY —A, bET, fih D5

BR%
AT & LA AIBMOIREZIAATIN (FT—Vv 7 I ATZE+8501'D
Set of steamed rice or mixed rice (Additional charge to change to fried rice with garlic + ¥ 850)

M7 — b

Today's dessert

¥ 16,000

(per portion)

RAMRBUC LD, ~fiNEE LU ST E RGHTT0ET, 10% service charge and a 10% consumption tax are included
HETORRICIXI0%OT—E AR E10%OHERAFTENTED £9, in the indicated price.
R L TWaBRIEIRTONNEERTT,
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ToIEATL L ~teppan bisyoku~

o H i LA
Chef’s greeting ( starter )

BEIRIE ST
AOTAVARET V=T ANGHADY T— HEDOR Ly 71T

Sauted squid and green asparagus with sweet summer orange dressing

BB
e B L RS B EREDA—THALT

Local hairy crab and fresh sea urchin with onion soup

AR SE I
TAUTLLTTRANLUIER Y F BROHBY —AL/N=T DY 5 ZENIT

Half-cooked marlin with herb salad

i i
WAZMIOY T— ik LR Z DR RO RN ) — LY —

Sauted ezo abalone with ginger and light cream sauce

BOBEL
BOGHBLOY v —y MNERIOKE )

Granite,refresh your taste

~BU EEBNZ BIECLIEE WV~
choose your main Wagyu with grilled vegetables
BB —1 A (90g) i3
R 7 > —n A (80g)
(WLocal Noto Beef (set of sirloin:90g)
@Local Noto Beef (set of tenderloin:80g)

TURRODWRTE AT i, <SS, MEY — A, DE T, MO

BRE%
H—=Vwo7I34A X3 Ik

Set of steamed rice or fried rice with garlic

B 7 —

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,



