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PRIME-QUALITY WAGYU PREMIUM “MOTO ™ BEEF COURSE
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Appetizers

MENAZADBHITHL
AT A I = KIRD A Z I

Deep-fried Lotus Root Gnocchi
Thick Gravy of Snow Crab and Grated Daikon Radish
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Grilled Salted Nodoguro Blackthroat Seaperch, and Kinjiso-Traditional Vegetable
Served with Jibuni- Simmered Dish, Kanazawa-style
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Fresh Salad
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Seasonal Grilled Vegetables
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Premium “MO70 " Beef Steak 100g with Natural Sea Salt
Tenderloin or Sirloin
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Rice and Miso Soup
Served with Japanese Condiment of Simmered Seaweed and Nakajima Leaf
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Roasted Green Tea Gelato with Edible Gold Leaf and Strawberry
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Coffee or Tea

¥30,000
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% All prices are inclusive of 15% service charge and consumption tax.



