Premium Wagyu Quick Lunch & Dinner
IAIITVF & FAF—

Amuse Bouche TAKUMI Style
T77—AMTF4 vy lRAZA NV

For Additional
) |
Fresh Mixed Salad Foie gras de canard
TZVovaIv I AYIH VE A A
Scallops
7 H
Today’s Grilled Vegetables Half Cut Japanese Lobster
AHDBEX R e k)
Abalone 1 Piece
7IE 1
Please Choose Favorite Beef
BIFELDDEBROIEZEN
Japanese KOBE Beef Loin Chikuho Beef Loin
MEg O—2 HBZ R o—2
100g 23,500 100g 17,500
150g 33,000 150g 24,500
200g 42,500 200g 31,500

Japanese Tenderloin

: Japanese Beef Loin
MERRENF 74V

FERBAT o—2

100g 19,500 100g 14,500
150g 27,000 150g 19,500
200g 34,500 200g 24,500

Fried Garlic Rice,Miso Soup and Pickled Vegetables
ERRT—) v 7274 X K. FoW

FoRIBEARRIETY . WS —EAR5%Z IR 7= LE T, 7 LIVE— L EANITHI OV TRV R 7 ¥ TR 2RBIDIHFRCOWTOTEIME, A5 v 7~ssidad 7280y,

A= 2= I MRS & ) NED BN BB T E0E S TTRFEW,

\:d\'
<X
)
<

4,400

14,850

All menu prices are subject to consumption tax and 159% service charge.Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know

whether any meals contain particular ngredients.Please note that menu may change without notice, due to the availability of seasonal ingredients.



Chef’s

Recommended Menu

MO

Tasting Comparison

3 types of Japanese Beef

Takumi Style, Tomato Flambe
T77—AMFA4 vy BEIIPDTFUNX

Seasonal Fresh Salad with Todav’s Grilled Seafood
FRHOTVY v aYF5 KRHOTZI VY —T7— FikZ

Today’s Grilled Vegetables
AHOPEE W

Kobe Beef Loin | Chikuho Beef Loin | Wagyu Beef Tenderloin

BB R oA EXEX
fiFEa—2 / MEAA Gikd) v—X / JEEBENF 710 L

One third of gram from you choose

150g ( 50g for each beef) ¥ 29,500

210g ( 70g for each beef) 39,500
270g ( 90g for each beef) 49,500
Fried Garlic Rice
FERRT—) v 254 A

Miso Soup and Pickled Vegetable
UN TN =t oL

For Additional

Foie gras de canard TATTIDI T — 5.500
Grilled Abalone 1 Peace W o7y (1MW) 5.500
Grilled Japanese Lobster (Half Cut Potion) i & (Cky) o7 ) 14,850

FoRIBEAREIGTT . B —ERRH%Z IR 72 LE T 87 LVE— L SNITHIOWTYL R b5 ¥ TR ZRFIDEER OV TOTEIE. A% v 7Bl 7280,
AZ 2= AFFRIUC X DN EC R TSV E T, TTRFS,
All menu prices are subject to consumption tax and 159% service charge.Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know
whether any meals contain particular mgredients.Please note that menu may change without notice, due to the availability of seasonal ingredients.



G

Seasonal Dinner

Hil SRR 1 —

~ FHHEEE MRG0 7 v FRABFSARS LY ~
Hakata Wagyu Dinner Course
- Fukuoka Teppanyaki Experience -

26,400

Amuse Bouche TAKUMI Style
T77—AMFA4 v a2 BEITIDOTFUNX
)
Tortilla Style, served with Seasonal fruits sause
Rl AR M EY L 2Hio7z5 8 (Fnh ) OEA
VT A=Y R AV BRI FHMOTN—I VY —AZIBAT
ooo
Grilled Seasonal Fish
fiEfu D 7 v
ATHEERLS D Y v ADY — AR LENEZDIS Y ZRAZ T

Yuzu flavored konjac with Grilled Vegetables
X M FESFREFAE D W I BRI 2 iR 2 7oA CHEW T Z A% <
A HORE B3
Hakata Wagyu Sirloin (Chikuho Beef) - 80g

From Morimoto Farm, Fukuoka Prefecture

B ST RARBOS & Y WERENS T GURT) o—2 80g

Omelet rice (Hakata Jidori)
E7-E LREATHEXIE Y F ¥ v T2 fliolzbhbhbI=t AT 4 A
~ fEE LNy HEETE (o< L] il ~

