TSUBAKI
B1Ak ¥]7,600 - per person

/

it

Beef broth

A2 ~CHEF’s DISH~
Appetizer

SAAFE 5 O L 1 A Z D Z A B
Sitmmered Shark Fin with Shanghai Crab Miso

2 £ 7 3F 0 5 R BE 2 fi
~PWBEER XA VT~
Two Types of Seasonal Vegetable Dishes
~Teppanyaki Style~

BEELS R TAT 7TV T —IRAZ
Grilled Shabu-Shabu with Sauteed Foie Gras

CELLBEMATHMEIZ4LADRAT —F
Kumamoto Japanese Beef "Wa-Oh' Filet Steak
(5RO % ifz ]
KEDI/INZE/ Y v FAY —R
LyR7L—=2/ua—=2tH =Yy
[Served with 5 Flavors)

Amakusa Salt/Wasabi/ Japonaise Sauce/

Red Flakes/Garlic Chips

RS
meal
HEDH =V T7 4R LBNEH
Garlic Rice with Wa-Oh Meat and Miso Soup
-HIE DO RFE T (+5500)
Chazuke with Wa-Oh Meat (+550yen)

79—}

Dessert

a—k—
Coffee

HILEELY IHAII TR E o FRES e CHEZ T,

RINDOU COURSE MENU

PRSI ISy — 2R G ET

ICHOU
siAte 20,900 - per person

/

it

Beef broth

Hi3% ~CHEF’'s DISH~
Appetizer

SALEE S O e R A2 O Z A
Sitmmered Shark Fin with Shanghai Crab Miso

7 1 7 3 o B L BE2
~BRBEER AN T~
Two Types of Seasonal Vegetable Dishes
~Teppanyaki Style~

HHHLY

Live abalone

WMELe R T7AT T IV T —INA
Grilled Shabu-Shabu with Sauteed Foie Gras

CEDLLHEBMATMEIZ74LHDORT —F
Kumamoto Japanese Beef "Wa-Oh' Filet Steak
(5RO Wk%F 2 T]
KEDOH/INFE/ Y v KAV =R
LyR7L—=2/a—2 A=Y
[Served with 5 Flavors)
Amakusa Salt/Wasabi/ Japonaise Sauce/
Red Flakes/Garlic Chips

BRH#

meal

HEDH =V 2 74 R LRI}
Garlic Rice with Wa-Oh Meat and Miso Soup

HEDHIRIE T (+5501)
Chazuke with Wa-Oh Meat (+550yen)

7 — b
Dessert

I—tk—

Coffee

HKIZEELY  IHAII7THEcCo S PHEIECHEE T,

RINDOU
sIAk £26,400 - per person

/

i3

Beef broth

Hi¥ ~CHEF’s DISH~
Appetizer

SAAFE SO e R R Z D E A B
Simmered Shark Fin with Shanghai Crab Miso

Z i 97 3 © IRl P2 f
~PRBEER XA N T~
Two Types of Seasonal Vegetable Dishes
~Teppanyaki Style~

a7 AR —
Live lobster

BEELS R - TAT IV T =%
Grilled Shabu-Shabu with Sauteed Foie Gras

CELLBEBMAFTMEIZAVAHDORT —F
Kumamoto Japanese Beef 'Wa-Oh' Filet Steak
(5D k% G2 ]
KEDH/INZE/ Y ¥y FAY — R
LyF7b—=2/a—Zb0 =Yy
[ Served with 5 Flavors)

Amakusa Salt/Wasabi/Japonaise Sauce/

Red Flakes/Garlic Chips

BRE

meal

HMMEDOH =V T T4 ALK
Garlic Rice with Wa-Oh Meat and Miso Soup

HEDHAIE T (+550M)
Chazuke with Wa-Oh Meat (+550yen)

7}

Dessert

I—t—

Coffee

H2ZEELY IHATII7THEco S PRI CHES T,

KIWAMI
BIAKE ¥35,000 - per person

/

A
Beef broth
Ae—NEEDI-Faf FrETHRZ
Lobster mie cuit with Caviar

Hi%% ~CHEF’s DISH~
Appetizer

SAAFE SO e 1 5 2 D Z A B
Stmmered Shark Fin with Shanghai Crab Miso

{97 3 0 35 KL BE2 fE

~FRPEER X4 LT~
Two Types of Seasonal Vegelable Dishes
~Teppanyaki Style~

Wu7 22— iEdHbUTOPREEE
Y/ E3STYLE

Grilled Live Lobster and Live Abalone, Teppanyaki-style
~Rindou Style~

MELe R - 7AT 77T =%
Grilled Shabu-Shabu with Sauteed Foie Gras

CELLBEMATMEIZAVADORT —F
Kumamoto Japanese Beef 'Wa-Oh' Filet Steak
(57D W% % 2 ]
REDH/INZE/ T x KAV =R
Ly RF7L—2/ua—=XbH =07
[Served with 5 Flavors)

Amakusa Salt/ Wasabi/Japonaise Sauce/

Red Flakes/Garlic Chips

BRH
meal
THEDHT =Yy 74 RLURIEH
Garlic Rice with Wa-Oh Meat and Miso Soup
HEDAIE T (+550M)
Chazuke with Wa-Oh Meat (+550yen)

7 -}

Dessert

a—k—
Coffee

M2ZEELY 2HATI7THECo S PESECIHEE T,



RINDOU ANNIVERSARY MENU

BT DA 5 [T =S ) — A =2 —]
Rindo Annwersary Plan
. R/ TITARN=2 Y T TA Y
i it S . e \ s
77VRY—ER /T -t Ay e —Y 7T L —}
B1IAKE ¥20,000 - per person
/
i

Beef broth

Hi%~CHEF’s DISH~
Appetizer

SALE E 5 H O & 1R B 2 D A
Simmered Shark Fin with Shanghai Crab Miso

BORBEE I Y b€

~FBPEE R A VT~
Assorted Grilled Vegetables, Teppanyaki Style

E LS B TAT T TV T —INZ
Ghrilled Shabu-Shabu with Sauteed Foie Gras

CEBLBEBMAFTMEIZ74LVHDORT —F
Kumamoto fapanese Beef 'Wa-Oh' Filet Steak
(SHEokZRA ]
KEDH/IZE/ Y v EAY — R
LyRF7L—2/a—X v H—Vv2o
[Served with 5 Flavors)

Amakusa Salt/Wasabi/Japonaise Sauce/
Red Flakes/Garlic Chips

BRH
meal

A EDHFE T (+550M)
Chazuke with Wa-Oh Meat (+550yen)

79—}

Dessert

a—k—
Coffee

M2HRREY SHATITRETO S PREILTHELT,



