menu

Autumn 2023

XJ:% ﬁ:n Tan

23.09.01-



2023

~Yu-kaze~

¥11,000 (sz¥

RBOME-_MRY R—7

Today's two kinds of appetizers and soup

B+

colored salad

BEREI & BIEEE WILA

Teppanyaki of shrimps and scallops

BRREEHOBIFR

Seasonal vegetables

BHEDEL(AB) BB\ fad — R NN

Taste and compare the Japanese beef Cattle produced in Ooita
y ﬁ\'% lean meat * 2 — R Ioin .. & 50g
X7+ VA~NKREARY) 7T, (509) 752 s ¥ 1,650

Can be changed "filet" +tax included ¥1650

cBEHADOERTHEE L AL ZIW -
RKEFVCFALRT—FY —R/LZE/DITTHER/DETRVEE/ T TREER

With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

BRE-TRL) BRI EI N,
Please choose one meal

OBaIR QHF—YV vy 7 74R QFRXRNE )YV v bR

(DSteamed rice @Garlic rice @Buckwheat seeds Risotto style

‘*Dgﬁ/é D % Miso soup / Japanese pickles
XQOBRNOKY Vv PRICIAKRER/FOHIIRZ LA,

*¢Does not fit in @ Miso soup and Japanese pickle

7’:47:“_ I‘ Dessert
KRDFEE> FURHBRRDL—RYTZINV— TART7 7 /X

Chef’s original dessert : Soybean flour flavored mousse and Fruit -Ice flambe-

2—k—z2ur R

Coffee or Tea

XBERFFICH R 10%0 Y —EXNEMBILETCEEET,




ARBOME-_RY R—7

Today's two kinds of appetizers and soup

RBOBHROAIN Ny F a4 7 LT

carpaccio using Fresh fish of the day

BBRABOBMYBEE(009) - Y2 7DETTHY —RT-

Teppanyaki of Ezo abalone ~Chef's recommendation sauce~

B ZFHORIFR

Seasonal vegetables

BEDODEL (AB) Bb\Wafud Tmi)—2pRUECEX Y,

Choos Japanese beef Cattle produced in Ooita
% B lean meat + 7 4 L filet - @ — R loin .. % 80g
-2 — ZAEBEE oin ..100g
- BHFADERTERELALLZEL -

REFYPFLRT—FY =R/ \E/DETHER/ DT TR B/ T TRER

With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

HBRF - TRLY)—RBBU I\,
Please choose one meal

DBAZTHR Q7 —V v Z72I74R QBERDNDE )YV v MR

(DSteamed rice @Garlic rice ®Buckwheat seeds Risotto style

D*Dgﬁ/é D % Miso soup / Japanese pickles
XQFEXNEY Y v PRICERER/ZFONIIN T T LA,

»Does not fit in 3) Miso soup and Japanese pickle

7"“"72“‘ ]‘ Dessert
KEDEE> SLUBHRRDL—RY 7NV —Y T4 R77 X

Chef’s original dessert : Soybean flour flavored mousse and Fruit -Ice flambe-

22—k —x ik R

Coffee or Tea

KBREFRICHR 10%0 Y —EXBEMBSETCHEEZET,




2023

~Kaguya~

¥22,000 (3:12¥26/000)

ABOME—_fY RA—7

Today's appetizer two kinds and zer two kinds

B2

colored salad

TKP HOTEL & RESORT

RO i 48T 55 & RIRC

SUKIYAKI special make by Izu Nagaoka ISHINOYA

HEA L E&RBREIO—7)
-¥ 7Ly hEBY—RT-

Teppanyaki of Japanese spiny lobste ~Chives sauce~

BR FHORIFX

Seasonal vegetables

BFEDOEL(AS) BB\ afed . Trl)—2BRUCEI W,
Choos Japanese beef Cattle produced in Ooita

IR & lean meat + 7 4 U filet * @ — R loin .. & 80g

cBHHAOERTHEEL AL IZEL -
REF VP FLRT—F Y —R/\WE/DETHBR/ P IETROBE/ T > TREE

With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

-BRF - TRLN)—EEBE(EIV,
Please choose one meal

OBaIR @QH—Vv774R QFEXRNPE VYV v bR

@Steamed rice @Garlic rice ®Buckwheat seeds Risotto style

W%%/%VD% Ise soup / Japanese pickles
XQBRNDEY Yy PRICIAFEH/ZTOWIINZT AL,

*Does not fit in @ Ise soup and Japanese pickle

7’2"7:‘— ]‘ Dessert
CKRDODBEHE> STUBHBRRDL—RYLZIV— T4 RT7 T/~

Chef’s original dessert : Soybean flour flavored mousse and Fruit -Ice flambe-

2—k ‘_‘Xfi%I% Coffee or Tea

XBRFFFICHR 10%0 Y —EXREMBILCHEEZET,




2023 Autum urse:4

R 2

~Ran-Tan~

¥24,200 (3:x¥22/000)

