menu

Regular course
menu

X‘k% ﬁ;n Tan

June 2026



course. 1 :
~Yu-kaze~

¥11,000

#1%¥10,000 4

MERYVSE/KBDR—TF

Assorted appetizers, today's soup

BYH 25

colored salad

BRI _n BEEE MILA

Teppanyaki of shrimps and scallops

BREZTHORIFR

Seasonal vegetables

BEDEL (AB) bbb\ —fER NN

Taste and compare the Japanese beef Cattle produced in Ooita
: ﬁ‘% lean meat * 2 — R Ioin ..4%& 50g
X741 VA~NKREARY) ¥, (509) 75z #a ¥ 1,650

Can be changed "filet"+tax included ¥1650
CBRFHOE®RTHELALLES L
REFYPFTALRT—FY =R /IWE/DIETHBR/0IT TR BE/ e~ 7 VER

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

cBRF-TRL)V— BB LI\,

Please choose one meal

ORRA—V 9774 R REHR/BZOW

Special garlic rice and Miso soup / Japanese pickles

QamRrREH FOW

2)Steamed rice and Miso soup / Japanese pickles
A 7Yay -RhY2ATDA-VVII34R EIFR 1 T3R¥3300

Black truffle garlic rice served with raw sea urchin

7‘:"7' s &y I\ Dessert
FWOFF— b7 L— b

Seasonal dessert plate

22—kt —x kR

Coffee or Tea

KBEREFICHR 10% 0 —EXBEZMBEIECEZET,




course.2

RF

~Luna~

¥16,500

#1%¥15,000 ~

MERY)ESE/RABDODR—TF

Assorted appetizers, today's soup

RBDOBROT) XY 25 A7 7 LT

Today's fresh fish marinated salad cocktail style

BBRABOBMYBME(009) - Y2 7PETTHY —RXT-

Teppanyaki of Ezo abalone ~Chef’s recommendation sauce~

BRFHOMIFR
Seasonal vegetables

BEDEL (AB) B\t TR )—2bRECEI W,

Choos Japanese beef Cattle produced in Ooita
% B lean meat - 7 4 L filet - @ — R loin ..% 80g
‘o — 2B E o 100g
CBFHOEERTEELALLEI L

KEFAYSFALRTF—FY =R LT/ DETHR/DETRUEE/ e T VER

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

cBREF-TRL)—RBRBU(EI W,

Please choose one meal

ORBAT—V 9774 R REHR/FOY

Special garlic rice and Miso soup / Japanese pickles

QaRr R EH FOW

(2)Steamed rice and Miso soup / Japanese pickles

AT av-BhYaZ0H-NuII34R EVZHRA T T3 R¥3300

Black truffle garlic rice served with raw sea urchin

?‘H-_ l‘ Dessert
RyIA—DY7—Ab 22T 222824 T 97N

Mango Chiboust with Coconut and Pineapple

22—k — kL R

Coffee or Tea

KBELSHEICHR 10%D Y —EX A MBS TCEZ XY,




course.3

&

~Kaguya~

¥22,000

##:¥20,000 4

MERY&EHE/ ABDODR—T

Assorted appetizers, today's soup

;l?z ‘) VA 2 57* colored salad

TKP HOTEL & RESORT

RoOR v Ry LT

SUKIYAKI special make by Izu Nagaoka ISHINOYA

BEA Lt EOHRES(—7)
Y =R ATV F a—H-

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

BREZFHORIFR

Seasonal vegetables

BEDOEL (AB) B\t TRi)—2bRUCEXV,

Choos Japanese beef Cattle produced in Ooita

R & leanmeat * 7 4 L filet * 2 — R loin . & 80g
- BHHROERTHEELALIZE L -
REF YL FALRT—%Y—Z/ILE/DETHR/HIETROBEE/ eI VER

