A la Carte
79 ANV

FERHR7VY Y ayI s
Freshlymixed Salad

PELRDTFY FALFDZATAH=
Flan of Pumpkin with Snow Crab Flavored Lime

AHOR—T
Today’s Soup

WDT+TTITDIT—
Sautéed Foie Gras

MEHDOZ YV WRY B> ZDF VI VTZ
Grilled Scallops with Smoked Pickled Daikon Radish Tartar Sauce

HROZ YN MTH2BI1ZA5EEOHEFT
Grilled Sea bream with Bean Curd Sauce Flavored Small Citrus Fruit

i MEEE k) o7V JeiERE b3 WEBZLELIHTA YV —R

Grilled Japanese Lobster (Half Cut Potion) with White Wine Sauce of Japanese Pepper

W WoZ7INV HBEOYDY - ik

TF 9 IRy N=LEMBEFA AT =7 ) — AV —R
Grilled Abalone with Sea Lettuce Seaweed Sauce or

Black Pepper and “Kesennuma” Oyster Cream Sauce

BEAF A4 v— X 100g
Japanese Beef Loin 100g

BB A4 71U 80g
Japanese Beef Tenderloin 80g

fiEg a—2A 100g
KOBE Beef Loin 100g

AHOBEE B 5 H
Today’s Skinds Grilled Vegetables

ERRT—Y v 754 A R EFOWN &
Fried Garlic Rice with Miso Soup and Pickled Vegetable

A AVHEAY LT EREOBOEB W EFOMN X

Fried Rice with Crispy Pickled Plum, Beefsteak Plant and Dried Whitebait with
Miso Soup and Pickled Vegetable

TFAH =7V (B AK—Hl)
Petit Gateau Wagon

FORIZIEAMEF 6T 3o BB L O —E AR 5% THE 2L E 5

Y TVVF =L EPARTECONT  ULAN P CREET RO FHEHIOWTO TR RMIE, Ay 7 Bl 7i8w,

A= 2= F AR RIS IV BT DL TR DB A TS ET I 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.

¥1,500

2,000

1,500

5,000

4,000

4,000

8,500

10,000

9,500

11,500

17,000

1,500

1,500

1,600

1,000




T'akumi Steak Lunch Course

Il A7—F5vFa—A

Amuse Bouche TAKUMI Style
T77—AbMTF4 v GMTIa—ARARAY AL

Grilled Sea bream with Bean Curd SauceFlavored Small Citrus Fruit
HAOZI NV MTPFEHL2BIZAVEOEFHT

Australian Beef Sirloin 60g and Tenderloin 50g
Beef Tenderloin or Sirloin 10g (Supplement +500]JPY)
From Australian Beef to Japanese Beef WAGYU (Supplement +4,000JPY)
F—YV—¥—7 H—u1Af r60g &7 1L 50g DAL (10g +¥500~HE )
BBAVE T—260g &7 4 L 50g DR (+ ¥4,000 T AN)

Today’s Grilled Vegetables
AHDBEE BFR

Steamed Rice “YUMEPIRIKA” from Hokkaido Prefor
Fried Garlic Rice
ALHEEFE IR [WHY A 7213
R =) v 7254 A

Miso Soup and Pickled Vegetable
VSIS H W OR )]

Ice Cream at the New York Lounge
—2—=3=2759 Y- Th)TTE-VLY
NTFATVIRRTAAZ Y =4

Coflee or Tea
I — b — AIRLE
FHEE B S

6,000 7,000

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 Specially Steak Lunch Course

I BRATFT—F5/Fa—R

Amuse Bouche TAKUMI Style
T77—=AMFA Y2 BT I2—-XEAT LNV

Grilled Sea bream with Bean Curd SauceFlavored Small Citrus Fruitand

Grilled Scallops withHoney Kumquat Sauce Flavored White Balsamic Sauce
HBHOZ )V M2 B35 EEOBREFT
WY HDO 7YV Z74 3 IaFELREBHEOEHOY — R

Australian Beef Sirloin 60g and Tenderloin 50g
Beef Tenderloin or Sirloin 10g (Supplement 4500JPY)
From Australian Beef to Japanese Beef WAGYU (Supplement +4,000JPY)
F—Y—¥—7 F—u4f v 60g L7 1L 50g DENRLN (10g +¥500~H k)
BBAVE T—260g &7 1 L 50g DR (+ ¥4,000 T )

Today’s Grilled Vegetables
AHDBEE YFR

Steamed Rice “YUMEPIRIKA” from Hokkaido Prefor
Fried Garlic Rice
ALHEEFE IR [WHY A 7213
RTINS A (S

Miso Soup and Pickled Vegetables
WRIETH & & DY

Ice Cream and Petit GateauWagon at the New York Lounge
—2—=3=259 Y- ThP)TTE-VLY
NTFAVIRFRTAAZ ) =L T T4 Hb—T7TY

Coffee or Tea
I —b — XIIALE

8,000 9,000

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.