(X 1]
Mini Strawberry parfait with Strawberry Jam

tafmb - R EHPE (B9 Vv h] LOATNERFLRTNZME72 I=NT2AFAMN HEEI YNVRERAT

Coffee or Tea
I — e — XA

< BEBRNOT I ¥ FRMARABSE LY >

B A O T MRS RIAFEITT o Ty

SmMLE O 5 ¥ FREBAE FEET 2R

2L E¥ . BARGOFRES L. BARIGHON S
MRLL G 58 (Fwh ) ok
SARAMMERL -2 2B v LE g,

FRIBEAARETT, JhE—CARZE 15%IER - LET, A=a— XGRS L Y NEIESRRHADTEVET, STARFSW:,
BT UNF—LEIINHEONT B M7 U SRBDEFRRCONTOZEIE 25 v 7553l 7280,
All menu prices are subject to consumption taxand 159% service charge.  Please note that menu may change without notice, due to the availability of seasonal ingredients.
Food Allergies and Food Intolerance Ve welcome enquiries from customers who wish to know whether any meals contain particular ingredients.



NADESIKO

12T

Excellent Dinner

Fy 7 WAL, i ¥ 78 HEiEE
fiE A & AR

¥ 100,000

Takumi Style, Tomato Flambe
T77—AMFAvva BEIIIDT T UN

Seasonal Appetizer, TAKUMI Style

FEWMOBE IKAY LV

Grilled Scallop with Fresh Caviar

W Ho 7 ) u
TV VaFYETRAZ LEVORFD

Grilled King Crab and Abalone
yINBEMD T )V

Grilled Japanese Lobster (Half Cut Potion)
W e CEg) o7y n

Today’s Grilled Vegetables
AHDBEE B

KOBE Beef Loin100g and Japanese Beef Tenderloin100g
fEa— 2 100g ERERTHT7 4 L 100g DRI

Fried Garlic Rice
FEREI—Y v 254 A

Miso Soup and Pickled Vegetable
BRI & F oW

Seasonal Dessert
TR ZFe— VK Y 8F 4 R — b
Coftee or Tea
I— — IR
FNIBHARERTT, PR — AR 5% % TR V- LET. S7 LLEF—E fAITC O TY LA 5 CRIE DRI OVCOTEIRE AY v 73Tl 728,
A= 2~ IO DB R B8 E g, TTRF S,

All menu prices are subject to consumption tax and 15% service charge.Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know whether any meals contain
particular ingredients.Please note that menu may change without notice, due to the availahility of seasonal ingredients.



HOUOU

Maestro Dinner

fif &, shAe

¥ 63,000

Takumi Style, Tomato Flambe
B 77—AFF4 vy BEFTPDTFTUNR

Seasonal Appetizer, TAKUMI Style
FHIOHIR A F A )V

Grilled Abalone
W% o7y

Grilled King Crab
7 IGNED TN

Today’s Grilled Vegetables
AHOBEE B

KOBE Beef Loin120g or Japanese Beef Tenderloin150g
fiAa— 2 120g Xix FREEBEBAGF7 1 L 150g

Fried Garlic Rice
FERRI—) v 754 A

Miso Soup and Pickled Vegetable
BRI & & O

Seasonal Dessert

7 M) ZFRe—= VL DT 4 VR T — b

Coftee or Tea

a— b — IR

FONIBEAREIGTT, P —EAR 5% ETEN - LE T, 7 L —L AT A TE LA 5 2 CRIEST D HPIOEER S OVTOTEIIE. A5 v 7Bl 728,
A2~ AR K YNEARSI R B TS VE T, TTARFS,
All menu prices are subject to consumption tax and 15% service charge.Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know whether any meals contain
particular ingredients.Please note that menu may change without notice, due to the availahility of seasonal ingredients.



BOTAN

A

Supremacy Dinner

fifg, DrEEE LR T 4 —

¥ 52,700

Takumi Style, Tomato Flambe
T77—AMFA4 vy BEIIPDTFUNX

Seasonal Appetizer, TAKUMI Style

FHOFIR WA F AV

Grilled Abalone
% o 7y

Grilled Lobster
W HEED 7YV IR R TR N Ly Y V7

Today’s Grilled Vegetables
AHOPEE W

KOBE Beef Loin100g or Japanese Beel Tenderloinl20g
A Fa—2 100 Xi&  FHERTBHE7 1 L 120g

Fried Garlic Rice or
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERET—Y v 7542 Xid
AV AVKEAY LS EREDHDOHM

Miso Soup and Pickled Vegetable
VS R OL 7}

Seasonal Dessert
7R Fe— VKD NT 4 Y PFRTY— b
Coftee or Tea
a— b — IR

FoNIBEARRIETT, WEE—C AR 5% &R 7 LT T, 87 UAF—E IR OWTY LA + 7 TS 2 RBIDEMFRCOWTOTHIMIE A% v 7~Baal 7280y,
A= 2= AMFRMUC & D NI R BT E T T, TTRFE,
All menu prices are subject to consumption tax and 15% service charge Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know whether any meals contain
particular ingredients.Please note that menu may change without notice, due to the availability of seasonal ingredients.



