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KUMAMOTO WAGYU AKAUSHI COURSE
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Today’s Appetizer
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Tomato and Golden Oyster Mushrooms Soup with Mozzarella and Basil
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Horse Meat Carpaccio with Sweet Soy Sauce
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Fresh Salad
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Sautéed Vegetables
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Akaushi Beef Fillet 80g or Akaushi Beef Sirloin 100g
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Fried Garlic Rice

Fom it
Japanese Pickles, Red Miso Soup
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Seasonal Special Dessert

¥16,000
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OMI BEEF COURSE
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Today’s Appetizer
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Hairtail Meuniere with Lemon-Mint Sauce
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Omi Beef Sirloin Roll with Mushrooms and Omi Konjac
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Fresh Salad
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Omi Beef Fillet Steak 100g or Omi Beef Sirloin Steak 120g
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Fried Garlic Rice

Fot FhiT
Japanese Pickles, Red Miso Soup
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Seasonal Special Dessert

¥22,000
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All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.

Only domestically produced rice is used for dished in this restaurant.
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OMI BEEF AND SEAFOOD COURSE
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Today’s Appetizer
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Grilled Caciocavallo Cheese with Prosciutto
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Hairtail Meuniere with Lemon-Mint Sauce
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Aqua Pazza with Scallop and Sea Bream
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Fresh Salad
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Sautéed Vegetables
A
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Omi Beef Fillet Steak 100g or Omi Beef Sirloin Steak 120g

2 TRELEIFEZEIR I —Y) v 7714 R
Fried Garlic Rice
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Japanese Pickles, Red Miso Soup
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Seasonal Special Dessert

¥26,000
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CHEF’S SPECIALTY COURSE
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Today’s Appetizer
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Sake Steamed Mushrooms with Sudachi Lime
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Fresh Ezo Abalone with Porcini Mushroom Sauce
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Sautéed Fresh Japanese Spiny Lobster with Tomalley Butter Sauce
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Fresh Salad
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Sautéed Vegetables
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Omi Beef Fillet Steak 100g or Omi Beef Sirloin Steak 120g
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Sushi rolled in Omi Beef Sirloin or Hashed Beef with Rice
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Japanese Pickles, Red Miso Soup
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Seasonal Special Dessert

¥32,000
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The prices include a 10% service charge and appropriate tax





