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Hors d’oeuvres, Soup Du Jour, Salad, Seasonal Grilled Vegetables
Japanese Beef Tenderloin Steak, Rice or Bread Roll, Dessert, 
Coffee or Tea

Each additional 10g is ¥330.

Each additional 10g is ¥330.

Each additional 10g is ¥330.

Domes t i c  b e e f  Tende r l o i n

100g 130g
Domestic beef TenderloinDomestic beef TenderloinDomestic beef Tenderloin

160g

100g 130g
Domestic beef TenderloinDomestic beef TenderloinDomestic beef Tenderloin

160g

100g 130g
Domestic beef TenderloinDomestic beef TenderloinDomestic beef Tenderloin

160g

K o h a k u

Hors d’oeuvres, Soup Du Jour, Salad, Seasonal Grilled Vegetables
Fish Entrée of the Month, Japanese Beef Tenderloin Steak, 
Rice or Bread Roll, Dessert, Coffee or Tea

Domes t i c  b e e f  Tende r l o i n
                      +  F i s h  En t r é e

S u i s y o

水
晶

孔
雀

琥
珀

Hors d’oeuvres, Soup Du Jour, Salad, Seasonal Grilled Vegetables
Teppan Iron Grilled Lobster, Japanese Beef Tenderloin Steak, 
Rice or Bread Roll, Dessert, Coffee or Tea

Domestic beef Tenderloin 
          + Teppan Iron Grilled Lobster

K u j y a k u

Dinner Course

※All listed prices include tax.   ※There is an additional 10% service charge after 17:00.

0302

¥4,950Ⓢ ¥5,940Ⓜ ¥6,930Ⓛ

¥6,930Ⓢ ¥7,920Ⓜ ¥8,910Ⓛ

¥8,690Ⓢ ¥9,680Ⓜ ¥10,670Ⓛ



Top Select Japanese Wagyu 
Black Beef Course

Special Dinner Course

Amuse-bouche, Hors d’oeuvres, Soup Du Jour, 
Salad, Seasonal Grilled Vegetables
Garlic Rice (with red miso soup), Dessert, Coffee or Tea

Enjoy our Top Select 
Japanese Wagyu Black Beef

A i g y o k u

H i s u i

H a r i

Beef Sirloin Steak Each additional 10g is ¥550.

Beef Tenderloin Steak Each additional 10g is ¥660.

Amuse-bouche, Hors d’oeuvres, Soup Du Jour, 
Salad, Seasonal Grilled Vegetables,Fish Entrée of the Month
Garlic Rice (with red miso soup), Dessert, Coffee or Tea

Top Select Japanese Wagyu Black Beef 
                                + Fish Entrée

Amuse-bouche, Hors d’oeuvres, Soup Du Jour, 
Salad, Seasonal Grilled Vegetables,Teppan Iron Grilled Lobster
Garlic Rice (with red miso soup), Dessert, Coffee or Tea

Top Select Japanese Wagyu Black Beef 
           + Teppan Iron Gril led Lobster

Beef Sirloin Steak Each additional 10g is ¥550.

Beef Tenderloin Steak Each additional 10g is ¥660.

Beef Sirloin Steak Each additional 10g is ¥550.

Beef Tenderloin Steak Each additional 10g is ¥660.

0504

※All listed prices include tax.   ※There is an additional 10% service charge after 17:00.

¥10,340130g ¥11,990160g ¥13,640190g

¥10,340100g ¥12,320130g ¥14,300160g

Ⓢ

Ⓢ

Ⓜ

Ⓜ

Ⓛ

Ⓛ

¥12,320130g ¥13,970160g ¥15,620190g

¥12,320100g ¥14,300130g ¥16,280160g

Ⓢ

Ⓢ

Ⓜ

Ⓜ

Ⓛ

Ⓛ

¥14,080130g ¥15,730160g ¥17,380190g

¥14,080100g ¥16,060130g ¥18,040160g

Ⓢ

Ⓢ

Ⓜ

Ⓜ

Ⓛ

Ⓛ



Special Dinner Course

Amuse-bouche, Hors d’oeuvres, Soup Du Jour, 
Salad, Seasonal Grilled Vegetables
Garlic Rice (with red miso soup), Dessert, Coffee or Tea

Enjoy our Top Select Kobe Beef

Amuse-bouche, Hors d’oeuvres, Soup Du Jour, 
Salad, Seasonal Grilled Vegetables,Fish Entrée of the Month
Garlic Rice (with red miso soup), Dessert, Coffee or Tea

Amuse-bouche, Hors d’oeuvres, Soup Du Jour, 
Salad, Seasonal Grilled Vegetables,Teppan Iron Grilled Lobsterh
Garlic Rice (with red miso soup), Dessert, Coffee or Tea

G o k u j o

Top Select Kobe Beef + Fish Entrée

Top Select Kobe Beef 
      + Teppan Iron Gri l led Lobster

The Kobe Beef Tenderloin Steak may not be available due to market conditions. 
Thank you for your understanding.