ARBOME-_BY Z—-7

Today's two kinds of appetizers and soup

BY)F7 S

Colored salad

BBRABOBMYBEEI00g) - 27DBTTHY—RT-

Teppanyaki of Ezo abalone ~Chef's recommendation sauce~
E TKP HOTEL & RESORT
rokn FRT IBLHERT

SUKIYAKI special make by 1zu Nagaoka ISHINOYA

BEA L EH&REXTON—7)
~A T IR EY —ART-

Teppanyaki of Japanese spiny lobster ~Chives sauce~

BREEHOBIFR

Seasonal vegetables

BEDOEL(AB) BB\ TR )—2BRUCE XV,

Choos Japanese beef Cattle produced in Ooita

TR B leanmeat + 7 4 L filet + @ — & loin . & 80g

BFHADERTHERL AL I -
KEFVPFALRTF—FY—R/NLE/DIETHER/DETROE/ T TREER

With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

-BRF - TRL)—RBEBU(EI W,

Please choose one meal

DA QF—Y)V v 774 QFBXENDE )V v A

(Dsteamed rice @Garlic rice @Buckwheat seeds Risotto style

f?%%/éd)% Ise soup / Japanese pickles
XOBRNEY YV y PRICIAEEH/ZFOoWIA/ZE LA,

*Does not fit in @ Ise soup and Japanese pickle

?"7"‘_ l‘ Dessert
KRDBEEH> ZFURHRRDL—RYTZINV—Y TART7 7 /X

Chef's original dessert : Soybean flour flavored mousse and Fruit -Ice flambe-

22—k ‘—Xli%j-% Coffee or Tea

XBLFBICH R 10%DY— X2 MESETCEE T,




-— 2
Q@
~Another~

ZF B @ H[ %—“—ﬁ ﬁ ") a4 Today's two kinds of appetizers and cold soup

4-“ =} @ﬁﬁ‘i\ DAy F a7 LT carpaccio using Fresh fish of the day

BB FHOMEFTRAM seasonal Vegetables five kinds
EMHBB LY FTWHDOBR Today's fish from Toyosu Market
LA EW I B(2 ) Hokkaido scallop (2 pieces)

SR A = /778 (100g) Ezo abalone

AT TEX<—IV#EE(T — )V 1 B) canadian lobster

¥2,750 (%t#%¥2,500)
¥1,980 (%1%¥1,800)
¥1,320 (%#%¥1,200)
¥1,980 (#:1k¥1,800)
¥2,200 (#1£¥2,000)
¥4,400 (#:1:¥4,000)
¥6,050 (%t#:¥5,500)

BFDELCAS> BB\ 2t
Japanese Wagyu beef Cattle produced in Ooita Pref
@ 7RE lean meat : 1009

IS LTy 7209 F 77 Z¥1,000 FiA¥1,100
every 20g + tax included ¥1,100

@ B —XFHY 1oin 11009
7 LTy 7 40g 877 X¥3,000 FEr¥3,300
every 40g + tax included ¥3,300

® A—2X 1ein 11009
7S5 LT v 7209 BT 7 R¥1,500 FiiA¥1,650
every 20g + tax included ¥1,650

@ 7 4 L vilet :80g
I T LTy 7 20g 8|77 2¥2,000 FiiA¥2,200
every 20g + tax included ¥2,200

¥5,500 (#1x¥5,000)

¥6,600 (#1%¥6,000)

¥7,700 (#¥7,000)

¥7,920 (#ik¥7,200)

PRFEL vy b

®: BER+BRMEHE - & DY) Steamed rice +Miso soup and Pickles
@:BZDE Y Vv bE+E DY Buckwheat seeds Risotto style +Pickles
@:H—U v T4 X+EKEGHE - F DY) Garlic rice +Miso soup and Pickles

¥ 660 (#tk¥ 600)
¥ 880 (wtk¥ 800)
¥1,320 (#4k¥1,200)

fF— b

NZZ T A4 RJ Y — A Vanilla ice crea
EMOY v — Y b Sorbe

HOEE BRIRTHEFE7 7Y ~FH— |

Soybean flour flavored mousse and Fruit vanilla -Ice flambe

® O O N

¥ 660 (%t ¥600)
¥ 660 (k¥ 600)
¥1,650 (#t1£¥1,500)

KEMHORBICL Y ARHERWFEELIIVET, FOITHABEWVE T, We may not be able to deliver due to the season or weather

XERERICHE 10% DY —EXRE MBS ETIEE £T, A10% service charge will be added to your bill




