Takumi Special Steak Lunch Course

FE AF—%5vFa—2A []

Takumi Style, Tomato Flambe
B 77—AbFF4vva BEIRIDOTFIUNX

Grilled today’s fish with onion sauce flavored of mugwort

AHDOEBEOZIN XL XEFELHEEY — A

Today’s Grilled Vegetables
AHDBEE Y

Australian Beef Sirlomn 60g and Tenderloin 50g
Beef Tenderloin or Sirloin 10g (Supplement +770JPY)
F—TY—¥—7 H—u1qf r60g &7 1L 50g DAL (10g +¥770~ 35 H0])

Steamed Rice “YUMETSUKUSI” from Fukuoka or
Fried Garlic Rice
fa b Ut EBRT R [#oK L] 7288
FERRT—Y v 7 T4 R

Miso Soup and Pickled Vegetable
WRIET & /oW

Ice Cream
VAL E Sk B )
NWNF 4 IR T A A7) — A

Colffee or Tea

I — bt — IR
FH +THM
¥9,350 ¥10,450

SoRIBEARIRIETY, S —E AR 5% & IR 72 LE TS
7 VAF—ERPANHSONT MU R I 7 TR 2ROERFRCOWTOZEIE, A% v 7~Baiad 7280y,
A= 2—IZMFRIUC & YINEAEIN L DA T8 VET, 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 mgredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Specially Steak Lunch Course

i ERATFT—F5/F2—R

Takumi Style, Tomato Flambe
B 77—AbFF4vva BEIRIDOTFIUNX

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

AHOBMOZ7 IV L EFLIHEAY —RE
WEHO 7YV THRIHERAEBEE R 7L v FY—2

Today’s Grilled Vegetables
AHOPEE W

Australian Beef Sirloin 60g and Tenderloin 50g
Beef Tenderloin or Sirloin 10g (Supplement +770JPY)
F—=YV—E—=7 =14 v 60g &7 1L 50g DAL (10g +¥770~ B Hn)

Steamed Rice “YUMETSUKUSI” from Fukuoka or
Fried Garlic Rice
fabi it EBH R (82K L] 720
FERRT—Y v 7 T4 R

Miso Soup and Pickled Vegetables
BRI & FoW

Ice Cream and Petit Gateau Wagon
VANVE S 2k 4ad 2 )
NWTF 4 VIRRTAARAI) =R ETTFAH =TT

Colffee or Tea

I — bt — IR
-H T HH
¥10,450 ¥11,550

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 ngredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Wagyu Lunch Course

e REBHFZ Y Fa—-A

Takumi Style, Tomato Flambe
. 77—AbFF4vva BEIMIIOTFUN

Grilled today’s fish with onion sauce flavored of mugwort

AHOEBDOTZI N SHEFLIHMEAY —A

Today’s Grilled Vegetables
AHDBES YR

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loin10g (Supplement +935JPY), Tenderlomn10g (Supplement +1,430JPY)
HEAMYE o—R50g &7 14 L 40g DR
(2—A 10g +¥935~, 7 1 L 10g +¥1,430~ 8 Htn])

Fried Garlic Rice and
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERET—) v 7534 2L AV A VHEAY LET L REDO DMK

Miso Soup and Pickled vegetable

VS H O8]

Ice Cream and Petit Gateau Wagon
VAE St Ty B ]
NTFAVIFRT AR ) —RETTFAH =0T

Colffee or Tea

I -k — XILRLF
FH SR
¥16,500 ¥17,600

FoRIBEAARRISTT, MR —C AR 15%% 7= LT3
LT VNF—EEIANIPHIONT LA 7 TR ZRBIDERRROWTO L, 2% v 7Bl 7280y,
AZ 2 —IFAFRIUC & D NEAEII R 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 Specially Wagyu Lunch Course
FOEREENES Y Fa— 2

Takumi Style, Tomato Flambe
B 77—AFF4vva BEINIIOTIFTUNX

Seasonal Appetizer, TAKUMI Style
IR RFERIORIR A5 1 v

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

AHOBBOZ IV EHEXHFLHERAY —R L
W HO 7YV THEEHEREREE R 7Ly FY—2

Today’s Grilled Vegetables
AHDOBEE YR

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loin10g (Supplement +935]PY), Tenderloin10g (Supplement +1,430JPY)
HEMF v—RA50g L7 4 L 40g DREREN
(I —2 10g +¥935~. 7 1 L 10g +¥1,430~H§¥tn))