RINDO

e

Lobster & Wagyu
HEviE & BB

¥ 36,000

Takumi Style, Tomato Flambe
T77—AMTFAvva BEIIPDOTFTUNX

Seasonal Appetizer, TAKUMI Style
FHIOHIR IR A NV

Grilled Lobster
W PO 7 )NV HIREEERM SR Ly v v T

Today’s Grilled Vegetables
AHDBEE PR

Japanese Beef Loin 100g or Tenderloin 80g
FREEMFOT—Z 100 g XiZ7 1 L 80g

Fried Garlic Rice
FHET—) Yy 754 A

Miso Soup and Pickled Vegetable
BRI & /O

Seasonal Dessert

7MY ZFE— & YT 4 VRS- b

Coflee or Tea
a—b— I

FONIBEAREIGTT, P —EAR 5%ETEN - LE T, 7 L —L AT R TE LA 5 CRIEST DRI S OV TOTEIIE. A5 v 7Bl 728,
A2~ ARG K YNBSS B TS 0E T, TTARFE,
All menu prices are subject to consumption tax and 15% service charge.Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know whether any meals contain
particular ingredients.Please note that menu may change without notice, due to the availahility of seasonal ingredients.



KIKYO

FEAR

Abalone & Wagyu
filg & BB

¥ 30,800
Takumi Style, Tomato Flambe
77—AbTFA4vva BPBEFIIIDTFTUAX

Seasonal Appetizer, TAKUMI Style
FHOFR A5 A4 NV

Grilled Abalone with Seaweed Sauce or Black Pepper and “KESENNUMA” Oyster Sauce
i B 7Y v
WHAEPED DN DL DY =R X T v 7Ry N—L5MBHEFA AT =V —R

Today’s Grilled Vegetables
AHOPEE W

Japanese Beef Loin100g or Tenderloin80g
FREEBNFO B—2100g X1E7 1 L 80g

Fried Garlic Rice

AT —) v 7 54 R

Miso Soup and Pickled Vegetable
VS R OL 7}

Seasonal Dessert

7MY ZFE— V&Y NTF 4 ST — b

Coffee or Tea
I — b — AIRLA

FoRNABEARRIETY . BEE—E AR 5% 2 TR 2L E T, 7 LILVE— L fANHTHIOWTEL R b5 T 2RBIDEFRRCOWTOZEIMNE. 27 v 7Bl 7380,
AZ 2 —IFAFRIUC & YNEAEHI TR D580 T8V ET, TTRFSW,
All menu prices are subject to consumption tax and 15% service charge Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know whether any meals contain
particular ingredients.Please note that menu may change without notice, due to the availability of seasonal ingredients.



HANABISI
Ar A
.

Specially Wagyu
Mot & BB

¥ 23,100

Takumi Style, Tomato Flambe
77—AbTFA4vva BPBEFIIIDTFTUAX

Seasonal Appetizer, TAKUMI Style
FHORR L5 AV

Grilled Seasonal Fish and Grilled Scallop
fEfa 7Y v
HHITPEBL D IV x A0V — ARRBLENEZEDN Y 2R AT

MW HDZ Y SEEHEREZ AL — I =V 2 Y =AY —R
WREPENE [IFI2HFY ] O VERLZT

Today’s Grilled Vegetables
AHDBEE R

Japanese Beel Loin100g or Tenderloin80g
FHBEEBATO o—2100g X137 1 L 80g

Fried Garlic Rice with Miso Soup and Pickled Vegetables
R —) vy 754 R
W & /oY

Seasonal Dessert

7 M) ZFEe— V)T 4 R FYE— b

Coffee or Tea
I — b — AIRLA

FoNIBEARRIETT, WEE—C AR 5% &R 7 LT T, 87 UAF—E IR OWTY LA + 7 TS 2 RBIDEMFRCOWTOTHIMIE A% v 7~Baal 7280y,
A= 2= AMFRMUC & D NI R BT E T T, TTRFE,
All menu prices are subject to consumption tax and 15% service charge Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know whether any meals contain
particular ingredients.Please note that menu may change without notice, due to the availability of seasonal ingredients.



