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Teppanyaki
SAKURA



SFAARBE LA}
Teppanyaki — Yamashina
¥8,000

A E R IREYFHOHAMRAZ BNARIE
Autumn squid with fried mullet roe,
Japanese mustard spinach and chrysanthemum sesame dressing, pumpkin tofu

MA IR ERE BORIEFFE
T ALy BrBNAZA ENNETbhe E£R
Chef Hayashi's recommendation grilled seasonal vegetables
Eggplant, sweet potato, lotus root, pumpkin, nama-fu (wheat gluten)

)‘%{ B ﬁ%f&%?% ;I%Fi@'\/[f‘/———}j-iy“
Organic vegetable salad “farm to table”

B E fo 4 80g
Wagyu beef 80g
7214 /or
EHEYWLIL BYY 7/ DR IES
Grilled sea bream, scallop and king crab
E71d /or
T ==V DEKBIES Fa @A L —R
Grilled lobster, Japanese sambal sauce
712 /or
E EF4A571L 80g (+¥4,000)
Wagyu beef tenderloin A5 80g
*713 /or
¥ P 4 A4u—2Z 80g (+¥13,000)
Kobe beef sirloin A4 80g
7132 /or
Fo2F37E B NELN (+¥6,000)
Wagyu trio tasting
EEFaFp—of 30g EEFFAST(L 30g M F FALYT—o( 30g
Wagyu beef sirloin A4 30g, wagyu beef tenderloin A5 30g, Kobe beef sirloin A4 30g

TR g2 /=)y 774 A (+¥1,300)
RHEIT FOY
Steamed rice or garlic fried rice
Red miso soup and pickles

FEHOTH—h
Seasonal dessert

% R1% A, Rice product from Japan.
TR 2138 e - —EZHR (13%) 73 & £41E T, Prices are inclusive of taxes and 13% service charge.
B H|3IMA—2 T, Productimage for illustration purpose only.



SRRBE FoK
Teppanyaki — Kiyomizu
¥11,000

A ER DIRFEYHOMHMKAZ mAHAKEE
Autumn squid with fried mullet roe
Japanese mustard spinach chrysanthemum sesame dressing, pumpkin tofu
713 /or
ZEH EYLSNBRALEEDIAT—T UV A—=T VI 7758 24
Seasonal vegetables and stewed wagyu beef, wrapped carta fata, collagen soup

EHEOSKRBS hoh/— A L EAAL
Grilled sea bream, tomato sauce and wasabi oil
714 /or
EAw—ILiEEE Y (+¥3,800)

Grilled half lobster
714 /or
#2 (+¥6,500)

Grilled abalone

MHEIE R RE BOREITFX
T DAL BriENAZA ENNTbe £8
Chef Hayashi's recommendation grilled seasonal vegetables
Eggplant, sweet potato, lotus root, pumpkin, nama-fu (wheat gluten)

BEEXAEARTFEON—HF75
Organic vegetable salad “farm to table”

2 £ 4Adu—2 80g
Wagyu beef sirloin A4 80g
7132 /or
E £ FoA574L 80g (+¥4,000)
Wagyu beef tenderloin A5 80g
7214 /or
P 4 Adu—Z 80g (+¥13,000)
Kobe beef sirloin A4 80g
714 /or
Fo 38 B NN (+¥6,000)
Wagyu trio tasting
B2 £ A —01 2 30g 2 EFFAST4L 30g P FALT—o( 30g
Wagyu beef sirloin A4 30g, wagyu beef tenderloin A5 30g, Kobe beef sirloin A4 30g

THR £12 H—)y 774 A (+¥1,300)
At FoY
Steamed rice or garlic fried rice
Red miso soup and pickles

F DT H—h
Seasonal dessert

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
BT A3 A—2TF, Productimage for illustration purpose only.




