TSUBAKI
B1ANE ¥]8,000 - per person

i
Beef broth

Hi% ~CHEF’s DISH~
Appetizer

SAAPE & h O L 1 5 2 D Z A B
Sitmmered Shark Fin with Shanghai Crab Miso

Z YT O B B
~PRIPEE R XA LT~
Seasonal Vegelable Dishes~Teppanyaki Style~

BEPEE I Y b ¢
~BIBEZE R XA VT~
Assorted Grilled Vegetables, ~Teppanyaki Style~

BEELS R TAT 7TV T —IRAZ
Grilled Shabu-Shabu with Sauteed Foie Gras

CEDLHREBMATMEIZ74LHDORT —F
Kumamoto Japanese Beef "Wa-Oh' Filet Steak
(5D %H A ]
KEDH/INZE/Y % KAV —A
LyR7L—=2/ua—=2A+H =Yy
[ Served with 5 Flavors)

Amakusa Salt/Wasabi/Japonaise Sauce/
Red Flakes/Garlic Chips

BRHE

meal
MMEDH =V T4 R LRI
Garlic Rice with Wa-Oh Meat and Miso Soup

< FE D AR T (+1,0000)
Chazuke with Wa-Oh Meat (+1,000yen)

79— b

Dessert

a—k—
Coffee

MILEELY  IHAII TR E Co PR e CHEZ T,

RINDOU COURSE MENU

PRSI ISy — 2R G ET

ICHOU
B1ANER ¥2],500 - per person

BT
Beef broth

Wi ~CHEF’s DISH~
Appetizer

SAAPE 5 2 O L & L B % D Z A A
Sitmmered Shark Fin with Shanghai Crab Miso

bW

Live abalone

Z i K D B B

~BRIBEE R XA VT~
Seasonal Vegelable Dishes~Teppanyaki Style~

JEPEE I Y b ¢
~BRIPEE R XA VT~
Assorted Grilled Vegetables, ~Teppanyaki Style~

WMELe S TAT T IV T —INZ
Grilled Shabu-Shabu with Sauteed Foie Gras

CELLEEMFTMEI]Z74LVHDRT —F
Kumamoto Japanese Beef "Wa-Oh' Filet Steak
[5fE DUk % iFAT]
KEDOK/INZE/O ¥R AV — R
Ly F7L—2/a—=RAbH =0y
[ Served with 5 Flavors)
Amakusa Salt/Wasabi/ Japonaise Sauce/
Red Flakes/Garlic Chips

BRE

meal

CHEDH =Yy T4 REBRIET]
Garlic Rice with Wa-Oh Meat and Miso Soup

< E DA T (+1,000/)
Chazuke with Wa-Oh Meat (+1,000yen)

79— b

Dessert

I—k—
Coffee

HKIZEELY  IHAII7THEcCo S PHESECHEE T,

RINDOU
B1ABE ¥27,500 - per person
A=t
Beef broth

i3 ~CHEF’s DISH~
Appetizer

SAAPE S O & 1 5 2 D # A B
Stmmered Shark Fin with Shanghai Crab Miso

R T AR~
Live lobster

7= 1 B 3 D B B

~ AR BEE R XA T~
Seasonal Vegelable Dishes~Teppanyaki Style~

BOERBEE Y b ¢
~PAPEE A XA N T~
Assorted Grilled Vegetables, ~Teppanyaki Style~

BELS R - TAT IV T =%
Grilled Shabu-Shabu with Sauteed Foie Gras

CEDLBEMATRMEIZALVADORT —F
Kumamoto Japanese Beef 'Wa-Oh' Filet Steak
[5REDk%FAT]
KEDW/INZE/ O v RAY —R
LyF7L—2/a—2 A —=Dv7
[Served with 5 Flavors)

Amakusa Salt/Wasabi/Japonaise Sauce/

Red Flakes/Garlic Chips

BRE

meal

MEDH =Yy 74 R LRI H
Garlic Rice with Wa-Oh Meat and Muso Soup

-FIE D RAE T (+1,0001)
Chazuke with Wa-Oh Meat (+1,000yen)