S e n r e i

K e n r a n

Beef Sirloin Steak Each additional 10g is ¥990.

Beef Tenderloin Steak Each additional 10g is ¥1,210.

Beef Sirloin Steak Each additional 10g is ¥990.

Beef Tenderloin Steak Each additional 10g is ¥1,210.

Beef Sirloin Steak Each additional 10g is ¥990.

Beef Tenderloin Steak Each additional 10g is ¥1,210.

0706

※All listed prices include tax.   ※There is an additional 10% service charge after 17:00.

¥14,740130g ¥17,710160g ¥20,680190g

¥14,740100g ¥18,370130g ¥22,000160g

Ⓢ

Ⓢ

Ⓜ

Ⓜ

Ⓛ

Ⓛ

¥16,720130g ¥19,690160g ¥22,660190g

¥16,720100g ¥20,350130g ¥23,980160g

Ⓢ

Ⓢ

Ⓜ

Ⓜ

Ⓛ

Ⓛ

¥18,480130g ¥21,450160g ¥24,420190g

¥18,480100g ¥22,110130g ¥25,740160g

Ⓢ

Ⓢ

Ⓜ

Ⓜ

Ⓛ

Ⓛ



※All listed prices include tax.   ※There is an additional 10% service charge after 17:00.

Assortment of Hors d’oeuvres

Soup Du Jour

Fresh Salad

Fresh  Teppan Iron Griddle Grilled Prawns (2 pieces)  

Fresh  Teppan Iron Griddle Grilled Abalone 

Fresh  Teppan Iron Griddle Grilled or Sashimi Style Ise Lobster

Fresh Teppan Iron Griddle Grilled Akashi Octopus

Fresh Teppan Iron Griddle Grilled Hiroshima Oysters (Winter)

Teppan Iron Griddle Grilled Adductor Muscle

Teppan Iron Griddle Grilled Lobster (half potion)

Sautéed Foie Gras

Garlic Rice (with red miso soup)

Aluminum Foil Grilled Aomori Garlic

Japanese Beef Tenderloin Steak (with seasonal vegetables)

Á la carte Steak

Reservation required one day in advance

Reservation required one day in advance

Reservation required one day in advance

ZEN House Specialty

Each additional 10g is ¥330.

Top Select Japanese Wagyu Black Beef Sirloin Steak (with seasonal vegetables)
Each additional 10g is ¥550.

Top Select Japanese Wagyu Black Beef Tenderloin Steak (with seasonal vegetables)
Each additional 10g is ¥660.

Top Select Kobe Beef Sirloin Steak (with seasonal vegetables)
Each additional 10g is ¥990.

Top Select Kobe Beef Tenderloin Steak (with seasonal vegetables)
Each additional 10g is ¥1,210.

The Kobe Beef Tenderloin Steak may not be available due to market conditions. Thank you for your understanding.

Grilled Top Select Kobe Beef Shabu Shabu

0908

100g/¥3,850　150g/¥5,500　200g/¥6,930

100g/¥6,050　150g/¥8,800　200g/¥11,550

100g/¥7,150　150g/¥10,450　200g/¥13,750

100g/¥10,450　150g/¥14,850　200g/¥19,800

100g/¥12,650　150g/¥18,700　200g/¥24,750

￥1,760
￥550
￥770
￥7,260～
￥9,680～
￥12,100～
￥2,200
￥2,200
￥2,200
￥3,740
￥3,300～
￥880
￥660

￥6,600



Leonardo Chianti (Italian)

Lunch 32 (American)

Stark Conde Postcard Cabernet (South African)

Astri Aikona Cabernet IGT (Italian)

Chianti Classico Brolio (Italian)

Chateau Sisac (French)

Pinot Noir Obon Klima (American)

red and white

※All listed prices include tax.   ※There is an additional 10% service charge after 17:00.