FARBE F2 B
Teppanyaki — Chion
¥17,000

A E R IREYFHOHMRAZ BNAREE
Autumn squid with fried mullet roe,
Japanese mustard spinach chrysanthemum sesame dressing, pumpkin tofu
F713 /or
TxT T TDEHEMRRES IKDORELEABD VT —F
Sautéed foie gras, autumn fruit and walnut pancakes, gastrique sauce

A2 —IVERZDEKRIES B LY —
Grilled lobster, Japanese sambal sauce

MHIE R BGR B OBESEF X
T NALy BriBnAlA BNNITEe E£%
Chef Hayashi's recommendation grilled seasonal vegetables
Eggplant, sweet potato, lotus root, pumpkin, nama-fu (wheat gluten)

EBRHEXFBBTFZO N —HF5
Organic vegetable salad “farm to table”

2 Ffo AU — 2 80g
Wagyu beef sirloin A4 80g
714 /or
E EFFA571L 80g (+¥4,000)
Wagyu beef tenderloin A5 80g
%713 /or
P 4 A4D—Z 80g (+¥13,000)
Kobe beef sirloin A4 80g
713 /or
Fo3FE B NN (+¥6,000)
Wagyu trio tasting
EEfaFpY—of 30g R EAFASTL 30g M F FALYT—o( 30g
Wagyu beef sirloin A4 30g, wagyu beef tenderloin A5 30g, Kobe beef sirloin A4 30g

TR 12 =7 T4 A (+¥1,300)
Steamed rice or garlic fried rice

AT BFowy

Red miso soup and pickles

FEHDOTHF—h
Seasonal dessert

B K A%, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
B A3 A—2TT, Productimage for illustration purpose only.




SFRBE R AR
Teppanyaki — Ibaraki Supreme
¥22,000

T3iz—X

Starter

A E R IRREYHOESAMRAZ BN AREE
Autumn squid with fried mullet roe,
Japanese mustard spinach and chrysanthemum sesame dressing, pumpkin tofu

W EFEEE
AVE s DN 4 if_ 1 MR T v R=D g —)— 2
Grilled lobster from “Ibaraki”
Ravigote sauce or tomato and caper butter sauce

FINR E SR
T AL EX’T/% #/LA/;A/ BN Thbe &
Grilled vegetables from Ibaraki
Eggplant, sweet potato, lotus root, pumpkin nama-fu (wheat gluten)

FOME Ew BEE (FESFMSF) —u  80g
Hitachi Wagyu beef (female) sirloin 80g
IV TUAUE
FEVL)EE LR FRHVL) kg
Condiments
Soy sauce with citrus juice, wasabi, miso

=97 74X FdEA+ FoOW
Garlic fried rice, red miso soup and pickles
712 /or

ZEERSE wEMKZIL LE G b (+¥1,300)
Hitachi autumn soba noodles, wasabi, white sesame seeds, green onion

MM mEOEST T
Mont Blanc cake

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
B H|3IMA—2 T, Productimage for illustration purpose only.



SARBE-BH B R
Teppanyaki seafood special — Ukyo
¥22,000

T3iz—X

Starter

A E R DIRFYFHOHAKRFZ ANAREE
Autumn squid with fried mullet roe
Japanese mustard spinach and chrysanthemum sesame dressing, pumpkin tofu

BEHEOSR S
Grilled sea bream
7214 Jor

ML I D gk AR e =
Grilled scallops

T2V DOEKRBES BN LY — R
Grilled lobster, Japanese sambal sauce

BEREXREE RO —HF5
Organic vegetable salad “farm-to-table”

FEDGFMIESNT T v/ =D Y — ) — A
Grilled abalone with tomato and caper butter sauce

71— 74A B+ FOW
Garlic fried rice, red miso soup and pickles
*7132 /or

ZEHEERDG FEKZIL LE G#Ek o X (+¥1,300)
Hitachi autumn soba noodles, wasabi, white sesame seeds, green onion

F i OTH—h
Seasonal dessert

% R1% A, Rice product from Japan.
TR 2138 e - —EZHR (13%) 73 & £41E T, Prices are inclusive of taxes and 13% service charge.
B H|3IMA—2 T, Productimage for illustration purpose only.



