Dinner Menu

January 5, 2026 - February 28, 2026

March 1, 2026 - April 30, 2026

#*The content of the dishes varies depending on the season.
*Up to two different courses may be ordered per table.



Dinner Menu

January 5, 2026 - February 28, 2026

*The content of the dishes varies depending on the season.
#Up to two different courses may be ordered per table.



FHEADE £
BRARMEE T4 F—

SPECIAL STEAK DINNER
¥16,000~

Glrzvoveash
2ifFoo—AtE—7T
BT AZ—FLibiZEELLIDH
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

AT R AL
EHDOFIEELIHE
NWIO)LEDbaY
Light boiled red sea bream / Shellfish
Basil / WASABI

2 i feF ORI E
WAGYU TEPPAN-YAKI

—< A DAT =X BBV D>—
Please choose the cut of the meat from below.
Price may change accordingly.

21CLUBKEA-BE L 4 —0 1V AT —%
21CLUB specially selected A-5 WAGYU
Sirloin steak ¥16,000

21CLUB#iEA-GE £ AT 1L AT —X
21CLUB specially selected A-5 WAGYU
Tenderloin steak ¥17,000

5077 —LAR “Ab0ORF -1 AT =%
Special marbled beef of “FURANO-WAGYU”
Sirloin steak ¥18,000

pal7—LAE “L60DWF" TILAT—X
Special marbled beef of “FURANO-WAGYU”
Tenderloin steak ¥19,000

EHIEDILyI a2 Y T4
Salad

B EIC AL
Garlic

W XEF R K32 34F

Three kinds of grilled vegetables

W= IE A (A
0
SEREATH A KDEHIF Y
Fried rice with garlic or
Rice with soy sauce marinated wild garlic

HTRLORGIEF DM
Flying fish broth soup & Pickles

BHDTHF—

Dessert .

Jdi=g=—
Coffee

*EEMALBY—EAHR HRADBR LEETLLELEET,

BRI, RHENAFRRLEE L) BHO—HREERLSHAHAA/TE T, JTRCEE V24,
FHETHALTUAPRE, T NTREHETT,

*kTax and Service charge included.

*kDue to weather, harvest and availability, some of the ingredients might be changed.
&k We serve rice from Hokkaido.

SoDRF I x =Y Tt

RGEE FUHRREE RREATHDY

GASTRONOMY DINNER
¥35 000

Zlizvwvooveasnh
EtfetFpo—atE—7
BYAZ—FLLFEEEL L IO
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

B R A
BEROFIELEVHE
NI EDbEY
Light boiled red sea bream / Shellfish
Basil / WASABI

AR EANHIE 24
RREAFHDY TIEH

Live abalone / Citrus

R EE FUOREEE
INANFRRDCEVERAEDLZEAHY T
Japanese spiny lobster from NAGASAKI

*The place of origin may change depending on the situation

BBl
pET U x—
Palate cleanser

Kumgquat & Ginger

‘ SbDFad
PXP—=TYT AT —%k&H—Of AT —X%
Special marbled beef of “FURANO-WAGYU”

chateaubriand steak & sirloin steak

LI FEIC AL
Garlic

W EI X412 34

Three kinds of grilled vegetables

H—V22 74 A
20
SEREATHICAKDEHIF G
Fried rice with garlic
or

Rice with soy sauce marinated wild garlic

HTRLOBRVIEFE DM
Flying fish broth soup & Pickles

BI”KD TS~

Dessert

di=lg=—
Coffee




3 HDFedF &
SO D%RE,
GALA DINNER

¥27,.000

Zrzvoveash
ZifFDu—2FE—T
BT AZ—FLLiFEEEL LI DH
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

AT R A IE
BHOFIELE0HE
NIONEbaY
Light boiled red sea bream / Shellfish
Basil / WASABI

AN R
Ak CHDERMMEE
RO oZ LLE
Bluefin tuna / Broth / Smoked DAIKON radish
SHISHITO peppers

SRARF} 72
ARREFAEHDY 2L ALLER
Live abalone or King crab

*The place of origin may change depending on the situation

bbbl
LI Tx—

Palate cleanser
Kumgquat & Ginger

ENYOR RS
TAVAT—X¢H—0f A7 —X%
Special marbled beef of “FURANO-WAGYU”

tenderloin steak & sirloin steak

iR FEIC AL
Garlic

Wer ¥ 432 34

Three kinds of grilled vegetables

H—=U92774 A
E FAL S
SREITHIEALDEREFY
Fried rice with garlic
or

Rice with soy sauce marinated wild garlic

HTRLORIEEFE DM
Flying fish broth soup & Pickles

BIHDFH— |

Dessert

*EHEMA LB —EARRA HRADBRLEETLLELEET,

SRR, RHENFRABEEC L) BMO—REERFHLHFANTE T, JTAREEV £ 4,
FHETHALTUABRE, T TREHETT,

%k Tax and Service charge included.

