Takumi “Wagyu” Dinner Course
Ik BB T4 F—a—2R

Takumi Style, Tomato Flambe
B 77—AbFF4vva BEIIIDOTFIUNX

Seasonal Appetizer, TAKUMI Style
IR RFERIOFIR KA Y 1 v

Grilled today’s fish with onion sauce flavored of mugwort

AHOEEOZI N XL EEFELHELEY —A

Today’s Grilled Vegetables
AHOPEE W

Japanese Beef Loin100g or Tenderloin80g
BEMF u—2100g XIx7 1 L 80g

Fried Garlic Rice
AT =) v 7254 A

Miso Soup and Pickled Vegetables
VS R OL 7}

Seasonal Dessert

7 M) Fe—= VX YT 4 TR — b

Colffee or Tea

a— bt — IR
FH + a8
¥18,700 ¥19,800

FoRIBEAARRISTT, M —C AR 15%% 7= LT3
LT VNF—EEIANIPHIONT LA 7 TR ZRBIDERRROWTO L, 2% v 7Bl 7280y,
AZ 2 —FAFRIUC & D NI R DB T8V ET, TTRFSV,
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 mgredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Specially “Wagyu” Dinner Course
BB 4 F—a— 2

Takumi Style, Tomato Flambe
B 77—AbF4v¥va BEMNRIOT7I5UR

Seasonal Appetizer, TAKUMI Style
IR RFEROFR FEA % A )V

Grilled today’s fish with onion sauce flavored of mugwort and
Grilled Scallops with from Chiba loquat vinaigrette sauce

AHOBMOZI N kb EHFLHEHY —AL
WEHO 7YV TRBEEREREE A 7Ly FY—2

Today’s Grilled Vegetables
AHOPEE W

Japanese Beef Loin100g or Tenderloin80g
BEMF u—2100g XIx7 1 L 80g

Fried Garlic Rice
R - v 754 A

Miso Soup and Pickled Vegetables
R E /oW

Seasonal Dessert

7 M) ZFR— LY RF 4 VRS — b

Colffee or Tea

I —t—XFALR
“F-H T HH
¥19,800 ¥20,900
JoRIBEARRKCT ., HRRBLHRUY— CARH ISR IR 7oL 35

LT VNF—EEIANIPHIONT LA 7 TR ZRBIDERRROWTO L, 2% v 7Bl 7280y,
AZ 2 =GRS & D NEAEII SR DA T8V ET, TTRFSV,
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 ngredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Lobster & Wagyu Dinner Course
I e & BEBMF T4 F—a—2R

Takumi Style, Tomato Flambe
B 77—AFF4y¥a BEMIPDOT7IT N

Seasonal Appetizer, TAKUMI Style
IERRFERMOFR FEA S A v

Grilled Japanese Lobster (Half Cut Potion) Red wine Cream Sauce flavored Japanese pepper

W EEE CEs) 7N IRELZRTIA Y2 =LY —A

Today’s Grilled Vegetables
AHOBEE YR

Japanese Beef Loin 100g or Tenderloin 80g
HBEAFE v—2100g X7 1 L 80g

Fried Garlic Rice
FRRT—) v 2754 A

Miso Soup and Pickled Vegetable
R E /O

Seasonal Dessert

7 M) ZFE= VX YT 4 IR - b

Colffee or Tea
I — b — AIRLE

FH T H AL
¥25,300 ¥26,400

FoRIBEAARRISTT, MR —C AR 15%% 7= LT3
LT VNF—EEIANIPHIONT LA 7 TR ZRBIDERRROWTO L, 2% v 7Bl 7280y,
AZ 2 —FAFRIUC & D NEAEII R DA T8V ET, TTRFS,
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 mgredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Abalone & Wagyu Dinner Course
IF e BEMFDOF 4 F—a—A

Takumi Style, Tomato Flambe
B 77—AbFF4vva BEIIIDOTFIUNX

Seasonal Appetizer, TAKUMI Style
IR RFERIOFIR KA Y 1 v

Grilled Abalone with Sea Lettuce Seaweed Sauce or Black Pepper and “KESENNUMA” Oyster Sauce
i B 7Y v
HBIDYDOY—A XE TF v 7Ry N—=LLGMMBEFL AT =Y —R

Today’s Grilled Vegetables
AHOPEE W

Japanese Beef Loin100g or Tenderloin80g
BEMF u—2100g XiEx7 4 L 80g

Fried Garlic Rice
AT =) v 7254 A

Miso Soup and Pickled Vegetable
VS R OL 7}

Seasonal Dessert

7 M) ZFR— LY RF 4 VRS — b

Colffee or Tea

I — bt — IR
SEH +HA
¥25,300 ¥26,400

FoRIBEAARRISTT, MR —C AR 15%% 7= LT3
TITUNF—ELIIANIHIONT ML R b T TS DRFIDEEROWTO I, A% v 7NBadad 7280y,
AZ 2 —FAFRIUC & D NI R DB T8V ET, TTRFSV,
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 mgredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Supremacy Dinner Course
& ERTFTAF—a—2A
Takumi Style, Tomato Flambe
i 77—AFF4vyva BEMPDT7I5URXR

