Premium Wagyu Quick Lunch & Dinner
I 753 F & T4 F—

Amuse Bouche TAKUMI Style
Tr7r—AbMTF A4y BRRAZ AN

For Additional Seafood

Fresh Mixed Salad Seal BiMY—7—F 450
. X L9 Q
TV aIv I AT m}{%ﬁpb ~

Half Cut Japanese Lobster +14,850

Today’s Grilled Vegetables okt Cra)

A HDORES B Abalone 1 Piece +7,700
TIE 1K

Please Choose Favorite Beef

BUHEZLRDBDEZEROILZI W

Japanese KOBE Beef Loin Miyazaki Beef Loin
A 0— 2 HlE v =2
100g 20,350 100g 18,700
150g 28,050 150g 25,850
200g 36,300 200g 33,000

Japanese Tenderloin .
Japanese Beef Loin
H
LIS 711K S B EAE e %
100g 17,600 100g 12,100
150g 24,750 150g 15,950
200g 31,900 200g 20,900

Fried Garlic Rice,Miso Soup and Pickled Vegetables
ERRA—) vy 7542 W, FoW

FENIBEARBSTT, MR — AR 5%% IR0 7- LE T, 87 LILVEF—L SRR OWTY LA b5 TR DRRIDERFRCOVTOTIINE 25 v 7Bl 7280,
A= —I ARG L WREA AR BSED TEE T, TTARPFS,
All menu prices are subject to consumption tax and 159 service charge.Food Allergies and Food Intolerance We welcome enquinies from customers who wish to know
whether any meals contain particular ingredients. Please note that menu may change without notice, due to the a\zﬂlalbilily of seasonal ingreclients.



Tasting Comparison Wagyu Menu
PR RFE 3O AN

Takumi Style, Tomato Flambe
B 77—AFF4y¥a BEMIIDOT T IR

Seasonal Fresh Salad with Today’s Grilled Seafood
FHDO7Vy v ays5 KHOTZIY VY —T7— FiRZ

(XX ]
Abalone Supplement +7,700
filg 36 hn +7,700

Today’s Grilled Vegetables
AHOPEE W

Tasting Comparison 3 Types of Japanese Beef
Kobe Beef Loin | Miyasaki Beef Loin | Wagyu Beef Tenderloin

FIELERE 3 oA aXEX
fiyrta—x / Bigta—2 / BEBHG 74 L

150 g (509) 28,600
210g  (70g) 39,600
270 g (90g) 50,600

One third of gram for each of beef

Fried Garlic Rice
AT =) v 7254 A

Miso Soup and Pickled Vegetable
BRI & /oW

FoRIBOAREKETT, MR —E AR 5% & 72 LTS, BT LVEF—E SANHTRCOVTY LA 5 2 TS 2RO OB TOTEIMNE. A% v 7Bl 728w,
A= 2= I MFRIUC XY NEAERR DR TS T, TIRFEW,
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.



Miyazaki Beet From “Iki-Farm” Lunch Course

Fl ]

¥ 19,800

Amuse Bouche TAKUMI Style
T7—=AMFA V2 BT Ia—X EAZA NV

Miyazaki Beef Hamburger
Bhe7 7 — & HRFEONYN—=F— HUEOFD

Grilled Fish with White Wine Sauce flavored “Yuzu Pepper”
AHEBO 7))V HIGEPER FIIRE L7 4 Yy — A

Today’s Grilled Vegetables
AHOBEE W

Miyazaki Beef Loin 80g
iET 7 — AEHE T — 2, 80g

Fried Garlic Rice / Miso Soup and Pickled Vegetable
AT —Y v 7254 A R EHFEOW

Dessert at the Lounge
Ice Cream and Petit Gateau Wagon

VANV ES 22 2 )
N7 4 VIR TA A2 ) =L TTF 4 H =0T

Coffee or Tea
I —k — XIIRLAE

FoRIBOAREKETT, MR —E AR 5% & 72 LTS, BT LVEF—E SANHTRCOVTY LA 5 2 TS 2RO OB TOTEIMNE. A% v 7Bl 728w,
A= 2= I MFRIUC XY NEAERR DR TS T, TIRFEW,
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.



