Winter
2023-2024

XJ:% ﬁ:n Tan

01 December 2023-



~Yu-kaze~

00 (sem¥

MERY &
RKBOR—7

Assorted appetizers, today's soup

%3 ‘) "j‘ 5 y‘ colored salad

BRI _n BEEE WA

Teppanyaki of shrimps and scallops

BB FHOMIFR

Seasonal vegetables

BEDEL (AS) B\ — R NN

Taste and compare the Japanese beef Cattle produced in Ooita

3 fﬁ\‘% lean meat * 2 — R [oin .. & 509
X7 4 VA~KEARY) ET, (50g) 752 B ¥ 1,650

Can be changed "filet"+tax included ¥1650
- BFHAOERTER LAWY -

REF VST LRT—%Y =R/ WE/DETHEB/ TSR B/T > TRER
With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

HBEBEF -TRINV—ZBBULEI,

Please choose one meal

OPATER QHF—) v 774X QFBZEDE NV v A

(DSteamed rice @Garlic rice @Buckwheat seeds Risotto style

“*Dg%/é D % Miso soup / Japanese pickles
XQOFBROKY V' y PRICIAKEH/FOMIINF £ LA,

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

?‘H“— ]‘ Dessert
KRDBES>T7N—VT7 73/ X IELTHIDINT A

Flame Dance" Fruit Flambe and Tapioca boiled in milk

22—kt —x kLR

Coffee or Tea

XERFFICH R 10%0 Y —EXNEMBILETCEEET,




MERY)E&H
KBDOR—7

Assorted appetizers, today's soup

XBOBRDYIN Ny F a2 LT

carpaccio using Fresh fish of the day

BREEOWY)BEEZ1009) - Y 27D0ETTHY — X T-

Teppanyaki of Ezo abalone ~Chef's recommendation sauce~

MR ZFHOMIFXR

Seasonal vegetables

BEDODERL (AB) bh\WaAad TRl )—a2pRULEI W,

Choos Japanese beef Cattle produced in Ooita
3R B lean meat + 7 4 U filet * @ — R loin .. % 80g
-2 — X EBEE loin .100g
- BIFHAOERTERL AL -

REAYCFANRT—%Y =2 /\WE/DETHR/HETHRE/T7 > TRER
With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

BRF -TRL)—RBRBULEI W,
Please choose one meal

OBaIR @QH—V 27 74R QBRDNPE VYV v bR

@steamed rice @Garlic rice @Buckwheat seeds Risotto style

t*ng%/ é‘ D % Miso soup / Japanese pickles
XQOFBRXRNEY YV v PRICIIREH/FOWIIMEI T A,

»¢Does not fit in @) Miso soup and Japanese pickle

'7:"7:— I‘ Dessert
KRDOBES>T7IN—VT7 7 XNYZEFTHADINT A

Flame Dance"” Fruit Flambe and Tapioca boiled in milk

22—k —x AL R

Coffee or Tea

HKBREFRICHR 10%0 Y —EXBEMBESETCHEEET,




~Kaguya~

¥22,000 (3:12¥26/000)

MER) S
RKBDODRA—7

Assorted appetizers, today's soup

%2 L) "f 7 5’* colored salad

TKP HOTEL & RESORT

RO DR i wmT 3B E B

SUKIYAKI special make by Izu Nagaoka ISHINOYA

HEA €T EOHRRBEC—7)
V=R AT F 2 —H-

Domestic Japanese Spiny Lobster Teppanyaki (Half) - Sauce Whimsical -

BR FHORMIFX

Seasonal vegetables

BFDEL(AS) BB\ \V2fad TR ) —2BBULC LI,
Choos Japanese beef Cattle produced in Ooita

s B lean meat - 7 4 L filet + 2 — R loin . & 80g

c PIFHRDOERTHELALLET L -
REAY P FNRT—%Y -2/ WE/HE TR/ IET KRB/ T TREE
With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

BRF - THRL)—RBBULEX\,
Please choose one meal

DA Q@ —) 227742 QBEXRDE )V v MR

(DSteamed rice @Garlic rice @Buckwheat seeds Risotto style

’f?%ﬁ/éw% Ise soup / Japanese pickles
XOBRNAOKNYV vy PRICIAFEEM/ZFOWIIN I AL,

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

7:47:_ ]" Dessert
KRDODB>7N—VT7 7R FEFADINT R

Flame Dance" Fruit Flambe and Tapioca boiled in milk

2— bk — AL R Coffee or Tea

XKBRFFFICHR 10%0 Y —EXREMBILCHEEZET,




~Ran-Tan~

¥24,200 (¥

MER)EH
RBOR—-7

Assorted appetizers, today's soup

%2 ') "7" ? 7‘ Colored salad

BRABOWM)BEE100g) -2 7DBETTHY —RXT-

Teppanyaki of Ezo abalone ~Chef’s recommendation sauce~
E TKP HOTEL & RESORT
rakn RRIIBMEHKRT