Today's Seasonal Appetizer

A H DOZFEH DR

Grilled Abalone
W% o7y

Grilled Japanese Lobster (Half Cut Potion) Red wine Cream Sauce flavored Japanese pepper

W EE CER) o790 IRELRTIA Y 72)—LAY—R

Today’s Grilled Vegetables
AHOPEE W

KOBE Beef Loin100g or Japanese Beef Tenderloin120g
fEda—2 100g Xid BEBAE7 4 L 120g

Fried Garlic Rice or
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERET—Y v 7542 Xid
A AVHEAY LSS EREDDDHM

Miso Soup and Pickled Vegetable
I & /oW

Seasonal Dessert

7P TE—VEYNT 4 R

Colffee or Tea

I — — IR
FH Bk
¥38,500 ¥39,600

FoRIBEAARRISTT, I —C AR 15%% T 7= LT3
LT VNF—EEIANIPHIONT LA 7 TR ZRBIDERRROWTO L, 2% v 7Bl 7280y,
AZ 2 =GRS & D NEAEII SR DA T8V ET, TTRFSV,
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 ngredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Maestro Dinner Course
& BEREF4F—3—2A

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

Today's Seasonal Appetizer

A HOFEH ORI

Grilled Abalone
% o 7y

Grilled King Crab
ZINED TV

Today’s Grilled Vegetables
AHOBEE W

KOBE Beef Loin120g or Japanese Beef Tenderloin150g
fEda—2A 120 XiE BBAET 1 L 150g

Fried Garlic Rice or
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERET—Y v 7542 Xid
A AVHEAY LSS EREDDDHM

Miso Soup and Pickled Vegetable
VS R OL 7}

Seasonal Dessert

7 M) ZFEe— V)T 4 RS — b

Colffee or Tea

I — e —=JURFLA
“F-H EeEE/
¥49,500 ¥50,600

FoRIBEAARRISTT, I —C AR 15%% T 7= LT3
LT VNF—EEIANIPHIONT LA 7 TR ZRBIDERRROWTO L, 2% v 7Bl 7280y,
AZ 2 =GRS & D NEAEII SR DA T8V ET, TTRFSV,
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 mgredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Seafood Dinner Course
I ¥=7—=F7F4F—a—-2

Takumi Style, Tomato Flambe
B 77—AFF4yva BEMITIDOTTUNR

Seasonal Fresh Salad with Grilled Seafood
ZROIVy a5y FYNY—7—FiRZ

Grilled Japanese Lobster (Half Cut Potion) Red wine Cream Sauce flavored Japanese pepper

W g CEs) 79N IRELZRTIA Y 27 —LAY—A

Today’s Grilled Vegetables
AHOBEE YR

Grilled Abalone with

3 Kinds of Home-made Beauty Jelly
W o)
~HFTV 2V TBELEFY VA E T~

Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
AV AVHEAY LS EREODHMK

Miso Soup and Pickled Vegetable
BRI & FoW

Seasonal Dessert

7 M) ZFE— N E YT 4 T — b

Colffee or Tea
a—t—XITALAE

F-H R e R
¥27,500 ¥28,600

FORIBEAARRISTT, M —C AR 15%% T 7= LT3
TITUNF—ELIIANIHIONT ML R b T TS DRFIDEEROWTO I, A% v 7NBadad 7280y,
AZ 2 =GRS & D NEAEII SR DA T8V ET, TTRFSV,
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 mgredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




A la Carte

77 b
[RET A AR 84 ¥1,650
Freshly-mixed Salad
PERRFIMOFIR A S AV 2,200
Seasonal Appetizer, TAKUMI Style
AHDA—F 1,650
Today’s Soup
W Ho 79 v TERBEREMEER 7Ly FY -2 4,400

Grilled Scallops with from Chiba loquat vinaigrette sauce

AHOBBOZI N KL XHFLIHEEY — A 4,400

Grilled today’s fish with onion sauce flavored of mugwort

W ENEE CEE) o790 RELZRTIAL V7)) —LAY—R 11,000
Grilled Japanese Lobster (Half Cut Potion) Red wine Cream Sauce flavored Japanese pepper

W HOZINV HBEDYDV—RA XE T3 7Ry NX—L5MBHEFL AT —V—R 11,000

Grilled Abalone with Sea Lettuce Seaweed Sauce or Black Pepper and “Kesennuma” Oyster Sauce

HEMF A4 u—Z 100g 10,450
Japanese Beef Loin 100g

HEMF A4 741 80g 12,650
Japanese Beef Tenderloin 80g

A a— 2 100g 18700
KOBE Beef Loin 100g

AHDOBEZ W 51 1,650
Today’s Skinds Grilled Vegetables

R — v 7 54 A R EFoOWAT & 1,650
Fried Garlic Rice with Miso Soup and Pickled Vegetable

AV AVKEAY LDT EREOWDHM KM & FoOWT X 1,760
Fried Rice with Crispy Pickled Plum, Beefsteak Plant and Dried Whitebait with
Miso Soup and Pickled Vegetable

FNIFEAAHETT, BT —ERN 15%ETERL V- LET,
BT LIVA—EBYATIEHOULT LR M5 U GRS SREDRMBI S DLV TOCERIE, R v I~BERTFEELY,
A= IR =& Y REH R S ARAN T EVES, CTRFELY
) 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.
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