*kDue to weather, harvest and availability, some of the ingredients might be changed.
&k We serve rice from Hokkaido.

FEASE L 5L
ARREFLAZHDY
WAGYU &ABALONE DINNER
¥21,000

Zlizvwvooveasnh
EiffFDa—ALE—T
BYAL—FLFEEEL LD
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

B R A
BEHOGIELZ0HE
NIEbey
Light boiled red sea bream / Shellfish
Basil / WASABI

B UET AR
I AAH)NT1988

Escargots

SRAR AL IR
ARREALHDY
Bryazezyial—a / T
Live abalone / Black truffle and Mushroom / Citrus

Blbh bl
ShETyIx—
Palate cleanser

Kumgquat & Ginger

21CLUB#&A-5E £ 44
T4VAT—%X¢HY—04 A7 —X%
21CLUB specially selected A-5 WAGYU

tenderloin steak & sirloin steak

LR FEIC AL
Garlic

W EI X 42 34

Three kinds of grilled vegetables

H—=Y 29 F4RA
E AL
CBRETHICALDEBE G
Fried rice with garlic
or

Rice with soy sauce marinated wild garlic

HTRLDBRUWMEFE D]
Flying fish broth soup & Pickles

BHDTHF— L

Dessert

Ji=g=—
Coffee




HEASE L fug L
BOERTA F—

WAGYU & SEAFOOD DINNER
¥17,000

Zlivooveasnh
2t fFOO—ALE—7
BeAs—FEimE EL L) D4
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

Sz
BEHOFIELEVHE
NI EDbEY
Light boiled red sea bream / Shellfish
Basil / WASABI

SRAR AL IR
A CAHDERMBMEE
LEYVFoZ, LLE
Bluefin tuna / Smoked DAIKON radish
SHISHITO peppers

BlbhbLl
SMET T x—
Palate cleanser

Kumgquat & Ginger

21CLUBH#A-5Z £ 44
TAVAT—X¢HY—O4 A7 —X%
21CLUB specially selected A-5 WAGYU

tenderloin steak & sirloin steak

LEE LR E ALK
Garlic

W EI X AR 34

Three kinds of grilled vegetables

HA—=Vvo 74 A
E QAR
CEREATH AL DEREF G
Fried rice with garlic °
or

Rice with soy sauce marinated wild garlic

HTRLOBRUMEFE D]
Flying fish broth soup & Pickles

BI’KDTHF—

Dessert

Ji=lg=
Coffee

*BHEMAL Y —EAHR - HRADBR LEETLLELEET,

SRR, RHENFRABEEC L) BHO—HREEEFHAFANTE T, JTAREEV £ 4,
FEETHALTUABRE, T NTREEETT,

%k Tax and Service charge included.

*kDue to weather, harvest and availability, some of the ingredients might be changed.
&k We serve rice from Hokkaido.

T == ey —
~FFRASE Ll
KRBAFEEICLZEDLBR T F—~

ANNIVERSARY COURSE
¥25,000

RIR S AE B3Ol Reservaiton is requested by five days before ‘
B2 ILEUES M Two orders minimum ‘

#%J?!- / Benefits

@ V.1 —E R A~BLYBEUCEED)
A TITAIx
B. /2T ANI—)N A=Y 5 T4 (200ml)

@ LKA ED T8 CREEH &4

@ FHEOFIUTHF - FaaDAv =TT L —bbHF—L A
(Ayb—CRE eI IHELLED)

@ One free drink (choose from A-C)
A. Glass Champagne
B. Non-alcoholic sparkling wine (200ml)

@ Free private room for reservation of 4 or more.

