ﬁf{ “Miyabi-

6 , 000 @s2)

Amuse
7 3Ia—R

Tomato Soup with Wagyu beef
fafobv b A -7

Grilled Seasonal vegetables

T AY T

Japanese Wagyu black beef sirloin 100g
2 £ f0F 0 — 2 100g

or
You may upgrade to Japanese Wagyu black beef tenderloin 100g (+ ¥ 2000)

2 £Fed b L 100g (+2,000)

Rice, miso soup, Japanese pickles,Wagyu beef shigure stew
#IR  RER Fohm FFLIONA

or

You can change to Garlic fried rice ( + ¥ 700)

BEREN — ) v 7 54 A IZEE(+7000)

Dessert

FF — b

Coffee or tea

a—b—F 3%

wE BA
Sea food

Appetizer

5oy 1,500 0 + 7R 2 K
r‘gﬁ"%‘ Va4 Scallops
Fukitei Salad
fo D72 X 2,000 .o AB D EHIE
Seared Wagyu Beef Todays Grilled fresh fish
Z 0 5 D S AR X 2,500 (2.0 # (100g)
Grilled seasonal vegetables Abalone
AT 3,500 s 3 (300g)
Foie gras Japanese spiny lobster

BMIITVVF—DD 2 BEM R, EXOBRIMGOFIIEY LAFC LS, EXA4HE () WOAMMBBIIY —EZHIBU LML L BALB IR CEBEL ) 4, EANIURRICE ) ¥ 22— 3 EZOTaMEEH ) £ 4,

AEHL

Ve

-Suzaku-

7,800 @s2)

Amuse
7 3Ia—X

Confit ayu (sweetfish) with watermelon and fruit tomato gazpacho.

BHLEARAEZEENZELY—E DI aFxaM4 KUVF—=FDY—2R

Grilled Seasonal vegetables

ENROF AR

Japanese Wagyu black beef sirloin 100g
2 2420 — 2 100g
or
You may upgrade to Japanese Wagyu black beef tenderloin 100g (+ ¥ 2000)

2 2424t 1L 100g

Rice, miso soup, Japanese pickles,Wagyu beef shigure stew

iR kR Fod A LA
or
You can change to Garlic fried rice ( + ¥ 700)

TERET—Y) v 7 74 X ICKE(+¥700M)

Dessert

4 —

Coffee or tea

22—t —F 3R h

4:2: F)i -Matsusaka-

14,000 1,263

Amuse

7 Ia—X

Salad with Warm Vinaigrette, Infused with Star Anise,
Served with Lobster or Ezo Abalone
AY =T =AKBLEXRT Ly FOY I IHELT
F < —ViEEHE or AR

Grilled Seasonal vegetables

ENROF- AR

Premium MATSUSAKA beef sirloin 100g
AR o — 2100g
or
You can change to Todays branded beef tenderloin(+ ¥ 2500)

&#4m4 L 80g(+ ¥ 2500)

Rice, miso soup, japanese pickles vegetables
BriR ke F o
or
Woagyu beef shigure stew and Garlic rice, miso soup, Japanese pickles vegetables

*U%L WA LI — Vw7254 R

Dessert

F 4 —

a—t—F-3a%E

3,500 s

3,800 osn

7,500 (6030

15,000 azo06s)

#5 4 =,— A LA CARTE

fo AR F 7 =k
Rice set Dessert

Wagyu beef

Wi ket Fod o
EExAedfo— 2 (100g) 9.000 G20 Steamed rice, miso soup, Japanese pickles 1,000 v ABFY b 2,500 (010
Japanese beef sirloin ’ ’ Today's dessert ’

NS BN = wk wh < .

JI‘ZFE\LF‘CF—X (100g) ZZ ) ) /7742 *Va% %@#’7] 2,000 608 7/{Z7|}—L‘,}é§ii)é\bﬁ‘
Premium MATSUSAKA beef sirloin 14,000 a0 arlic rice, miso soup, Japanese pickles Assorted homemade ice cream and sorbet 1,500 (200

A—7
ZEx44 £ L (100g) 12,000 oo Soup
Japanese beef tenderloin

}4_‘\ ADA—F 1,800 609
5% 4R ﬁf‘ E L (100g) 16,000 azsm) Today’s soup
Todays branded beef tenderloin

g%%ﬁﬁj f/‘/)(x—7° 2,000 609

FUKITEI special consommé soup

T Y N 1A

Oxtail Stew with Tomatoes

Please let us know if you have any food allergies. All prices above are included 13% service charge and tax. Menu items are subject to availability.

3,800 (3.057)




	-Miyabi-
	6,000
	和牛のトマトスープ
	季節の焼き野菜
	黒毛和牛ロース 100g
	黒毛和牛ヒレ100g
	御飯 　味噌椀　 香の物　和牛しぐれ煮
	御飯をガーリックライス に変更(＋700円)
	デザート
	コーヒーまたは紅茶


	朱雀
	-Suzaku-
	7,800
	黒毛和牛ロース 100g
	黒毛和牛ヒレ100g
	御飯 　味噌椀　 香の物　和牛しぐれ煮
	御飯をガーリックライス に変更(＋￥700円)
	デザート
	コーヒーまたは紅茶



	松阪
	-Matsusaka-
	14,000
	アミュ－ズ
	季節の焼き野菜
	松阪牛ロース100g
	or
	銘柄牛ヒレ 80g(+￥2500)
	御飯　味噌椀　香の物
	or
	和牛しぐれ煮とガーリックライス
	デザート
	コーヒーまたは紅茶
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	和牛
	御食事
	スープ
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	デザ－ト