7 — b

Dessert

I—t—
Coffee

B2 EELY IHATI7THEco S PRI CHES T,

KIWAMI
B1AE ¥38,500 - per person
4t
Beef broth

Fw—nNipEDI - Fal FAETIHZ

Lobster mie cuit with Caviar

fi2¥ ~CHEF’s DISH~
Appetizer

SAVAFE SO b Bl 5% D EA A

Simmered Shark Fin with Shanghai Crab Miso

R 7 AZ— DDV O HIBEX
DAESSTYLE
Grilled Live Lobster and Live Abalone, T eppanyaki-style
~Rindou Style~

7 Hii 7 3£ D 5 BB
~PABEE R XA VT~
T Seasonal Vegetable Dishes~Teppanyaki Style~

OENEXTF RV O Db
~ AR BEE R A T~
Assorted Grilled Vegetables, ~Teppanyaki Style~

BERLe R - T7xT 77T —INA
Grilled Shabu-Shabu with Sauteed Foie Gras

CEBLBREMATMEI 74 LVADRT —F
Kumamoto Japanese Beef 'Wa-Oh' Filet Steak

(5HED k% 2 <]
KEDOH/INZE/ Y % HAY =R
LyF7L—=2/a—ZtH =072
[Served with 5 Flavors)

Amakusa Salt/Wasabi/Japonaise Sauce/
Red Flakes/Garlic Chips

BRE
meal

MEDH =Dy 74 RLERIGH
Garlic Rice with Wa-Oh Meat and Miso Soup

-HIE O HAE T (+1,000/)
Chazuke with Wa-Oh Meat (+1,000yen)

7 F -t
Dessert

I—t—
Coffee

M2ZERLY 2HATI7THECo S PES R CIHES T,



RINDOU ANNIVERSARY MENU

BREAVALSI [T =N —=F Y —A=a2—] BIREAVALSI [T L IT LT =A—HF Y —A=a—]
Rindo Premium Anniversary Plan
TVIT LR T GARN =V T T ALY

Rindo Anniversary Plan
i 4 = e . e s
77VNY—ER S TFHF— Ay -V T L —}

o g R TFGRRN—=2 Y T T L
ey 5. Ryt FHF— Ay —IFL—}

B1AE ¥20, 000 - per person

/
i

Beef broth

Hi%~CHEF’s DISH~
Appetizer

SAAFE S O e Rl » % O A
Simmered Shark Fin with Shanghai Crab Miso

BOEPEX I Y b ¢

~BBEE R 2 T~
Assorted Grilled Vegetables, Teppanyaki Style

BEELO R - TAT T IV T -
Grilled Shabu-Shabu with Sauteed Foie Gras

CELLEEAMFTHMEIZ74LHDORT —F
Kumamoto fapanese Beef "'Wa-Oh' Filet Steak
[5fE D% A ]
KEDIF/IZE/ Y v FAY —R
LyRF7L—2/a—=RbH =Yy
[Served with 5 Flavors)

Amakusa Salt/ Wasabi/ Japonaise Sauce/
Red Flakes/Garlic Chips

BR%
meal

MEDORFE T
Chazuke with Wa-Oh Meat

79—}

Dessert

I—k—
Coffee

M2ARREYVIHANITRETO S PRI THEELT,

B1IAE ¥25, 000 - per person
/
At

Beef broth

Hi%~CHEF’s DISH~
Appetizer

SAAPE 52 O & LigEE B % D A
Simmered Shark Fin with Shanghai Crab Miso

HHHLUW
Grilled Live Abalone

BORBEE I Y b €

~FRRBEE A XA VT~
Assorted Grilled Vegetables, Teppanyaki Style

MEEL# 8- 74T 77V T %
Assorted Grilled Vegetables, Teppanyaki Style

CEHEREMMFTMEIZ74VHADZRT —F

Kumamoto fapanese Beef 'Wa-Oh' Filet Steak
[5HE Db ATz T]
KREDH/INZE/Y v KAV — R
Ly F7L—2/a ==Yy’
[Served with 5 Flavors)

Amakusa Salt/Wasabi/ Japonaise Sauce/
Red Flakes/Garlic Chips

BRE$
meal
M EDO TR T
Chazuke with Wa-Oh Meat

79—k

Dessert

a—k—
Coffee

M2ARREYVIHANITRETO S PRI THELT,