PABE (1] x  ~BBrF~

T'akumi Seasonal LLunch Course

I BRES vFa—R
RDOZEH M E DR E D ORI 2 Mo 72 FHRE 2 — AT
1H4H~3H15H

BEAIEDHY

VAFSvyarvEe7lbh [ ANy —][Ca—F4—]
[Z7Vy¥yal 2beiCH)—TFLNVTO

ELR NREM R OFEM OB Z R RBUICHE» L7

THENTELVERDVORZIRELTEY 3,

T7—AMTF Y Ta2DBE M DT T RO
POBELBLTE L,
BELZEAZCORHOS L Y= 7T L Y VLT
BB TIAE BT 20 &, BN RHRREM %
BMLOLA—AIZHEYFE L

HA2 K79 v FOMPAE RS BRERD KRS
CORBETORET—RLETBY £,

Takumi Style, Tomato Flambe
B 77—AFF4v¥a PREIIIDOT7TIUN

Grilled Sea bream with Bean Curd SauceFlavored Small Citrus Fruit
HIOZ YV MK 28125 EWOERSENT

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

AHOBEE B3R
~MHF Y2V TBRLENY O TS~

Premium Japanese Beef “MatsuzakaWagyu” Loin 80g
ABR 1 — A 80g

{ “KOBE Wagyu” and “MATSUZAKA Wagyti (Supplement +3,000JPY) :
LA o — z«gk&%#n—xug@ﬁ«w«(}¥3M0<£ET)
Premium Japanese Beef “KOBE Wagyu” Loin 80g (Supplement +5,000]PY)
HdE T — R 80g (+ ¥5,000 TZ )

Fried Garlic Rice
ERR -V vrI74R
Miso Soup and Pickled vegetable
BRI & /oW

Ice Cream and Petit GateauWagon at the New York Lounge
=a2—=3F=r59 vV T h)TTE=VLY
NTFALVIRFRT AR ) =L ETTAH =TT

Tk A
¥10,000 ¥11,000

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 W agyu Lunch Course

E BEMFTFa—2R

Amuse Bouche TAKUMI Style
T77—AbMTF4 v GMTIa—ARARAY AL

Grilled Sea bream with Bean Curd SauceFlavored Small Citrus Fruit
HAOZI NV MTPFEHL2BIZAVEOEFHT

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loin10g (Supplement +850JPY), Tenderloinl0g (Supplement +1,000]JPY)

BEMTF o—RA50g &7 4 L 40g DERKEN
(2— 2 10g +¥850~. 7 4 L 10g +¥1300~ K45 n])

Today’s Grilled Vegetables
AH DB YFR

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

FERRT—D vy 754 AEA) AVHEAY LETEREOOHM

Miso Soup and Pickled vegetable
WRIETH & & DY

Ice Cream and Petit GateauWagon at the New York Lounge
Za—q=r59 YV -7 F)IFE—N KD
WA YIFRTARI) =L ET T4 H =TTV

Coffee or Tea
I — b — AIRLE

¥10,500 ¥11,500

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 Specially “Wagyu” Lunch Course
I BEBMFERS Y Fa—2A

Amuse Bouche TAKUMI Style
77—AMFA4vva GMTI2—ARATA N

Flan of Pumpkin with Snow CrabFlavored Lime
PELRDT TV FALFDLZATAH= ZVARAYY —fET

Grilled Sea bream with Bean Curd SauceFlavored Small Citrus Fruitand

Grilled Scallops with Honey Kumquat Sauce Flavored White Balsamic Sauce
HIHO 7V fi¥& 28135 EROWREMNT
WEHDZTY N FTA VY I aFZRHHROEHDY -2

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loin10g (Supplement +850JPY), Tenderloinl0g (Supplement +1300]JPY)

HEMF a—250g &7 4 L 40g DRERENR
(2—2Z 10g +¥850~. 7 1 L 10g +¥1300~ &)

Today’s Grilled Vegetables
AHOBEE B3R

Fried Garlic Riceand I'ried Rice with Crispy Pickled Plum, Japanese Basil and Dried Baby Anchovy
EHRT— v 774 2LA)AVHEAY LETEREDOHM

Miso Soup and Pickled Vegetables
WRIETE & F oW

Ice Cream and Petit GateauWagon at the New York Lounge
Za—q=r59 YV -7 F)IFE—N KD
WA YIFRTARI) =L ET T4 H =TTV

Coffee or Tea

I — b — AR
FHFR AR

¥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 Lobster & Waevu Lunch Course
IF frEE e BBt v Fa—A

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

Flan of Pumpkin with Snow CrablFlavored Lime
NMEHLRDTFTY FAAFDLATAH= ZYVARAYY —fEvT

Grilled Japanese Lobster (Half Cut Potion) with White Wine Sauce of Horseradish
i M ChE) o7V JLilEE MbSTLBLELELIHTA VY —A

Japanese Beef Loin 50g and Tenderloin 40g
Beef Loin10g (Supplement +850JPY), Tenderloinl0g (Supplement +1,300]JPY)

BB o—250g &7 4 L 40g DRERENR
(o— 2 10g +¥850~. 7 4 L 10g +¥1,300~845&n])

Today’s Grilled Vegetables
AHDBEE BFR

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

FERRT—= Y 754 AEH)AVHEAY LST L REODDOHEK
Miso Soup and Pickled Vegetable
WRIETH & & DY

Ice Cream and Petit GateauWagon at the New York Lounge
Za—F=r59 vV -7 F)IFE—N KD
WA YIFRTARIY =L ETTAH =TTV

Coffee or Tea
I — b — AIRLE
FHEE AR

¥18,500 ¥19,500

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.






