menu

Winter 2022-23

KJ% RanTan

23.02.01-



R R2

~RANTAN~

¥10,000 (#2¥11,000)

ABDORR T =1

Today's appetizer two kinds

BHZ)V—vH I

Green salad
CADRED> Bk Y BRTOSRBE =
~TRE Y — ) — 2T~

<Taste of Winter>Teppanyaki of Monkfish & Monkfish liver ~Miso butter sauce~

SBER YL RRDOERDOKREE X
~F27€ILY—RT~

Teppanyaki of Red snapper & Angel shrimp ~Duxelle sauce~

BREZFTHORIFX

Seasonal vegetables

BROCEIVW(AB)EFDRL BB\ afa s

Choos Japanese beef Cattle produced in Ooita
7?1-:% leanmeat = =2 4 ¥ sirloin * 7 4 U filet
X k3 & ) — = (80g)

CBHFAROERTHEELALIZE N
KEFVIFTALRAT—FY—Z - ILE-METHR- 7> TREER
With : Original steak sauce/Wasabi/Kabosu pepper/Rock salt from Andes

LTy Bold—") vy 772142
74 BDOIIC LEHDOYE

Garlic rice with Salted Plum & Whitebait

XARHAY £9, Can be choose “Steamed rice”

R/ B DOW

Miso soup / Japanese pickles

7’:&"— I‘ Dessert
GRTHELETZ2Y270F) VFIIN2 Ly R5y—F
~FEHDOTARI ) —LERZ T~

Chef’s original Pound cake with Ice cream

I2— kbt —X AR

Coffee or Tea

XBREFICHIR 10% DY — X2 MESECHEE XY,




HR&

¥12,000 (#2¥13,200)

ABDOXNIT =

Today'’s appetizer two kinds
BYTV—-»H 25

Green salad
<ADRE > Bk Y BAT O SKARBE X
~REFNF — ) — 2T~

<Taste of Winter>Teppanyaki of Monkfish & Monkfish liver ~Miso butter sauce~

SREBROBRSE S
~A74 VY REDNDY/— AT~

Ezo abalone Teppanyaki ~White wine & Ao Shiso sauce~

BR FHOMIFX

Seasonal vegetables

BPEVKLESV(AB)BFDRL bbb\

Choos Japanese beef Cattle produced in Ooita
F}’ﬁ% lean meat * % — 8 4 ¥ sirloin + 7 4 L filet
X k&) —%(80g)

- BHHOERTEELALLZE L
REAYIFART—FY =2 - LE - DIEFTHR- 7> TRER
With : Original steak sauce/Wasabi/Kabosu pepper/Rock salt from Andes

LT ey vBoll—Y) v 274 R
X7 A B LHDE

Garlic rice with Salted Plum & Whitebait
XABRHBEY £, Can be choose “Steamed rice”

RGBT DY

Miso soup / Japanese pickles

?*f'— ]\ Dessert
BRTHEETE2Y27D04) DI Ry —%
~FHOTARIZ)—LE2HZ T~

Chef's original Pound cake with Ice cream

22—k —x itk R

Coffee or Tea

KBRFFICHIER 10% DY —EXBEZMES B TCHEE XY,
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~LUNA~

¥15,000 (2¥16,500)

RBOXMNIT

Today's appetizer two kinds

APA AP

Green salad

& R REDKRBE
~B74VEREDY — AT~
Ezo abalone Teppanyak

~White wine & Ao Shiso sauce~

AFrTEA<T—IViEEDHKRES
~% 97— KV —RT~
Teppanyaki of Omar shrimp

~Tapenade sauce~

BRREEHOBRIFR

Seasonal vegetables

BREN(AB)ERDRL BH\Afdk
Taste and compare the Japanese beef Cattle produced in Ooita

H—v 4 ~ (40g ) siroin + 7 4 L (409) filet

c BHFHLOEERTHEELALZE L
REFYPFALRAT—FY =R - LE-HETHR- 7> TREER
With : Original steak sauce/Wasabi/Kabosu pepper/Rock salt from Andes