KIKUSUI

#k

Wagyu Dinner
fiffa & HBAE

¥ 22,000

Takumi Style, Tomato Flambe
77—AbTFA4vva BPBEFIIIDTFTUAX

Seasonal Appetizer, TAKUMI Style
FHOFR A5 A4 NV

Grilled Seasonal Fish
it faD 7 ) v

JHIEWBL ) T x 2DV — ZARHBENEDN T %

Today’s Grilled Vegetables
AHOPEE W

Japanese Beef Lomn100g or Tenderloin80g
FERTHTO a—2100g X1&7 4 L 80g

WAT

Fried Garlic Rice with Miso Soup and Pickled Vegetables

R — v 754 A
BRI & F oW

Seasonal Dessert

7P ZFE— VYT 4 RS- b

Colffee or Tea

I— bt — XIZFLE

FoRIBEARRIE T, HIE—C AR I5%Z B0 =L E T, 7 LAF—E SNIHTHC OV TR LR b7 2 TR 2RBIDEFFRIOWTOIEIMNE, A5 v 7654l 7280y

A= 2= AMIFRIUC & Y NEAEINC R DR TE VTS, TTRFE,

All menu prices are subject to consumption tax and 15% service charge Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know whether any meals contain
particular ingredients.Please note that menu may change without notice, due to the availability of seasonal ingredients.



Seatood Course
v—7—Fa—A

Lobster & Abalone
e L L il

30,800

Takumi Style, Tomato Flambe
T77—AMTFAvva BEEPIPDTFTUNX

Seasonal Fresh Salad with Grilled Seafood
FHDTIV a2 IFF FYNT—T—FiRAZ

(X X ]

Grilled Tananese Lobster (Half Cut Potion)
W rEmE CER) o7

Today’s Grilled Vegetables
AHOBEE B

Grilled Abalone with 3 Kinds of Home-made Beauty Jelly

% o7y
~FF V2L TBBLERY W g~

Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy

AV HVHEAY LOTEREODOHEMK

Miso Soup and Pickled Vegetable
TRt & FOW

Seasonal Dessert

TP ZFE— L& D7 4 DR —

Coffee or Tea
I— b — LIIRLAE

FoNIBEAREETT, JIE—EAR 5%E TR V- LE T, 7 LLE— S AR ONT  BLA M TR SRADEFR S ASTOTHEINE, A% v 7~\BFdad 7280y
) ] ) AZ 2= ML YNEA B B IS E T, TIRFE, B )
All menu prices are subject to consumption tax and 159 service charge.Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know
whether any meals contain particular ingredients. Please note that menu may change without notice, due to the availability of seasonal ingredients.



A la Carte

Appetizers

Freshly-mixed Salad RETAAES O 24 2,750
Foie gras de canard TATTF FAhF—) 5,500
Seasonal Appetizer TAKUMI Style ZHORE AT AV 2,750
Today’s Soup AHDA—F 2,200

Seatood

Grilled Scallops W2 HD 7)) v 5,500
Seasonal Grilled Fish FHifao 7Y v 5,500
Grilled Japanese Lobster (Half Cut Potion) i #&4#€ (E&) o7 YN 14,850
Grilled Abalone i o7y (1H) 5,500

Main Dish

Japanese Beef Loin 100g FEEEHF A4 v—2R 100g 11,000
Japanese Beef Tenderloin 100g YFEETHF A4 741 100g 16,000
Matsusaka Beef 100g W o—x 100g 14,000
KOBE Beef Loin 100g fA a—2 100g 20,000
Today"s 5kinds Grilled Vegetables AHOBEE K 5 1 2,200

Rice
Fried Garlic Rice FHRRAT—) v 254 & 2,200

Fried Rice with Crispy Pickled Plum and Dried Whitebait
A AVHEAY LSS & REDD IR 2,200

FIRIBEABRFKE TS, ME—C AR 5% 2 R 7 LET, 7 LIV AR OWT  HU A b U 2FBIDORRFICOWTOIRIE, A5 v 7~\Badal 7280,
A= 2= AMGFRIUC X YA LI R DO TEET, TTRFEW,
All menu prices are subject to consumption tax and 159% service charge.Food Allergies and Food Intolerance We welcome enquiries from customers who wish to know
whether any meals contain particular ingredients.Please note that menu may change without notice, due to the availability of seasonal ingredients.



