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In case of temporary closure, please contact to reception.
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French foie Gras Terrine Grilled Sanriku Abalone
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Yellowtail Carpaccio
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Shrimp Burginion butter grill
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Marinated Hachimantai Salmon
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Hachimantai Mushroom & Robster Ahijo
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French foie gras Terrine
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Beef Prosciutto
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Onion Gratin Soup

INIBEE Tva)l—LDRA—T

Hachimantai Mushroom Soup
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Scallop Clam Chowder
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Beef Steak Salad
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Japanese Style Salad
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10kinds Of Vegetable Slada
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Deep-Fried Hachimantai Mushroom
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Deep-Fried Potato
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Deep-Fried Seafood with Tartar Sauce
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Premium Aging T-Born Steak
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APPI T-Born Beef Steak
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Maesawa Beef Steak Fillet 150g
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Appi Beef Steak Fillet 150g
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Shhothorn Beef Stesk Fillet
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Aging Sirloin Beef Stesk
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Hachimantai Beef Stew
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Japanese Beef Tongue Stew
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Grilled Sanriku Abalone
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Grilled Hachimantai Salmon
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Pork Chops
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German Potato
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Grilled White Asparagus
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Boiled Asparagus
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Deep-Fried Onion Rings
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Broccoli
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Garlic Rice
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Bread
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Rice
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Tiramisu
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Pistaciho Parfait
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Todays Sherbet
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Aussie Beef Fillet Steak Course
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Aging Japanese Sirloin Beef Steak Course
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APPI T-Born Steak Course(for share)

KELAMS - £FEREETY., XPEBEY—EXM-EBEBATT, XHEANMKRFISEYAZ1—HEDIFENBYET, XBERFAA—ITY,



