LUNCH

1lam-3pm(2pm last seating)
¥8,800 (kids ¥5,500) +Servicel0%

Appetizer

Furano Wagyu Carpaccio

Main Course
-Furano Wagyu Sirloin Steak, rice, miso soup
- Furano Wagyu Shoulder roast red wine stew, baguette
-Furano Wagyu roast beef bowl, miso soup

Dessert

Today's dessert

—-Please choose one main dish-
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DINNER

6pm-10pm(8:30pm last seating)
¥28,600 (kids ¥5,500) +Servicel0%

Tsubaki Course
Furano Wagyu carpaccio
Furano Wagyu Rib Loin Carpaccio
served with Caviar

Tsubaki-style Sashimi Assortment

Furano Wagyu Sirloin
Tsubaki-Style Cutlet Sandwich

Today's Fish Fritters are served
with Herb-infused Vegetables

Furano Wagyu Shoulder Roast
slow-cooked in Red Wine

Today's Offerings
Furano Wagyu Chateaubriand Cut
Furano Wagyu Sushi and Tsubaki Donburi
Fresh sea urchin, Raw salmon roe,

Snow crab, Caviar

Today's dessert
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Furao Wagyu Beef

Furano Wagyu Ribeye Carpaccio
EERHMFY 7u—2 FrET HILRvFa

Delicately sliced and served with Caviar

Furano Wagyu Beef Sirloin Cutlet
ERFMFEY—f s hY KEXL SILAFUF—R

Served with miso sauce and Parmesan cheese

Furano Wagyu Sirloin Cutlet Sandwich
ERHFMFY—uA HhY YU FLvF BYFEXZY-—2

Served with teriyaki sauce

Furano Wagyu Ribeye Roast Beef Rice Bowl
ERBHMFEY Ye—2 v—AFE—7H

Served with a fresh raw egg

Furano Wagyu Beef Steak Sirloin or Tenderloin
ERFMFAFT—F Y—uf/ 7401

Choice of Sirloin or Tenderloin

¥3,200

¥3,200

¥3,200

¥5,200

¥8,800
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Sea Foods

Today’s White Fish Carpaccio
ABOBHA FAET HLRvFa ¥3,850

Delicately sliced and served with Caviar

Sashimi Assortment of the Day
AHORIFED b B LEH ¥3,630

Today’s Sashimi Assortment with Bonito Dashi Soy Sauce

Conger Eel Fritters
BIRTZ7Y b TUFaEZY—LY—RA ¥2,800

Served with anchovy cream sauce

Tilefish with Crispy Scales
HER 8HBED FEREURE ¥ 3,000

Finished with Saikyo miso

Tsubaki-Style Seafood Donburi
B BEEH ¥6,820

Assorted seasonal seafood over rice, featuring:
Spot prawn, sea urchin, salmon roe, snow crab, sea bream, flounder



Appetizer

Selection of Japanese Artisan Cured Hams
EEFLENLBYVEDE H4/18/5 4

A curated selection of Japanese Wagyu beef, duck, and lamb hams

Selection of Tokachi Artisan Cheeses from Hokkaido
tBETIEF— AR b

A curated selection of artisan cheeses from Tokachi, Hokkaido

Chef’s Seasonal Appetizer Assortment
BN AIXRY LY

A curated selection of seasonal appetizers

Focaccia
T2+ vF >

Baguette
Ny b

¥5,200

¥2,000

¥3,400

¥600

¥600
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