RYUDUKI TEPPAN course

RYUDUKI TEPPAN Lh)##D—m KB
A welcome dish from RYUDUKI TEPPAN  Today's appetizer

27 VIREADSARBES FKHRIRL
Magret duck breast teppanyaki with eggplant

K & Change
+¥1000 7477 7DHRTL (IUAICARIBZ
+¥1,000 Poiret of foie gras Japanese white radish

B T KN B EFoF D 7511
Japanese Black beef salad, lightly cooked in special bouillon

THBEHX PFREE2—5
A dish made with fresh fish delivered directly from the market
K & Change
+¥3,000 EEDEKARIE v pEDYVsMRL  Abalone Teppanyaki Buckwheat risotto
+¥5300 7/ NBOKIRIBE Fr~vrofEn/—2%HZ  Red king crab teppanyaki  Served with cabbage and two types of sauce
+¥7000 FHFBERDOKIREE 2~ x)7r/—2 Spiny lobster teppanyaki specialty sauce

batkbn77=7
Granite

BLWBRBERNFALE LIBREICROT R ) fadrtf —o L DAT—F
Yukifuri Wagyu beef sirloin steak from Obanazawa, Yamagata Prefecture
K & Change
+¥2500 TREYFab UL RADAT —*
+¥2,500 Yukifuri Wagyu beef fillet steak
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Yukifuri Wagyu beef shigureni (flavored with ginger and soy sauce) rice or Garlic rice
Miso soup  Pickles
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Today's dessert
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Coffee or Tea

16,5001
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Depending on the availability of ingredients, the contents of the menu may change.
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