AOI

%

N

Lobster & Wagyu
EsiEE & BNt

¥ 30,800

Takumi Style, Tomato Flambe
B 77—AFF14yya BEIIPOTIT IR

Seasonal Appetizer, TAKUMI Style
FHOFR EAY L)V

Grilled Lobster with White Wine Sauce and Japanese Horse Radish
W EEED 7)) v
BWIELA74 YV —R FAILEDOT 7 &2 b

Today’s Grilled Vegetables
AHDBEE B3R

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loinl0g (Supplement +935JPY), Tenderloinl0g (Supplement +1,430JPY)
BB u—A50g &7 4 L 40g DENEAX
(@ —2 10g +¥935~. 7 1 L 10g +¥1,430~%H§ & n])

Fried Garlic Rice and
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
EHRA—Y v 754 ZEAY A UMAD LS & KEDDD M

Miso Soup and Pickled Vegetable
7R1H g oL ]

Ice Cream and Petit Gateau Wagon
7 M) ZFE—L &Y
NFATIRRTA AT )= LT T4 H =T

Coffee or Tea
I—t — LIALE

FoRIBEAREETT, ME— AR 5%Z TR - LET, 7 LLE—L Ao TE LA 5 ¥ CHIT DRI FR O YCOTHMRE, A% v 7Bl 72&w,
A= 2= ML YNEA B B IS E T, TIRFE,
Allmenu 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.



TSUBAKI

Abalone & Wagyu
fif1 & BB

¥ 28,600

Takumi Style, Tomato Flambe
B 77—AFF4 vy BREIIIDOTITI N

Seasonal Appetizer, TAKUMI Style
FHOFR WA AV

Grilled Abalone with Sea Lettuce Seaweed Sauce or Black Pepper and “KESENNUMA” Oyster Sauce
i a7y v
HEIDYDY =R XiZx 77y 72Xy N=GMBFEA A A -V —R

Today’s Grilled Vegetables
AHDBEE B

Japanese Beel Loin 50g and Tenderloin 40g
Beef Loinl0g (Supplement +935JPY), Tenderloinl Og (Supplement +1,430JPY)
BB o—R50g &7 4 L 40g DEREAN
(2—2R 10g +¥935~. 7 1 L 10g +¥1,430~H4 &)

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

RREA—Y v 754 RLHVAVHEAY LET EREODDEM

Miso Soup and Pickled Vegetable
BRI & F O

Ice Cream and Petit Gateau Wagon
AV ES 2T B
W74 VIRRTA ATV =L ETTFAH =0TV

Coffee or Tea
I—b —LIIRA

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.



IORI

Specially Wagyu
e 2 Fl & IEAVE

¥ 20,900

Takumi Style, Tomato Flambe
B 77—AFF4 vy BREIIIDTITIUN

Seasonal Appetizer, TAKUMI Style
FHMORNE EAY AV

Grilled Fish with “Sakura” Flavored White Wine Sauce
Grilled Scallops and Japanese Pepper Sauce with Rose Balsamico
o7 I N BELHTA Y V=R
MEHOZ YN ROFAREY —RELT LNV ITDOFKRD

Today’s Grilled Vegetables
AHDOBEX B

Japanese Beel Loin 50g and Tenderloin 40g
Beef Loinl0g (Supplement +935JPY), Tenderloin10g (Supplement +1,430JPY)
BEAF u—A50g &7 1 L 40g DR
(T—2 10g +¥935~, 7 4 L 10g +¥1,430~H4 &)

Fried Garlic Rice and
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FEREAT =Y v 754 AL AV AVHEAY L ST LRIEOH DM
Miso Soup and Pickled vegetable
BRI & F oW

Ice Cream and Petit Gateau Wagon
VAV ES 24 B )
W74 VIR TA ATV =L TTF AT =0TV

Coffee or Tea
I —t — IR

FoRIBEAABETY, EE— AR I5%% R e LE T, BT LILF— L BUANIITRCOWTY LA 15 TR DRBIDETIRCOWTOZIINE, 28 v 7 NBaiad 7280,
A2 —I ARG X WINEAAIITR B ED TEE T, TTARFS,
Allmenu prices are subject to consumption tax and 15% service charge.Food Allergies and Food Intolerance We welcome enquinies 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.



KASUMI

EX_

Wagyu Lunch
firf & BEAIE

¥ 17,600

Takumi Style, Tomato Flambe
B 77—AFF4 vy BREIIIDOTITIUN

Grilled Fish with “Sakura” Flavored White Wine Sauce
7YV BELIHTA VY I—R

Today’s Grilled Vegetables
AHODOBEE B

Japanese Beel Loin 50g and Tenderloin 40g
Beel Lomn10g (Supplement +935JPY), Tenderloin10g (Supplement +1,430JPY)
BEMF o—250g &7 1 L 40g DEREXR
(T—2 10g +¥935~, 7 4 L 10g +¥1,430~H &)

Fried Garlic Rice and
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERET—) v 254 ALH)AVHBAY LS T L RKEDDHNR

Miso Soup and Pickled vegetable
BRI & F oW

Ice Cream and Petit Gateau Wagon
VAW ES 4 B
W74 VIR TARI )= LT TFAH =T

Coftee or Tea

a—b — IIHLAE
FORIBEARELTT, JIEY—EAR 5% E TR - LET, 7 LA — LA T LA +5 TR DRPIDEERC OV TOTHEIRL. A5 v 788l 280w,
) ) ) A= 2= ML YINEA 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.



