Premium Wagyu Loin Steak course

The photo istor 111u_stg§>‘rtlve piu_rposes"o_gl_x__f

The finest kuroge wagyu cooked right in front of guests on this
full-course menu. Enjoy the delicious flavors of Hiroshima's land and sea
offerings. The course includes everything from appetizers to desserts.

Premium Wagyu Loin Steak Course -+ ¥17,500-

« Seasonal appetizer

- Seasonal vegetable salad

« Sauteed scallops with saffron sauce
 Fresh fish with herb sauce of the day
- Japanese Black beef loin (100 grams)
 Seasonal grilled vegetables

« Teppanryori Mimitei's special garlic rice, red miso soup,pickles
 Dessert of the day

Premium Wagyu Loin Steak + Live Lobster Course
-+ ¥ 27,500-

« Seasonal appetizer
« Seasonal vegetable salad
 Half-sized lobster
(substitution for butter-grilled abalone is possible)
- Japanese Black beef loin (100 grams)
 Seasonal grilled vegetables
« Teppanryori Mimitei's special garlic rice
« Dessert of the day