SUKIYAKI special make by Izu Nagaoka ISHINOYA

BEEAtZEOHRBESTCON—7)
V=R AT)Fa—H-

Domestic Japanese Spiny Lobster Teppanyaki (Half) - Sauce Whimsical -

BB FHOMIFR

Seasonal vegetables

BEDODEL(AB) bb\\WaAeadF TR ) —pRUE(EX,

Choos Japanese beef Cattle produced in Ooita

% B lean meat + 7 4 L filet * @ — R loin .. & 80g

C BHHOERTHERELALLZS L -
RKEAYSFALRT =Y =2 /\WWE/ TR/ DET R /T > TREE
With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes

cBRF - TRL) BB EI W,

Please choose one meal

QaIR QA—V v 7742 QBRDEK VY v bR

@sSteamed rice @Garlic rice @Buckwheat seeds Risotto style

’f?%ﬁ/ é‘ D % Ise soup / Japanese pickles
XQBEROR) YV vy FRIZIFHHR/ZOWIIR I T LA,

*Does not fit in @ Ise soup and Japanese pickle

i""f“‘ I‘ Dessert
KRDOBESTIN—VT7 73/ XN ZEXTHIDINT A&

Flame Dance" Fruit Flambe and Tapioca boiled in milk

2—Fk —Xliﬁl§ Coffee or Tea

KBREFFICHR 10%0 Y —EXBEZMBSETCHEEET,




-— 2
Q@
~Another~

ZF B O ®l %—:ﬁﬁ ') s Today's two kinds of appetizers and cold soup

ZF‘ B @ﬁ%\ DAy F aHF7FEILT carpaccio using Fresh fish of the day

BEFHOMIFREAM seasonal Vegetables five kinds
BMAB LY FTWHOBR Today's fish from Toyosu Market
LA EWMIE B (2 5) Hokkaido scallop (2 pieces)

S RARE /778 (100g) Ezo abalone

AFr T EAL<2—IVi#E (T — ) 1 B) canadian lobster

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

BFEDOERLKAE> BB\t

Japanese Wagyu beef Cattle produced in Ooita Pref

@) iﬁ% lean meat . 1009

77 LT 7 20gE 77 R¥1,000 $tir¥1,100
every 20g + tax included ¥1,100

@ n—ZFYY loin 11009
7S5 LT v 7 409 BT Z R¥3,000 FiiA¥3,300
every 40g + tax included ¥3,300

® A—X loin :100g
7 LT v 7 20g 77 R¥1,500 FiiA¥1,650
every 20g + tax included ¥1,650

@ 7 4 L filet :80g
“JZ LTy 7209 BT X¥2,000 Fiid¥2,200
every 20g + tax included ¥2,200

¥5,500 (#t3x¥5,000)

¥6,600 (#:¥6,000)

¥7,700 (#:¥7,000)

¥7,920 (#1%¥7,200)

BERFL oy b

@: BER+BRMEHE - F DY) Steamed rice +Miso soup and Pickles
@:BZEDE YV v bE+FE DY) Buckwheat seeds Risotto style+Pickles
®@:H—Y v 7 T4 X+ERMEHE-F DY) Garlic rice +Miso soup and Pickles

¥ 660 (®ik¥ 600)
¥ 880 (®tk¥ 800)
¥1,320 (#1k¥1,200)

FAfi— b

@: N FF 4 RZ ) — A Vanilla ice crea
@:ZFH D> v —~v bk Sorbe

@:KDE ZJL—Y TS REZEFHDINIE

Flame Dance" Fruit Flambe and Tapioca boiled in milk

¥ 660 (% ¥600)
¥ 660 (#ik¥ 600)
¥1,650 (#4k¥1,500)

KEHPRBICL Y ARHEAWBEEL TS WET, FTHITABEVE T, We may not be able to deliver due to the season or weather

KERERICAHR 10% 0 —E2REMESETIEE £9, A 10% service charge will be added to your bill