Wine

Red

Wh i t eGlass Wine

ZEN Original Wine(half)

S p a rk l i ng

Champagne

red, white and rosé

1110

Laurent Perrier LP (French)

Robert Moncuit (French)

Mont Marçal Brut(Spanish)

Prosecco (Italian)

Leonard Davinci Trebbiano Romagna (Italian)

Astoria Estro (Italian)

Mahiso Vignon Blanc (New Zealand)

Obon Klima Chardonnay (American)¥4,840
¥5,060
¥5,500
¥7,260
¥8,470
¥10,780
¥12,100

¥5,500
¥6,600

¥12,100
¥15,950

¥4,840
¥6,600
¥7,920
¥15,400

¥990～
¥2,970



※All listed prices include tax.   ※There is an additional 10% service charge after 17:00.

The Premium Malt’s Barrel Draft

The Premium Malt’s Medium-sized Bottle

Draft Beer

Sakura Masamune (Hyogo) One Sake Glass
Hyakumoku (Hyogo) One Sake Glass

Drinks
Bee r

Sake

Sato White (sweet potato-based)
Sato Black (sweet potato-based)
Iki Sho-chu Saruko (barley-based)
Oishi (rice-based)

Sho - chu

Courvoisier VSOP
Calvados Boulard Grand Solage

Brandy

Gin Buck
Gin Rickey
Gin & Tonic
Moscow Mule
Screwdriver
Cassis & Soda
Cassis & Orange

Cock t a i l s

Suntory All Free (Non-alcoholic beer tasting beverage)
Perrier
Oolong Tea
Black Oolong Tea
Orange Juice
Apple Juice
Cola
Cola ZERO
Ginger Ale
Chanmery

Non - a l c oho l i c  Beve r age s

Bottled Beer

Mistia (Muscat grape)
Prucia (Plum)
Kimia (Kumquat)

L i queu r

Houou Biden Yuzu Citron Liqueur
Houou Biden Plum Liqueur
Aragoshi Unrefined Peach Liqueur　

Fru i t  L i queu r

¥880each

¥880each

on the rocks or 
with soda water

¥990each

on the rocks or 
with soda water

Chita
Yamazaki 12-year

Wh i sky
Refreshing, sweet and fizzy highballs
go great with our steaks

Japanese

1312

¥770

¥880
¥1,650

¥880

¥880
¥1,100
¥880
¥880

¥1,870
¥1,210

¥660
¥660
¥550
¥660
¥550
¥550
¥550
¥660
¥550
¥660

¥880
¥1,760



Service Lunch

¥1,980

Japanese Wagyu Black Beef Hamburg Steak Lunch
Soup Du Jour, Salad, Veggie Platter
Japanese Wagyu Black Beef Hamburg Steak (150g), 
Rice or Bread Roll, Dessert, Coffee or Tea

Kid’s Lunch

¥10,340

Hors d’oeuvres, Soup Du Jour, Salad, Seasonal Grilled Vegetables
Fish Entrée of the Month, Rice or Bread Roll, Dessert, Coffee or Tea

※Quantities are limited.

Lunch Menu

¥3,520
Amuse-bouche, Soup Du Jour, Salad, Seasonal Grilled Vegetables
Japanese Beef Tenderloin Steak 90g, Rice or Bread Roll, 
Dessert, Coffee or Tea

¥5,500
Hors d’oeuvres, Soup Du Jour, Salad, Seasonal Grilled Vegetables
Japanese Beef Tenderloin Steak 90g,Fish Entrée of the Month
Rice or Bread Roll, Dessert, Coffee or Tea

Beef Tenderloin Steak/60g

Beef Hamburg Steak/80g

Beef Tenderloin Steak /90g

Kid’s Lunch
Fresh Juice, Soup Du Jour, Vegetable Plate
Rice or Bread Roll, Ice Cream

※The Kid’s Lunch is for those 8 years old or under.
Top Select Japanese Wagyu Black Beef
 (Select from sirloin or tenderloin)
・Sirloin Steak　        120g
・Tenderloin Steak  90g ¥14,740

Top Select Kobe Beef
(Select from sirloin or tenderloin)
・Sirloin Steak　        120g
・Tenderloin Steak  90g

S u m i r e

T s u b a k i

R a n

The Kobe Beef Tenderloin Steak may not be available due to market conditions. Thank you for your understanding.

1514

※All listed prices include tax.    ※There is an additional 10% service charge after 17:00.

¥2,420
¥1,650

¥3,410




