
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. 

Premium Wagyu Quick Lunch & Dinner 

Amuse Bouche TAKUMI Style 

Fresh Mixed Salad 

Today’s Grilled Vegetables 

Please Choose Favorite Beef

Fried Garlic Rice,Miso Soup and Pickled Vegetables

For Additional Seafood 

Scallops +3,850

Half Cut Japanese Lobster +14,850

Abalone 1 Piece +4,950

Japanese Beef Loin 
Japanese Tenderloin 

100g 14,500 

150g 19,500 

200g 24,500 

Japanese KOBE Beef Loin 

100g 23,500 

150g 33,000 

200g 42,500 

100g 19,500 

150g 27,000 

200g 34,500 

Chikuho Beef Loin 

100g 17,500 

150g 24,500 

200g 31,500 



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. 

 
Chef’s 

Recommended Menu 
 

Takumi Style, Tomato Flambe 

Seasonal Fresh Salad with Today’s Grilled Seafood 

Today’s Grilled Vegetables 

Kobe Beef Loin Miyazaki Beef Loin Wagyu Beef Tenderloin 
 

  

 

Fried Garlic Rice  

Miso Soup and Pickled Vegetable 

 

 

 
 

 

 

 



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

Seasonal Dinner 
 

 

Grilled Tomato 

 

Tortilla Style, served with Seasonal Jam 

  

  

Grilled Abalone and Tempura of Pike Conger Seaweed Sauce 

    

    

Simmered Daikon Radish and Grilled Vegetables 

   

Hakata Wagyu Sirloin (Chikuho Beef) – 80g 

  80  

Omelet Rice with Hakata Jidori ChickenTomato Ketchup from, Fukuoka City 

 

       

Green Tea Ice Cream with Strawberry Jam 

    
 

Coffee or Tea 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
NADESIKO 

撫子
Excellent Dinner 

   

100,000 

Takumi Style, Tomato Flambe 

Today‛s Seasonal Appetizer 

Grilled Scallop with Fresh Caviar  

Grilled King Crab and Abalone 

Grilled Japanese Lobster (Half Cut Potion)  

 

Today’s Grilled Vegetables 

KOBE Beef Loin100g and Japanese Beef Tenderloin100g 

Fried Garlic Rice 

Miso Soup and Pickled Vegetable 

Seasonal Dessert 

Coffee or Tea



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

鳳凰
Maestro Dinner 

63,000

Takumi Style, Tomato Flambe 

Today‛s Seasonal Appetizer 

Grilled Abalone 

Grilled King Crab 

Today’s Grilled Vegetables 

KOBE Beef Loin120g or Japanese Beef Tenderloin150g 

Fried Garlic Rice 

Miso Soup and Pickled Vegetable 

Seasonal Dessert 

Coffee or Tea



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
BOTAN

 
牡丹

Supremacy Dinner 

52,700

Takumi Style, Tomato Flambe 

Today‛s Seasonal Appetizer 

Grilled Abalone 

Grilled Lobster 

   

Today’s Grilled Vegetables 

KOBE Beef Loin100g or Japanese Beef Tenderloin120g 

Fried Garlic Rice or 

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

Miso Soup and Pickled Vegetable 

Seasonal Dessert 

Coffee or Tea 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
RINDO 

竜胆

Lobster Wagyu 

36,000

Takumi Style, Tomato Flambe 

Seasonal Appetizer, TAKUMI Style 

Grilled Lobster 

   

Today’s Grilled Vegetables 

Japanese Beef Loin 100g or Tenderloin 80g  

Fried Garlic Rice 

Miso Soup and Pickled Vegetable 

Seasonal Dessert 

Coffee or Tea 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
KIKYO 

桔梗

Abalone & Wagyu 

 

30,800

Takumi Style, Tomato Flambe 

Seasonal Appetizer, TAKUMI Style 

Grilled Abalone with Seaweed Sauce or Black Pepper and “KESENNUMA” Oyster Sauce 

Today’s Grilled Vegetables 

 Japanese Beef Loin100g or Tenderloin80g  

Fried Garlic Rice 

Miso Soup and Pickled Vegetable 

Seasonal Dessert 

 

Coffee or Tea 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
HANABISI 

花菱

Specially Wagyu 

23,100

Takumi Style, Tomato Flambe 

 

Seasonal Appetizer, TAKUMI Style 

Grilled Japanese Sea-bass and Grillde Scallop 

   ( )  

  

  

Today’s Grilled Vegetables 

Japanese Beef Loin100g or Tenderloin80g  

Fried Garlic Rice with Miso Soup and Pickled Vegetables 

Seasonal Dessert 

 

Coffee or Tea 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
KIKUSUI 

菊水
Wagyu Dinner 

22,000 

Takumi Style, Tomato Flambe 

Seasonal Appetizer, TAKUMI Style  

Grilled Japanese Sea-bass 

  

 ( )  

  

Today’s Grilled Vegetables 

Japanese Beef Loin100g or Tenderloin80g 

Fried Garlic Rice with Miso Soup and Pickled Vegetables 

Seasonal Dessert 

Coffee or Tea 



表

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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Seafood Course 

30,800

Takumi Style, Tomato Flambe 

Seasonal Fresh Salad with Grilled Seafood 

Grilled Japanese Lobster (Half Cut Potion) 

Today’s Grilled Vegetables 

Grilled Abalone with 3 Kinds of Home-made Beauty Jelly 

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

Miso Soup and Pickled Vegetable 

Seasonal Dessert 

Coffee or Tea 



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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

À la Carte 

Appetizers 

Freshly-mixed Salad                                              2,750 

 

Seasonal AppetizerTAKUMI Style                 2,750

 

Today’s Soup                                                     2,200 

 
 
Seafood 
 
Grilled Scallops 4,950

Seasonal Grilled Fish                                        4,950

 

Grilled Japanese Lobster (Half Cut Potion) 14,850

Grilled Abalone                                                                                                      4,950

 
 
Main Dish 

Japanese Beef Loin 100g                                  11,000 

 

Japanese Beef Tenderloin 100g                                                   16,000 

 
Matsusaka Beef 100g                                                            14,000 
 

KOBE Beef Loin 100g                                     20,000

Today‛s 5kinds Grilled Vegetables                  2,200 

 
 
Rice 
 
Fried Garlic Rice                                                2,200

 

Fried Rice with Crispy Pickled Plum and Dried Whitebait 

2,200 

 
 




