


MAE=Z A WAGYU KAPPO KAZU
F4F—X=2— DINNER MENU

MEBErrEaI—ZX WAGYU OMAKASE COURSE
RM698++

ZHIOHIED & HE SEASONAL HORS D'OEUVRE

7Y —X #EY—2 VEGETABLES TERRINE WITH EGG YOLK SAUCE

A REAMNL T ZHIOEFE 255 A HAl CLEAR BROTH WITH SLICED WAGYU SERVED WITH SEASONAL VEGETABLES
4 H#FFF TORCHED WAGYU SUSHI

n—2ZhE—7%5% ROAST BEEF SALAD WITH MOUNTAIN WASABI

A& BRET REFET WAGYU SUKIYAKI WITH HALF BOILED EGG

a—b—Hilf REFRESH COFFEE SHOCHU

NRYA=TRWiZZL F4f7 STEAMED EGG CUSTARD WITH BREAD SERVED WITH SIMMERED WAGYU
HVHYRAvF WAGYU CUTLET SANDWICH

BAMEDHIDRT—F BEXTFE BIKIE GRILLED WAGYU PRESERVED WITH KONBU SEAWEED
ZIXWFENZ BUCKWHEAT NOODLE MIXED WITH SEAWEED SAUCE

MIF>v—~_ok FEF ¥ YUZU SORBET, HOME-MADE PASTRY & JAPANESE FRUIT

BErEa—-—RX OMAKASE COURSE
RM428++

FHIOHIEE D &HE SEASONAL HORS D'OEUVRE

TV —X #EHY—Z VEGETABLES TERRINE WITH EGG YOLK SAUCE

)AL CLEAR BROTH WITH SEAFOOD IN TEA POT "DOBINMUSHI"

45 h#F TORCHED WAGYU SUSHI

M43 EpiE BRET RE¥ET WAGYU SUKIYAKI WITH HALF BOILED EGG

a—b—Wif¥ REFRESH COFFEE SHOCHU

RYA—TEBIFKL HHUFKE STEAMED EGG CUSTARD WITH BREAD SERVED WITH ABALONE
HYHYEAvF WAGYU CUTLET SANDWICH

O—2hE—7Z7—F ROAST BEEF STEAK WITH VEGETABLES

fBrES ¥ A, HOT INANIWA UDON NOODLE

Wi >v—~_oh FZET 2 YUZU SORBET, HOME-MADE PASTRY & JAPANESE FRUIT

YIEOMAFIXE R ZEHEHALTED £ WE USE MIYAZAKI WAGYU BEEF KAZU

All prices are subjected to 10% service charge and 6% SST.