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

- BRF -TRHRLN)—RBBUE( LI,

Please choose one meal

ORRA—V 9774 R REHR/BTOY

Special garlic rice and Miso soup / Japanese pickles

QamiRrRBH FOW

2)Steamed rice and Miso soup / Japanese pickles

AT a3y - BMad0H-YvIIMAREIZRA I FTR¥3300

Black truffle garlic rice served with raw sea urchin

7—“"‘7'—‘ ]\ Dessert
RYvIA—DY TR 22T 228234 » 7N

Mango Chiboust with Coconut and Pineapple

22—k ‘—Xliﬁlﬁ: Coffee or Tea

MKBRETFFICHR 10% 0 —ERBEMBILCEZET,




course.4

R R2

~Ran-Tan~

¥38,500

#1k¥35,000 _~

FxETDAF v

Caviar canapés

F<2—INBEDER7

Lobster bisque

BAREORY)EHLYE

Assorted seasonal vegetables

7277275 — b)a70x) 7=V 2T

Sauteed foie gras with Truffle Perigueux sauce

& R R DGRBS

Live Ezo abalone teppanyaki

AT EDHRBEX

Teppanyaki spiny shrimp

BREZTHORIFR

Carefully selected seasonal grilled vegetables

BFEDODRLBBWERE U =7 7 /SRR

Hundred Years of Blessing Oita Wagyu Chateaubriand Teppanyaki

FY27D%KRIR {1 L EDOREH FOW

Truffle iron plate rice, spiny lobster miso soup, pickled vegetables

?“f'— I‘ Dessert
KA BRTHELTE7A4RZ2 ) —LFHF—h

Ice cream dessert finished on a hot plate with flames dancing

22—k — iR

Coffee or Tea

MKBREFFICHIR 10%0 Y —ERBEMBSECHEEZET,




another.

ZF B D&l %ﬁ ‘) @‘HI‘ Today's appetizers and cold soup ¥2,750 (ﬁ.}'ﬁ¥2,500)
RBOBRDOYARAYZ2F 27 TILHEILT Today's fresh fish marinated salad cocktail style ¥1,980 (if}f,}ﬁ¥l,800)
ﬁ’)izg é fﬁ DBE= F %ﬁﬁ Seasonal Vegetables five kinds ¥1,320 (ﬁ?}i¥l,200)
% 59'” T’ﬁ“’% J: ") é ﬁf’ D ﬁ,%\ Today's fish from Toyosu Market ¥1,980 (ﬁ?ﬁ¥l,800)
iti"ﬁ'iﬁg 'IfLiL E, (2 & ) Hokkaido scallop (2 pieces) ¥2,200 (ﬁ?ﬁ¥2,000)
77 + 57'§ 7]' =7 — /l/}:ﬁ'% (7" -1 %) Canadian lobster ¥4,950 (ﬁ?ﬁ¥4,500)
EBREE /7K (1009) Ezo abalone ¥5,500 (ﬁ?’ﬁ¥5,000)
BFEODELLKASY> BB\ Ha

Japanese Wagyu beef Cattle produced in Ooita Pref

@ 7B lean meat :100g ¥5,500 (#t#&¥5,000)
“JZ LTy 7 20gF 77 ZA¥1,000 FA¥1,100

every 20g + tax included ¥1,100

@ B —2E4HY in :100g ¥6,600 (#1%¥6,000)
75 LTy 7 409 77 R¥3,000 FiiA¥3,300

every 40g + tax included ¥3,300

® B —X l0in :100g ¥7,700 (#1k¥7,000)
IS LTy 7209 B 77 R¥1,500 FiiA¥1,650

every 20g + tax included ¥1,650

@ 7 1 L et :80g ¥7,920 (%x¥7,200)
I LTy 7 209 B 7 RA¥2,000 FiiA¥2,200

every 20g + tax included ¥2,200

PRFL b

®: BER+BRPEHE - F DY) Steamed rice +Miso soup and Pickles ¥ 660 (ﬁ,?ﬁ}é 600)
Q:H—Y v 74 R+ -F DY) Garlic rice +Miso soup and Pickles ¥1,320 (ﬁﬁ}j¥1,200)
74— b

D:NR=ZZF7AR2 Y — L Vanilla ice crea ¥ 660 (ﬁ,?ﬁ ¥600)
Q@:ZHDY v —~y b sorbe ¥ 660 (#tk¥ 600)
@: 485 $RTHETETARZY—LTY— b ¥1,650 (#t1%¥1,500)

Ice cream dessert finished on a hot plate with flames dancing

KEHOPRBRICL Y ARHELAWVEELTEWET, FHITTAEBEVE T, We may not be able to deliver due to the season or weather

XERFFICHR 10%0 Y —EXRE MBS L TEEE T, A 10% service charge will be added to your bill