LT ey Bos—") vy 72224 2R
X7 4 BDIICLEDE

Garlic rice with Salted Plum & Whitebait

XARHAY £9, Can be choose “Steamed rice”

REH/ T DY

Miso soup / Japanese pickles

7’:“73_ ]\ Dessert
RERHHE KR THELETFE27LyF F—X b
~FEHOTARZ ) —LFZL T~

French toast with Ice cream

22—kt —X AR

Coffee or Tea

XBRFRICH®E 0% DY —EXBE MBS CHEEZ £,
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~ KAISEI~

¥18,000 (#:2¥19,800)

RABOXEMNIT =12

Today'’s appetizer two kinds

BYZTYVY—- 27

Green salad

By AR EETEDHKREX
~RGNY = — R~

Teppanyaki of Codfish & Japanese tiger prawn ~Miso butter sauce~

BRAE( L BEELRS T - ERARBO -
7)

S e B

~V2T7 BT THY— A~

Teppanyaki of Japanese lobster & Hokkaido scallop & Ezo abalone

~Chef's Recommended sauce~

BB FHOMEIFR

Seasonal vegetables

BREXN(AB)BFORL bW

Taste and compare the Japanese beef Cattle produced in Ooita
+—v 4 ~ (409 ) siroin + 7 4 L (40g) filet

C BEHDERTEREL AL -
KEAYVFLRT—FY - - LE-DIFTHER- 7> TREE
With : Original steak sauce/Wasabi/Kabosu pepper/Rock salt from Andes

LogT ey t@olsl—" vy 72724 R
274 BDIICLHDE

Garlic rice with Salted Plum & Whitebait

XARBHAY £9, Can be choose “Steamed rice”

12T /BZBDY

Japanese lobster miso soup / Japanese pickles

?‘&_ ]\ Dessert
REHHE GRTHELETFE27LYF b—X b
~FHDOT A RZY) —LKZ~

French toast with Ice cream

22—k —x kL R

Coffee or Tea

XBRFFICHE 10% 0 —EXBE MBI THEXY,
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2@ '3
~ Another~
3 =4 2 % Smallsalad ¥ 800 (s ¥880)
BB 2HOMEIFTFEAM Seasonal Vegetables five kinds ¥1,200 (#:2¥1,320)
%% D R seasonal Seafood ¥1,500 (s:2¥1,650)
PWIL A (24) Scallops (two pieces) ¥1,600 (#:2¥1,760)
WA =770 (100g) Abalone ¥3,500 (5:12¥3,850)
EZA1+€ZE (1R) Lobster (whole) ¥9,000 (5:2¥9,900)
KA5>» BB\ Fa 2 & 1:100g ¥5,000 (s:2¥5,500)

Japanese Wagyu beef Cattle produced in Ooita Pref lean meat
75 L7 v 71098 77 2¥500 %2¥550
every 10g + tax included ¥550

KA5» BB\ ER%l4—a { ¥ ]:100g ¥6,000 (3:1¥6,600)

Japanese Wagyu beef Cattle produced in Ooita Pref sirloin
25 LT v 7 109 875 Z¥600 #:2¥660
every 10g + tax included ¥660

KAS> BB\ Rl 7 4 L 1:100g ¥8,000 (#:2¥8,800)
Japanese Wagyu beef Cattle produced in Ooita Pref filet

I Z LTy 7 10g B 77 2¥1,000 #:2¥1,100
every 10g + tax included ¥1,100

BRFL Y N A AR - %eH - FOY Steamed rice / Miso soup / Pickles ¥800 (752 ¥880)

BRFLY B #-vv2542 5@ - EOW Garlic rice / Miso soup / Pickles ¥800 (B2 ¥880)

XEHPRBEICLWVATHEHEAWHGEH IS VWEITOT, ZOEFOHITAREVET,
XKBRERICHR 10%0 Y — 22 MBS TCHEZ XY,

P4 Ai DWE
O suioem




