menu

Regular course
menu

X‘k% ﬁ;n Tan

Sep 2026



course. 1

2 B3,

¥11,000
##:%10,000

MEXBRYVEE /ABDODR—T

Assorted appetizers, today's soup

BYH7 s

colored salad

FTHBHBROKRSR S

Grilled seasonal fresh fish

BEFHOMEIFR

Seasonal vegetables

fo @B NN
Taste and compare the Japanese beef Cattle produced in Ooita
§$@,§A BB\\E%"&F ‘)ﬁ:\'% lean meat
BE+ 99— on..% 50g
- BPHFHOERTEELALLEE L -
RKEF VI FNRT—FY =R/ WWZE/DIETHR/ 0 IETROBE/ e~ 7 VEER

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

cBRFCTRLY)—RBRBUEI W,
Please choose one meal

ORRA—) 97 74 R REH/FTOY

Special garlic rice and Miso soup / Japanese pickles

QafiRyREH FTOY

(2Steamed rice and Miso soup / Japanese pickles

AT av BRI aTOA-YVIIA R EIZRA T FTX¥3300

Black truffle garlic rice served with raw sea urchin

7"““7-'_ ]\ Dessert
RBDOTH — b

Today's dessert

2— kb —x kL

Coffee or Tea

XKBERFFICH R 10%0 Y —EXNEMBILETCEEET,




course.2

RF

~Luna~

¥16,500

#1%¥15,000 ~

MERYVESE/ABDR—TF

Assorted appetizers, today's soup

RABOEERO) XI5 A7 7 LT

Today's fresh fish marinated salad cocktail style

BREABOBY)BMEU00g) - Y2 7PETTHY —RXT-

Teppanyaki of Ezo abalone ~Chef’s recommendation sauce~

BEFHORIHE
Seasonal vegetables

BEDEZL (AS) B\t K F

lean meat

XBADEKEARY T F, Ccanbechanged meat
2 — R loin 752 #2¥ 1,100 / 7 4 L filet 752 #a ¥ 2,750 & 80g
c BIEHOEERTERELALLE L -
REAVCFLRT—FY —R/ILE/DIESTHR/HDIETRCEF/ v VER

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

BRF-TRLYV—ZBRBUEEX N,

Please choose one meal

ORBAT—V 9774 REHW/FOY

Special garlic rice and Miso soup / Japanese pickles

QafiRyREHR FOY

(2)Steamed rice and Miso soup / Japanese pickles

*A72aRbVaZOA=N V342 £EI=2FR: 732A¥3.300

Black truffle garlic rice served with raw sea urchin

?‘H‘ s ]‘ Dessert
FWOFF— b 7L — b

Seasonal dessert plate

22—k —xidkL R

Coffee or Tea

KBELSHEICHR 10%D Y —EX A MBS TCEZ XY,




course.3

B&

~Kaguya~

¥22,000

B#:¥20,000

MXRYVEE/ABOR—-T

Assorted appetizers, today's soup

%3 ‘) "7‘ 2 57' colored salad

TKP HOTEL & RESORT

RoOR v, 0T 0 AR T

SUKIYAKI special make by Izu Nagaoka ISHINOYA

BEA Lt EDOHRESCO—7)

Domestic Japanese Spiny Lobster Teppanyaki (Half)

BRE2HOBIFE

Seasonal vegetables

BABFDOEL (AS) bb\\Wafed K&

lean meat

XPAOEEARY T T, can be changed meat
2— R loin 752 #2¥ 1,100 / 7 1 L filet 752 8 ¥ 2,750 % 80g
cBHEHAOEKRTHERL AL I -
KBEAUPFALRT—FY —R/LE/HIFTHER/HDIETRUEF/ eI VEER

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

cBRF - TRL) BB EF3 W,

Please choose one meal

ORRAT—V 9774 R REH/FOY

Special garlic rice and Miso soup / Japanese pickles

QaHEmRr R EH FOW

(2)Steamed rice and Miso soup / Japanese pickles

X720 -RM220DH-YIIIA4A2EIZFTR: 732X¥3300

Black truffle garlic rice served with raw sea urchin

?“f — l\ Dessert
FWOTFTF—-bF7VL— b

Seasonal dessert plate

22—k — AL X 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

BEEA T EDSKREES

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,




-— 2
o

another.

ZF B D Hl Xﬁ ‘) £tk Today's appetizers and cold soup

RAOEBDOR) 2478 47 7 WA I T Today's fresh fish marinated salad cocktail style

BB EHOMEIFTFRAEM seasonal Vegetables five kinds
BMAB/ LY FWHDOBMA Today's fish from Toyosu Market
L EWI B (2 ) Hokkaido scallop (2 pieces)

AT TEXZ—IVHEHZ(FT — IV | B) canadian lobster

EREE /7oK (1009) Ezo abalone

¥2,750 (#k¥2,500)
¥1,980 (%tx¥1,800)
¥1,320 (#:4%¥1,200)
¥1,980 (#1%¥1,800)
¥2,200 (#¥2,000)
¥4,950 (#:1:¥4,500)
¥5,500 (#%¥5,000)

BFOERALKASY BB\ 2fad
Japanese Wagyu beef Cattle produced in Ooita Pref
@ ﬁ'ﬁ%’ lean meat :1009

~JZ LTy 7209 E 77 A¥1,100 (%i#k¥1,000)
every 20g + tax included ¥1,100

@ B —2EHY 10in 11009
77 LT v 7 40g 77 X¥3,300 (H:1k¥3,000)
every 40g + tax included ¥3,300

® A —X oin :100g
75 LTy 7 209 77 R¥1,650 (Hiik¥1,500)
every 20g + tax included ¥1,650

@ 7 4 L filet :100g
~ 77 LTy 7 209 77 R¥2,200 (Hk¥2,000)
every 20g + tax included ¥2,200

¥5,500 (##%¥5,000)

¥6,600 (#:x¥6,000)

¥7,700 (#1¥7,000)

¥11,000 (#:k¥10,000)

ERFL oy b
@: AR+R"EHE - F DY) Steamed rice +Miso soup and Pickles
@:H—Y v T4 X+BREHE-F DY) Garlic rice +Miso soup and Pickles

¥ 660 (#tk¥ 600)
¥1,320 (#4k¥1,200)

74 — b

MNZ I PA R 2 Y — A Vanilla ice crea
EMO Y v —~ vy b Sorbe

KBS BRIRCERTEPARZY - AT b

Ice cream dessert finished on a hot plate with flames dancing

<)

¥ 660 (%t ¥600)
¥ 660 (#ik¥ 600)
¥1,650 (#3k¥1,500)

KEHCPRBRICLYARTHEAWNEES TS WET, FHITTERBEVE T, We may not be able to deliver due to the season or weather

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




