A la Carte

77 HhNVD

FEREIVy P ay55 ¥ 1,500
Freshly-mixed Salad
PIEHLRDTFTY FALEFDLAIAHT= Z2YVARAVY —{LVT 2,000

Flan of Pumpkin with Snow CrabFlavored Lime

AHDA—T 1,500
Today’s Soup
WDT*TTIDTI NV 5,000

Grilled Foie Gras

W HDZ YN RT7A4 PV FI K2R HH2EHDY — R 4,000
Grilled Scallops withHoney Kumquat Sauce Flavored White Balsamic Sauce

HOZ IV M-EF5BIZAUBOESIEET 4,000
Grilled Sea bream with Handmade Bean Curd Saucdflavored Small Citrus Fruit

W MEEE k) o7y LiEEEIND S CEBZLELIHTA YV —R 8,500
Grilled Japanese Lobster (Half Cut Potion) with White Wine Sauce of Horseradish
W oOZINV HBIOYVDODV—A X T 7Ry N=L5MBEFAL AT =V —A 10,000

Grilled Abalone with Sea Lettuce Seaweed Sauceor Black Pepper and “Kesennuma” OysterSauce

BEMNF A4 ©— X 100g 9,500
Japanese Beef Loin 100g

BENF A4 74 L 80g 11,500
Japanese Beef Tenderloin 80g

fiFd a—2R 100g 17,000
KOBE Beef Loin 100g

AHOBEE B3R 5 M 1,500
Today’s Skinds Grilled Vegetables

ERHRAT—Y v 7 742 R EFOWNT & 1,500
Fried Garlic Rice with Miso Soup and Pickled Vegetable

A AVHEAY LT EREOOMB W& F oW X 1,600
Fried Rice with Crispy Pickled Plun, Beefsteak Plant and Dried Whitebait with
Miso Soup and Pickled Vegetable

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
BEWTUVF =L EYARTHTEICOWT UL AN TR RO FAEHIOWTO TR MIZ, AYy 7~ BEHad7isw,
A= 2= F AFRIZZDNE D E I LB G T8 E . I T ARFZS
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi “Wagyu” Dinner Course
e BREMFETAF—a—2A

Amuse Bouche TAKUMI Style
T77—=AMNF4 vV M7 I2—ARAFZA NV

Flan of Pumpkin with Snow Crabllavored Lime
PELRDTTY FTALFHLATAH=EHBAT

Grilled Sea bream with Bean Curd SauceFlavored Small Citrus Fruit
BIAOZ YN MTH2BI1Z5EWOESFHNT

Today’s Grilled Vegetables
AHDBEE PR

Japanese Beef Loin100g or Tenderloin80g
From Japanese Beef WAGYU to KOBE Beef Loin100g (Supplement +6,500JPY)

HEMF o—2100g Xix7 1 L 80g
FHSRAE 1 — R 100 g (+¥6,500)

Fried Garlic Rice or
Japanese Beef Stew Fried Rice with Soup Stock(Supplement +600 JPY)
FEHRT—Y v 7742 X
BEMFOFT CEHAAAYBO THE BRI T (+600 TEE)

Miso Soup and Pickled Vegetables
BRI /oY

Dessert at the New York Lounge
—a—g—=r59 vV -7 M) TFE-V XD
N4 Y TRRTY— P L a—e—FRE

A A

¥13,500 ¥14,500

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
M TVLNF—E TR ONT  BLAN TR ZHBLOEMEHIOWTO T RIIE RSy 7~ B2l 728 w0,
A= 2= F AFRIZZDNE D E I LB G T8 E . I T ARFZS
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Specially “Wagyu” Dinner Gourse

e BEBHFEHRT A F—a—A

Amuse Bouche TAKUMI Style
T77—=AMNF4 vV M7 I2—ARAFZA NV

Flan of Pumpkin with Snow Crabllavored Lime
PELRDTTY FTALFHLATAH=EHBAT

Grilled Sea bream with Bean Curd SauceFlavored Small Citrus Fruit

Grilled Scallops with Honey Kumquat Sauce Flavored White Balsamic Sauce
HBHOZ )V MT& 28135 EEOBEET
WLHDZI N FT7A4 PV HIaFLRHHDOEHDY — R

Today’s Grilled Vegetables
AHDBEE PR

Japanese Beef Loin100g or Tenderloin80g
From Japanese Beef WAGYU to KOBE Beef Loin100g (Supplement +6,500JPY)

HEMF o—2100g Xix7 1 L 80g
FHSRAE 1 — R 100 g (+¥6,500)

Fried Garlic Rice or
Japanese Beef Stew Iried Rice with Soup Stock(Supplement +60JPY)
ERRT—Y v 7742 ik
BEBANFOFT CEAAA Y IO THhE BARETT (+600 T W)