SKARBE HF
Teppanyaki — Kobe
¥42,000

mANGAMREE KERYESZ X7
Pumpkin tofu, Autumn squid with fried mullet roe, caviar

ZEHOHR HIER)EHY
Three kinds of seasonal sashimi

T+ T 7T DERRIEZI DR E Y FAB D/ S — X
Sautéed foie gras, autumn fruit and walnut pancakes, gastrique sauce

T2 —ILERDOERRIES FnEHN /LY — A
Grilled lobster, Japanese sambal sauce

DGR IFEENT N T v/ =D NF — ) — R
Grilled abalone with tomato and caper butter sauce

EREXAABMBEZONILY—HF78
Organic vegetable salad “farm-to-table”

4 F 4+ —o1 80g
Grilled Kobe beef sirloin A4 80g

=97 74 FHdH+ Foy
Garlic fried rice, red miso soup and pickles
7214 /or
ZEHEERS% FHEMKZIL LE GgH#HAK ok
Hitachi autumn soba noodles, wasabi, white sesame seeds, green onion

FEOTH—h
Seasonal dessert

% R1% A, Rice product from Japan.
TR 2138 e - —EZHR (13%) 73 & £41E T, Prices are inclusive of taxes and 13% service charge.
BT A3 A—2TF, Productimage for illustration purpose only.




777V SRIRBES
A la carte — Teppanyaki

Fa
Wagyu beef

E £ 04 A —O1 100g

Wagyu beef sirloin A4 100g ¥10,450
SDGs!|ZBL /& L 7= % [ 4 M 4 —o {2 100g ¥10.450
SDGs Hitachi Wagyu beef sirloin 100g ¢

Z £ a4 A5711 100g

Wagyu beef tenderloin A5 100g ¥15,650
v xbh—="717> 100g

Chateaubriand A5 100g ¥18,250
i P 4 A4 —o1 100g ¥24 800

Kobe beef sirloin A4 100g

10g ¥ ML CHFLDEXHEVWELET,
We are pleased to serve your preferred portion starting from 10g increments.

FOnA S IZIABLE - —EZM (13%) 38 EMNE T, Prices are inclusive of taxes and 13% service charge.
B A3 A—2TF, Productimage for illustration purpose only.




777V SRIRBES
A la carte — Teppanyaki

T
A >R
Appetizers

MMEILbeDRY— 2 ¥1,600
Pumpkin soup
Ty a7+ T 77 DEMIES 80g ¥6,200
Sautéed foie gras 80g
R & &) &5 ¥7,800
Assorted sashimi (5 kinds)

Vvl

Salad
FEHEF R NN F =D — =T ¥1,950
Caesar salad

A

Seafood

K 7] #.100g ¥3,950
Cutlass fish 100g
T 3z B 318 ¥4,550
Scallop (3 Pieces)
# 130g ¥9,150
Abalone 130g
EA<—)L#% 450g ¥13,200
Lobster 450g
SO E AR B 2 450g ¥17,000

Ise lobster (from Ibaraki) 450g

TR (ZIdB e - —EZXHR (13%) 73 & £41 £ T, Prices are inclusive of taxes and 13% service charge.
BT A3 A—2TF, Productimage for illustration purpose only.



777V SkARBES
A la carte — Teppanyaki

X
Vegetable

BREARENDHIES,
Seasoned ground meat with miso.

WL E-EHT 150g ¥1,200
Onion
#n-f 150g ¥1,200
Eggplant
B ANAZA 1508 ¥1,400
Lotus root
Corn mushrooms (2pieces)
Ve Rt E 21E ¥1,600
Shiitake mushroom (2pieces)

DR E b ¥2,850
Assorted Japanese mushroom
B RAR) &bt ¥3,250
Assorted vegetables

2R
Rice
7= 774 A ¥2,650
Garlic fried rice
FLIAR TIT TR —A ¥3,750
Omelet rice with home-made demi-glace sauce
EwLs ]
BERFDZ MZ)L— T)VIVEFERZ ¥3,500
Wagyu beef curry rice with grill vegetables
B RIVEHE ¥4,000
Tuna and salmon roll
BE)E b (91) ¥7,800
Assorted sushi (9 kinds)
FH—L
Dessert

TARI) =L 5112 v — Ny 7IV—" K2 ¥1,300

Ice cream or sherbet with fruit

XA Y FEEHDTIL— ¥2,650
Melon with seasonal fruits

# K{# F . Rice product from Japan.
TR IZIIBLE - —EZH (13%) #¥& £41E T, Prices are inclusive of taxes and 13% service charge.
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