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Enjoy beef and fresh fish
Recommended course for
first-time customers

3 kinds of appetizers

potage soup

Poiret of salmon
herb butter source, walnut

Japanese Beef roast
gravy Sauce

2 kinds of
dessert

Coffee or Tea
Refreshments

5,600 vyen
(tax included)
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Change fish to spiny lobster
+8,250 yen

Change meat to wagyu rump
+880 vyen

Change to Wagyu beef fillet
+2,750 yen

Change Brand wagyu beef fillet
+4,950 vyen
Add 2 desserts

+550 yen
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FRK  Hagi
Well-balanced wagyu fillet and

seasonal ingredients
Studded seasonal course
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Amuse bouche
3 kinds of appetizers
potage soup
Angel Shrimp pancetta roll
Granite
Wagyu Rump Steak Syariapin sauce

2 kinds of
dessert

Coffee or Tea
Refreshments

8,800 vyen
(tax included)
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Change fish to spiny lobster
+6,600 yen

Change to meat Wagyu fillet
+1,650 yen

Change to Brand wagyu fillet
+3,850 yen

Add 2 desserts

+550 yen

Menu contents may change depending on the purchase situation
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Using Wagyu beef fillet and Kids Plate
carefully selected ingredients

Chef special course us
‘.%'
Amuse bouche Soup

3 kinds of appetizers
Mini Wagyu Hamburg

mushroom consomme royale
Fried Angel shrimp

Poiret of codfish red wine sauce
Fried Chicken

Granite
Fried potato

Wagyu Fillet Steak Truffle sauce
Spaghetti Neapolitan

Rice
Salad

3 kinds of dessert
Milk Bread

Coffee or Tea Refreshments
Vanilla Ice Cream

13,200 yen
(tax included)
Change fish to spiny lobster 2,750 yen
+4,950 yen (tax included)
Change to Brand wagyu fillet
+3,850 yen

Menu contents may change depending on the purchase situation