Miso Soup and Pickled Vegetables
BRI L F oW

Dessert at the New York Lounge
Za2—=3=759 Y TP TE-NED
NT AT IRRTY— b a—t =R

k4 AR

¥14,500 ¥15,500

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
M TVLNF—E TR ONT  BLAN TR ZHBLOEMEHIOWTO T RIIE RSy 7~ B2l 728 w0,
A= 2= F AFRIZZDNE D E I LB G T8 E . I T ARFZS
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




~fhEE~ x ~RBP~

Takumi Seasonal Dinner Course

I fEd R OEE 74 F—a—A
2 K79 Y FHEOBRERDSHEETX 2 Bl E. FHRE 2 — A TY
1H4H~3H15H

BERMEOHDY

VA varve s [AvY—] [Ea—F 4 —]
[ZVyval #2bEllH)—=TFH L NVTD

TELR NREM R O EM DR % Ik KIRIZIE» L7z
VSN E LDV ORBZIEELTEY 9,

T7—=AMF T 2DBREXEIIDT7 T RO
POBELBLTHR L,
BEAGHAZZOBHS L Y2 7MfF 7L Y LT
REH. T B0 &, BPNCERRREN 2
WLOLA—-AIZED F LT

HA2 K79 v FopP LRl B8XEXLIKkS
CORHZTORET—ALRoTEY 9,

Takumi Style, Tomato Flambe
W& 77—AbFF4 v va BEFITIDT7F IR

Freshly-mixed Salad
HR7Vyvayss

Grilled Japanese Lobster (Half Cut Potion) with FlavoredSpecies of citrus “Hyuganatsu’
i Mg CEg) o790V ARILIRELH74 VY —A

Today’s Grilled Vegetableswith 3 Kinds of Home-made Beauty Jelly

AHOBEE B3R
~MHF Y2V TBRLENY O TS~

“KOBE Wagyu” Loin40g and “MATSUZAKA Wagyu” Loin 80g
A — R 40g LR T — R 40g O BRENR

KOBE Beef loin 10g (Supplement +1500]JPY)
MATSUZAKA Beefloin 10g (Supplement +1300JPY)

FA R T — 2 (10g~¥1,500 B 50048 B T — & (10g~¥1,300 3 #)

Fried Garlic Riceand
VR - v 7 54 R
Miso Soup and Pickled vegetable
USLH Rt oL

Dessert at the New York Lounge
2a=3=239 Y 7T IIZFE=VEY T 4 Y IRTY - b L a— e —IAR

FREE S
¥20,000 ¥21,000

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
M TVLNF—E TR ONT  BLAN TR ZHBLOEMEHIOWTO T RIIE RSy 7~ B2l 728 w0,
A= 2= F AFRIZZDNE D E I LB G T8 E . I T ARFZS
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Abalone & Wagyu Dinner Course
IE e RENFET A F—a—2R

Amuse Bouche TAKUMI Style
T77—=AbTFA4 vy va FMTI2—XRAT LN

Flan of Pumpkin with Snow CrablFlavored Lime
PELRDTTY FTALFEHLATAH=EBAT

Grilled Abalone with Sea Lettuce Seaweed Sauceor
Black Pepper and “Kesennuma” Oyster Cream Sauce

W o7V HBEOYOV—A XX
T I RyN=LGNMPBEAAL AT =T ) =LY —A

Japanese Beef Loin100g or Tenderloin80g
From Japanese Beef WAGYU to KOBE Beef Loin100g (Supplement +6,500JPY)

HEMF o—2100g X1Z7 1 L 80g
FRME 1 — 100 g (+¥6,500)

Today’s Grilled Vegetables
AHOBES B3R

Fried Garlic Rice or
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
RRT—Y v 27542 i
1) AVHEAY LT EREOB DM

Miso Soup and Pickled Vegetable
WRIETH & & DY

Dessert at the New York Lounge
=2—=3=2759 vV -ThP)TTE—VLY
NT 4T IFRTF— |

Coffee or Tea
I — b — AIRLE
FEHEE AR

¥20,000 ¥21,000

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
BEWTUVF =L EYARTHTEICOWT UL AN TR RO FAEHIOWTO TR MIZ, AYy 7~ BEHad7isw,
A= 2= F AFRIZZDNE D E I LB G T8 E . I T ARFZS
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Seafood Dinner Course
& ¥=7—=-F7F4F—a—-2A

Amuse Bouche TAKUMI Style
T77—AMTFA4 v va
BT I 22— ARAZ LV

Seasonal Fresh Saladwith Grilled Seafood
FHOTVY v aYyITF FIVY—T—FiRA

Grilled Japanese Lobster (Half Cut Potion) with White Wine Sauce of Horseradish
i g ChE) o7V bSWEBLELELHTA VY =R

