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Pairing wine (3 kinds) Spesial Pairing wine (4 kinds)
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Jewelry Box of “NAMIKI”
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Today’s Carpaccio with Fresh Vegetables with 3 kinds of Sauce

8880 (2 969)

BADENLLEHERRY I —
Raw Duck Ham and White mold sausage ;ﬁ‘:&& ‘i\

980 @ 1,078

Chef’'s #5%

Chef’s Salad
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Stewed Wagyu Beef Tendon

980 @i 1,078)
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Caviar Plate with Small Russian Pancakes

2,980 @ 3,2718)

Un autre plate #xi:2
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Garlic Rice (8537 748) Xassata with Hot Chocolate (FoA 528)
$AnfEHE (28) 780 | SREDR/ T 480
“WAGYU” Beef Sushi (2P) (H55A 858) Pain Pudding (s 528)
sk bvhERA/ SRS 1,280 TS S
Pasta of Stewed “WAGYU” Beef with (FtoA 1,408) AR 5 (612 ElreE i Hid 528)
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\@ Honey Toast (FitoA 748)
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Carpaccio of “WAGYU” beef

1,380 @ 1519)
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French Fries

680 @2 749)

BRESITET)A=wna—2 b
~7’a g7 2@~

Roasted Yellowtail

1,280 @tn 1,408)
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GINZA's Bread — KAORI - (1cut)
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Echire Butter
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Grilled Patofiro of Salmon and scallop mousse

1,280 (2 1,408)
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Bouillabaisse with rockfish and seafood

1,980 @a 2,178)
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Roasted Lobster

2,980 @2 3.278)
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EnFfad/\> /=7 (2000)

Steak of “WAGYU” Beef Hamburg (200g)

1,280 @ 1,408)
Fod K& X7 —3 (1000)

Grilled “WAGYU” Beef with 3 kinds of condiments (200g)

1,980 @tn 2,179
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Grilled “WAGYU” sirloin inside Salt crust (200g)

2,480 @ 2,728)

Fod74L (2009)

“WAGYU” Beef Fillet and Foie gras Rossini style (300g)

5,980 (32 6,578)
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“WAGYU” Beef T-bone Steak (500g)

3,480 @ 3,828)
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“WAGYU” Beef Chateaubriand Steak (200g)

9@@ (52 10,780) 1,980 (Ftd 2,178)
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F l) )7 We have a table charge of 300 yen per person, and you need to order

at least one drink per person. |'7 ,f ‘/ 11— Z
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Champagne (Dry) ' i France (Ft52 1,408) G 6,599)

|4§o>~;a , Z=2Z+5Y7 780 2,480

Sparkling Wine Australia (FiaA 858) (% A 2,728)

XY ’ 2R 680 1,980

Champagne (Sweet) (BHiA 748) & 2178)

I J 7La—i 7\y7p)|11/€—7|)‘/7¢ TR 580 1,980

Non-Alcohlic Apple sparkling France (B3 638) (HBir 2,178)
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House Wine (White / Red) 253 Z France
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L ANE -7 St AR 680 1,980
(Glass full wine) (White / Red) A7 Italy (i 748) (2 2,178)

I TILOA - # FLA-AAEFRHLETHL! 580 1.980

Non-Alcohlic wine (White / Red) BERFLDTYT—V2EBRLALIN] (FEA 638) (th& 2,178)

VL)L IIal ve)zonichs 52742 980~
Sommelier Selection wine Ask 5 1.078-)
(White / Red) e Lufe

Wine cocktail
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ILwaz®xd 780 E—F4>727(8) 780

Fresh Mimosa (F43A 858) Peach Sanglia (White) (i 858)

FLwsar)—= 780 FLTH7) T () 780

Fresh Bellini (A 858) Orange Sanglia (Red) (FiaA 858)

Sake
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#ENSAKE 780 A B HPREMIUM SAKE 999

Sake (Glass full) (Ft3A 858) Premium Sake (Bt:2 1,099)
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Beer / High Ball / Sour 1.980
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Draft Beer (Fiad 748) Original Pale Ale (FiaA 968)
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Shandy Guff (Bt 748) Hoegaarden Rose (B3 968)
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High Ball (Fsh 638) Non-Alcoholic Beer (Brir 638)

I FADIL— /3= NNAKR—= I (5460 Tv— 53R 7LFTr/594) 580

Flavor High Ball (Lime / Ginger / Cassis / Grenadine / Kiwifruit) (#83A 638)

ﬁ*::i\‘ FREAVILEY 1B 2 KOKRDYIER LR LES Y] 780
i\i ATrMEDALEAT— (B3 858)
o Lemon Sour
BAREELEZL—VLIEADYHWADEBERE 1AV FILHT— 780
L=V T — (FoT L %94 /E—F/FLD) (B 859)
Fruit Koji Sour (Apple / Kiwifruit / Peach / Orange)
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Fruits Mocktail
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Peach Spritcher —= Orange Cardinal

Soft Drink,
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Flavor Soda (Lime / Ginger / Cassis / Grenadine / Kiwifruit)
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Ginger Ale Orange Juice Grapefruit Juice

| Bo—oo% | <= | 3350

Black Oolong Tea Perrier Fuji Mineral water




