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KAPPO TEPPANYAKI SETS
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1iij 5%
Appetizer

EN

Sashimi

%37

Simmered

e 13

Entrée

By

Abalone

BEAT

Grill

53 £

Lobster

Main

il

Rice

il i

Miso Soup

ot
Pickles

)\ SIS

Dessert

FHWRIFX

Japanese Seasonal Vegetables with Anchovies and Garlic Fondue

A H oWl 5

Sashimi of the Day

EBALIY2T7Y—R

Savoury Egg Custard with Truffle Sauce

ZALLDTYN Y —I—FF L RA—TF
Grilled Shark Fin in Creamy Chicken Soup

AARRERR77E $EY—R

Steamed Ezo Abalone with Abalone Liver Sauce

Hif@pEE 25y —2

Grilled Amadai with Broad Bean Sauce

A=AV THERTAR—DITYNAF YT — XY — R

Grilled Australian Lobster with Rich Hollandaise Sauce

A4F IR —a g S HPEE $1,580 /person

A4 Miyazaki Wagyu Beef Roll
2 or

A4E RTINS —a i V)RR X $1,680 /person

A4 Miyazaki Wagyu Beef Sirloin Thick Cut
X or

ASHEARRIY — g V)RR $1,780 /person

A5 Kumamoto Wagyu Beef Sirloin Thick Cut
X or

ASHEARRIE 74 VIEBES $1,88()/[)131"S()n

A5 Kumamoto Wagyu Beef Tenderloin Thick Cut

7477 7 WO BEE LRIk
Foie Gras Teriyaki Donabe
X or
S 1 SR B
Grilled Sea Bream Donabe
X or
fig 3 J3E 2 - g 1 Bl
Japanese Grilled Eel Donabe
2 or
AIAH = A2 7D+t MiHR

Snow Crab and Salmon Roe Donabe

07 A% —Rikit
Red Miso Soup with Lobster Head

HY

Japanese Pickles

TV—=FTIN =) —
Grapefruit Jelly Cocktail
X or

HEREDOHUHF e ARFUNE 74 R

Homemade Bracken-Starch Dumpling with Homemade Gelato
X or

FWDOIN—Y DAY K-t ZL—FTa¥yh

Seasonal Fruit Compote Crepe Suzette

2 or
AFIADA-TLHFRAN=F74 R

Strawberry Soup with Homemade Vanilla Ice Cream

RNFEF [ M MNuFZTESR
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1iij 5%
Appetizer

EN]

Sashimi

%37

Simmered

e 13

Entrée

By

Abalone

BEAT

Grill

50 £

Lobster

Main

il

Rice

il i

Miso Soup

ot
Pickles

)\ SIS

Dessert

FHWRIFX

Japanese Seasonal Vegetables with Anchovies and Garlic Fondue

A H oWl 5

Sashimi of the Day

EWALI) 27V —R
Savoury Egg Custard with Truffle Sauce

i o HRL
Seasonal Seafood of the Day

AARRERKE 7L BFFY -2

Steamed Ezo Abalone with Sea Urchin Sauce

FH o fa R B

Seasonal Fresh Fish of the Day

A=AV THERTAR—=DITYNAF YT — XY — R

Grilled Australian Lobster with Rich Hollandaise Sauce

A4F IR —a 4 S HPEE $1,880 /person
A4 Miyazaki Wagyu Beef Roll
2 or

A4E RIS —a i V)RR X $1,980 /person
A4 Miyazaki Wagyu Beef Sirloin Thick Cut

X or

ASHEARRIEY — g V)RR $2,080 /person
A5 Kumamoto Wagyu Beef Sirloin Thick Cut

X or

ASHEAM 74 VEBEE $2,180 /person
A5 Kumamoto Wagyu Beef Tenderloin Thick Cut

7477 7 WO BEE L IR
Foie Gras Teriyaki Donabe
X or

S 1 0% 10 Bt

Grilled Sea Bream Donabe

X or
fig i 5 % - S T B

Japanese Grilled Eel Donabe
2 or

AIAH = A2 7D+t MiER

Snow Crab and Salmon Roe Donabe

07 A% —Rifit
Red Miso Soup with Lobster Head

HY

Japanese Pickles

TV—=F 7N =) —
Grapefruit Jelly Cocktail
X or

HEREDOHUHF e ARFUNE 74 R

Homemade Bracken-Starch Dumpling with Homemade Gelato
2 or

FWOIN—Y DAY FE—F L —FTa¥yh

Seasonal Fruit Compote Crepe Suzette

2 or
AFITDA-TLHFRAN=F74 R

Strawberry Soup with Homemade Vanilla Ice Cream

4
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A LA CARTE
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JLigdE R & T HAE
Hokkaido Scallop

AR ¥

Sea Bass

H

Horsehead Fish

IRE

Japanese Eel

THYDPERL

Sake Steamed Clams

M7 2VAETIE
South African Abalone

7kl
Shark Fin

HARERE 7T

Aomori Ezo Abalone

F— ¥

Boston Lobster

Ty agE

Mantis Shrimp

A—RAPFZVTEATIE

Australian Abalone

A =AMV THE BT AR —

Australian Lobster

S22 7 F AAA Chef’s Recommendation

$148

$148

5168

5168

$218

5268

$380

$428

$540

%648

$1,168

$1,180
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SBREDHMBEE LW TR

Mentaiko and Eel Fried Rice

AR —af VPR T EREEX TR
A4 Miyazaki Wagyu Beef Sirloin Sukiyaki Rice

BBy —af Y RAT—FDH =Yy T T4 R
Garlic Fried Rice with A4 Miyazaki Wagyu Beef Sirloin

RAIAH =425 D LR

Snow Crab and Salmon Roe Donabe

74777 WY BEE L

Foie Gras Teriyaki Donabe

fi 1 S 0 e

Grilled Sea Bream Donabe

13 i 9t = - S T B

Japanese Grilled Eel Donabe

ARAVEARY AR—2
Spanish Iberico Pork

A=A+ U 7 EMA

Australian Wagyu Beef Tongue

IIVRBEIATT S

Foie Gras

A4E R R Y — 1 4 MR E
A4 Miyazaki Wagyu Sirloin Beef Roll

A4ERREY 70— AR T —F
A4 Miyazaki Wagyu Rib Eye Thick Cut

ASEEARBRENFY —af v AT —F

A5 Kumamoto Wagyu Sirloin Thick Cut

ASTEABEMAF 74V AT —F
A5 Kumamoto Wagyu Tenderloin Thick Cut

27 F AAAX Chef’s Recommendation

$298

5208

%368

$348

$348

$348

$348

5188

5208

$218

5268

$488

$588

%688
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[E]] s88

Japanese Pumpkin

3ok AR 598

Japanese Sweel Potato

1IES $98

Japanese Yam

BEE $108

Japanese Maitake Mushrooms

WAWAY R 5108
Assorted Grilled Vegetables

WAWAZDZ $128
Assorted Grilled Mushrooms

TV—=TIN—=I LY —DAT TN 588
Grape Fruit Jelly Cocktail

HE#-OLOUHFE HRNME DS+ —R b $88

Homemade Bracken-Starch Dumpling with Homemade Azuki Bean Gelato

BHDOIN—YDAVE—F ZL—FTabvh $88

Seasonal Fruit Compote Crepe Suzette

AFADA—FLHREHUN=F TSR $88

Strawberry Soup with Homemade Vanilla Ice Cream

S22 7 F AAAX Chef’s Recommendation

SHTAVLADAA

LUHASSHA
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