Today’s Grilled Vegetables
AHOBES B3R

Grilled Abalone with

3 Kinds of Home-made Beauty Jelly
i oz
~PHF T2V TERLERY)WIEEET~

Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
A1) AVKEAY LS EREDDMHK

Miso Soup and Pickled Vegetable
R L FOW

Dessert at the New York Lounge
=a—=3=739 Y- T MJZTE-VEY
NT A Y TRFRTY— P L a— e =R

FHEH A2
¥22.000 ¥93,000

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
BEWTUVF =L EYARTHTEICOWT UL AN TR RO FAEHIOWTO TR MIZ, AYy 7~ BEHad7isw,
A= 2= F AR RIS IOABE DL TR B A TS ET T T RS,
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi KingCrab & Japanese BeefCourse

iE ZDHIR #5318 BBAFa—X
5 538 & BBAVE & JERET 3 5 BMIBE T — X TF

BERIEDOHD
LArSvarye sl (A"vy—] [Ea—F 4 —]
[FVyyal Z25LI2HFYV—TFHANVTD
B N SEM R D FEM DR % e KBUCHE2 L7z
WHEINELOEDVYWORMZIMELTEY £,

FGNEDOT 7 7=V TR. BELZESAZFRHOLEZ
TLVYY LTREMN.TIZ, 7Y N Y ¥ TIITEM
DEWE R, O THIZEOBKRESI XV TIHD W
A B3 £ Lz

HOFEM. FEHiEHRETEX -V L

Takumi Style, Tomato Flambe
& BR7I2—X BEITLIDOT7FI U
Bl E LW M~ FEFRTT 72N WYNYNTy FESITTNR T 2 ST

Steamed King Crab Bean curd Sauce Flavored Small Citrus Fruit
ZINEDT 7T =N BIEZHCEEOBHEAANLT
WUBEXIC L 28 G BRI GATHIZA TEEICAE LiFE Lz
SADYVELOEBERE DI L) F L

Grilled King Crab 3Kinds Sauce
Horseradish/Ponzu/Crab miso paste
YINEDT YN ZHDY — A% BIAT
ALHEBEPE D SV — X/ HRKBE S/ AL T4 2 T L) BUATEHL L) S0,

Today’s Grilled Vegetables
AHOBESYFR

Japanese Beef Loin100g or Tenderloin80g

FREELMEo— X 100g Xix 74 L 80g
~FFT 2V TBHLENY W E T~

Fried King CrabRice , Flavored ginger
R# I NBEELOWD TH
ALHEERE WO Y N8 FEE D DY THOTHIC, ELXDEFEYVFT 22 FTADBERFICERZ XD 1 it

Dessert at the New York Lounge
Za=3F=739 Y T IIZFE=VEY T 4 VIR TY - b L a— =R

¥93,000 ¥24.000

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
M TVLNF—E TR ONT  BLAN TR ZHBLOEMEHIOWTO T RIIE RSy 7~ B2l 728 w0,
A= 2= F AFRIZZDNE D E I LB G T8 E . I T ARFZS
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.




Takumi Supremacy Dinner Course
IE EETA4F—a—A

Amuse Bouche TAKUMI Style
T77—=AMF4 vy FWRTIa—XRAFY AV

Flan of Pumpkin with Snow CrabFlavored Lime
PELRDTTY FALFBHATAT=

Sautéed Foie Gras
WDTATTITDIT—

Grilled Scallops or Grilled Abalone * Supplement +5,000 JPY
WAL HD 7Y v
X

% & 27 )V (+5000 F)

Grilled Japanese Lobster (Half Cut Potion) with White Wine Sauce of Horseradish
W M CEE) o7V IbEPEBLELELHTA VY —R

Today’s Grilled Vegetables
AHOBEE B3R

KOBE Beef Loin 100g or Japanese Beef Tenderloin120g
fFFE—2100g X BEBAET7 4 L 120g

Fried Garlic Riceor
Fried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
FERRT—Y v 7742 Xk
A1) A VHEAY LS LREO DMK

Miso Soup and Pickled Vegetable
BRI /O

Dessert at the New York Lounge
Sa2—=9=2799 YT M) FE=NVEXY
RF 4 Y THRFF— b2

I — bt — IR
FHEHE A4

¥34,000 ¥35,000

FORIEIEAMER 8T o AR 8 RO —E ARE%E THB 2L E T,
BEWTUVF =L EYARTHTEICOWT UL AN TR RO FAEHIOWTO TR MIZ, AYy 7~ BEHad7isw,
A= 2= F AFRIZZDNE D E I LB G T8 E . I T ARFZS
All menu prices are subject to consumption tax and 15% service charge.
Food Allergies and Food Intolerance We welcome enquiries from customers who whether any meals contain particular ingredients.
Please note that menu may change without notice, due to the availability of seasonal ingredients.