BRAT—F5 U F

Specially Steak Lunch
HE 2 B — Y — =

¥ 11,550

Takumi Style, Tomato Flambe
B 77—AFF4vva BEMIIOTIUONX

Grilled Fish with “Sakura” Flavored White Wine Sauce
Grilled Scallops and Japanese Pepper Sauce with Rose Balsamico
o7V BELIHTA VY —2
MW HOZ YV ROFREY — XL a NV I aDFKFD

Today’s Grilled Vegetables
AHDBEE TR

Australian Beef Sirloin 60g and Tenderlom 50g
Beef Tenderloin or Sirloin 10g (Supplement +770JPY)

F—Y—E—7 =14 Y602 &7 1 L 50g DERKAR (10g +¥770~ &)

Steamed Rice“ YUMEPIRIKA” from HOKKAIDO. or
Fried Garlic Rice
ALHEERE R (WD) 2] 72103
FERES—Y vy 7514 A

Miso Soup and Pickled Vegetables
BRI & F oW

Ice Cream and Petit Gateau Wagon
VAWES 4 B
W74 VIRRT AR Y=L ETTFAH =T

Coffee or Tea
I—k — IR

FoRIBEARRGCT, MR ARHB% 2 IR 72U T, U7 UL —E ST TH LA b5 S Ol SRRV COTTINE, 25 v 7~isead 2550y,
AZ 2RI MNFRIU X YINEI IR DA TEWET, TTRFEW,
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.



AF—%F U F

Steak Lunch
a4 —Y—¥—>

¥10,450

Takumi Style, Tomato Flambe
B 77—=AFF4vyva BEINRIOTITUNX

Grilled Fish with “Sakura” Flavored White Wine Sauce
7YV BELATA V=R

Today’s Grilled Vegetables
AHDOBEE B

Australian Beef Sirloin 60g and Tenderlom 50g
Beef Tenderloin or Sirloin 10g (Supplement +770JPY)
F—V—¥—7 -4 r60g L7414V 50g DENER (10g +¥770~H50])

Steamed Rice “YUMEPIRIKA” from HOKKAIDO. or
Fried Garlic Rice
JLHSERETR [WH ) 2] /21
R —) v 754 R

Miso Soup and Pickled Vegetable
BRI & & oW

Ice Cream
7FhM)EZFE—VED
W74 VIRRT A A7) — A

Coftee or Tea

I— b — LIIRLAE

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 YNEAESI L B TS WE 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
particdlar ingredientsPlease note that menu may change without notice, due to the availahility of seasonal ingredients.



A la Carte

Appetizers & Salads

Freshly-mixed Salad R VAR 54 ¥2,750
Seasonal Appetizer TAKUMI Style FHOWE A ¥ LV 2,750

Soup

Today’s Soup AHDA—F 2,200

Seatood

Grilled Scallops W HD 7)) v 4,950
Seasonal Grilled Fish Fifao 7Y v 4,950
Grilled Japanese Lobster (Half Cut Potion) i t8&iE€ (CEZ) 7)) 14,850
Grilled Abalone W o 7)) 7,700

Main Dish

Japanese Beef Loin 100g BEAT A4 v—Z 100g 10,450
Japanese Beef Tenderloin 80g BEMT A4 741 80g 12,650
KOBE Beef Loin 100g M ua—A 100g 18,700
Today*s 5kinds Grilled Vegetables AHDBEE B 5 H 2,200

Rice
Fried Garlic Rice ER®ES—-Y vy 7254 & 2,200

Fried Rice with Crispy Pickled Plum and Dried Whitebait

AV AVEEAY LHT L REODDHM 2,200
Dessert
Petit Gateau Wagon TFAH =T 2,200

FENIBEABRETT, IS —EARIS R TR LET, 7 LAF—L AR DNT  HUA LS - TG ZRADEFFICATOTEIE, 28y 7 Bwiad 2280y,
4 , , =2 GRS X YNSRI A TS OES,  RF S, B ,
Allmenu 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.



