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Ajiwai Course  ¥31,000
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Appetizers

Chilled shrimp and summer vegetables
Vinegared eel and hasu imo root
Yebisu style beef consomme

Seafood
Please select one of the following:
Grilled lobster with

Yuzu saikyo miso sauce or

salted lemon and white onion, micro herbs

Grilled abalone with
Seaweed sauce or Garlic butter

Grilled vegetables

Comparing two cuts of wagyu steak
Grilled Yebisu beef steak 60g
Grilled Yebisu beef tenderloin steak 50g

Rice

Please select one of the following:
Steamed rice

Fried garlic rice

Fried rice with dried shrimp and plum

Miso soup and pickles

Seasonal fruits
Coffee or tea
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* All prices are inclusive of tax and service charge.