Fried Garlic Rice and
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERET—) v 7534 2L AV A VHEAY LET L REDO DMK

Miso Soup and Pickled vegetable
BRI & FoW

Ice Cream and Petit Gateau Wagon
VAE St Ty B ]
NTFAYIRRTARAI V=L ETTAH =TT

Colffee or Tea

I — — ITFLRE

“F-H LR
¥19,800 ¥20,900

FoRIBEAARRISTT, MR —C AR 15%% 7= LT3
TITUNF—ELIIANIHIONT ML R b T TS DRFIDEEROWTO I, A% v 7NBadad 7280y,
AZ 2 —IFAFRIUC & D NEAEII R 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 Lunch Course
. e L BB T7 Y Fa—A

Takumi Style, Tomato Flambe
& 77—AFF4vva BEIIPDOTFTUN

Seasonal Appetizer, TAKUMI Style
IR RFER ORISR FEA % A )V

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

W g CEs) o7V IRELZRTIA Y 27 —LY—A

Today’s Grilled Vegetables
AHODOBEE YR

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loin10g (Supplement +935JPY), Tenderloin10g (Supplement +1,430JPY)

BB o—A50g &7 4L 40g DEXRIEXR
(72— 10g +¥935~. 71 L 10g +¥1,430~¥&")

Fried Garlic Rice and
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
AR =) v 754 AL A AVEAY LT L REDIDHMR

Miso Soup and Pickled Vegetable
R E /oW

Ice Cream and Petit Gateau Wagon
VANVE S 2k 4y 2 )
NWTF4TVIRRTAARAI) =R ETTFAH =TTV

Colffee or Tea

I — — IR
FH ENEET)
¥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 Lunch Course
I i & BEBAFDT VFa—R

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
W o7y
HBIDYDY =R X 77y 7Ry N=L5MMBHEA A AT -V —A

Today’s Grilled Vegetables
AHOBEE W

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loin10g (Supplement +935JPY), Tenderloin10g (Supplement +1,430JPY)

HEMF o—250g 714 L 40g DEREXR
(m— 2R 10g +¥935~. 74 L 10g +¥1,430~Hg&w])

Fried Garlic Rice and

Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERET—) vy 7534 2L AV AVHEAY LT EREDODHIMK

Miso Soup and Pickled Vegetable
I & /oW

Ice Cream and Petit Gateau Wagon
VANVE S 2k 4y 2 )
NWTF 4 TVIRRTAARAI) =R ETTFAH =TTV

Colffee or Tea

I — bt — IR
SEH +HA
¥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 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.




A la Carte
79 ANV

FRREIVY Y ay5 5

Freshly-mixed Salad

PERRFIMOFIR A S AV
Seasonal Appetizer, TAKUMI Style

AHDOA—T
Today’s Soup

WEHO 7 )L TREBHEREREE R 7Ly Y —2

Grilled Scallops with from Chiba loquat vinaigrette sauce

AHDOEBOTZIN ILEFLIHEEY —A

Grilled today’s fish with onion sauce flavored of mugwort

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

WO ZI N HBEDYDOV—A E 779 7 XRoNXN—=LBIMBHEFAL A=V — A

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

HEMF A4 u—2R 100g
Japanese Beef Loin 100g

BB A4 71U 80g

Japanese Beef Tenderloin 80g

fE o—2Z 100g
KOBE Beef Lo 100g

AHOBEE B 5 H
Today‘s Skinds Grilled Vegetables

FERERAT—Y v 754 A WK EFOWHT X
Fried Garlic Rice with Miso Soup and Pickled Vegetable

AV AVHEAY LT EREDOMM WM & FoWiT &
Fried Rice with Crispy Pickled Plum, Beefsteak Plant and Dried Whitebait with
Miso Soup and Pickled Vegetable

TTAH =0T (B—Ap—Nl)
Petit Gateau Wagon

FoNIBEARRIBETT, R AR 5% & R 72 L E T,
7 VAF—ERPANHSONT MU R I 7 TR 2ROERFRCOWTOZEIE, A% v 7~Baiad 7280y,
A= 2 —IAMFRIUC & YINEIEIMC LB TE TS, 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 mgredients.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
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	1【匠】ランチステーキ松
	2【匠】ランチ贅沢ステーキ
	3【匠】ランチ黒毛和牛
	4【匠】ランチ贅沢黒毛和牛
	5【匠】0401 ランチ伊勢海老 変更
	6【匠】ランチ鮑
	7【匠】0401 ランチカルト 変更