@ Free chocolate message plate for dessert if desired.
(Please inquire in advance.)
§ J

BLEYVDUEED
EiffOu—2Lt—7
BIAZ—FELEHEEL L) OH
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI
E ey
R EIOF EIR-FArY |
NWIoEDbEY

Light boiled red sea bream / Shellfish
Basil / WASABI

skl
KEHEL LT EDSRMIEE
SANFRIACEVERSAEDLZEAHVET
Atlantic spiny lobster

*The place of origin may change depending on the situation

BlhBBL
pHETUx—
Palate cleanser
Kumquat & Ginger

21CLUBHE A-5 2 £ 4u 5
T4VAT—%X¢HY—04 A7 —X%
Specially selected A-5 WAGYU

tenderloin steak & sirloin steak

LEE LR I AL
Garlic
WERIFRAIE 3H
Three kinds of grilled vegetables

A=A
SBREITHE AL DERFY

Fried rice with garlic or
Rice with soy sauce marinated wild garlic

HTHRLOE L IEEFE DM
Flying fish broth soup & Pickles

BHRDTFTHF—rEI—b—
Dessert & Coffee




2R AL
~EEASEE A LR ORIEE DA~

TEPPANYAKI COURSE
CRAB & WAGYU

¥26,000

FEIVEEIAM B850 Reservaiton is requested by 12:00 of the previous day
B2 ILEUES M Two orders minimum ‘

Zlizvwvooveasnh
EtfFOO—AtE—T
BYAg—Fliimd gL & D4
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

AR AR
BEHDEIEE D E

X7 hi
NWIONEDbEY
Light boiled red sea bream / Shellfish / Shrimp BOTAN
Basil / WASABI
RNRACEVRBEAEDAI LT HV T
ShAR AL 32
ARREIEHDY TIEH

Live abalone / Citrus

212775 —X%
EBEALELITH
N—ENFIIET—F N, AV AEF—X
21Crab Cakes
with Hairy Crab & King Crab
Hazelnuts and almonds/ Spices/ Cheese

blbhEL
ShETyUx—

Palate cleanser
Kumgquat & Ginger

21CLUB## A-5 & 4w F
TJ4VAT—X¢HY—0f A7 —X%
Specially selected HOKKAIDO A-5 WAGYU

tenderloin steak & sirloin steak

JuigE TR FEIC AL
Garlic

W XEF R K32 34F

Three kinds of grilled vegetables

A6 8 DRI B R

Fried rice with King crab

HTRLOBRUMEFED]
Flying fish broth soup & Pickles

BHRD T Y —F

Dessert

Ji—=lg=
Coffee

*EHRAL G —EAHR HRADBR LEETLELEET,

RRMGE,RHENFRALEEC L)  BHO—RELERFHLFANTE T, JTAREEV £,
FHETHRALCLADRE, TNTREHEETT,

%k Tax and Service charge included.

*kDue to weather, harvest and availability, some of the ingredients might be changed.
kWe serve rice from Hokkaido.




Dinner Menu

March 1, 2026 - April 30, 2026

*The content of the dishes varies depending on the season.
#Up to two different courses may be ordered per table.



HEADE £
BRARWEE T4 F—

SPECIAL STEAK DINNER
¥16,000~

RHEGDVELCH
ZifFOa—AtE—T
B AL LIDHLELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

WD E RO —
#heE
HEN.XHE AK,LES
FLEAN TAAZEITHOA) —TF 1)L
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon
Almendra E.V. Olive oil, Portugal

L EREENOY T8 X
WAGYU TEPPAN-YAKI

<A DAT =X BEUPLLEE N>
Please choose the cut of the meat from below.
Price may change accordingly.

21CLUBKEASE L Aaf #—01 VA7 —%
21CLUB specially selected A-5 WAGYU
Sirloin steak ¥16,000

21CLUBH#EASE LA T (L AT —X
21CLUB specially selected A-5 WAGYU
Tenderloin steak ¥17,000

5077—bAR "AbOHE" -0 AT —X
Special marbled beef of “FURANO-WAGYU”
Sirloin steak ¥18,000
Bal7—bLAR “SOORE" TLLAT—X
Special marbled beef of “FURANO-WAGYU”

Tenderloin steak ¥19,000

EHFEDIL S ah T4
Salad

iR FEIC AL
Garlic

V&I ¥ 4132 34

Three kinds of grilled vegetables

) A

Fried rice with garlic

HTRLORVIEF DM
Flying fish broth soup & Pickles

BHDTHF—

Dessert .

Jdi=g=—
Coffee

*BHEMALBY—EARRA HRADBR LEETLLLEET,

SRR, RHENFRABEEC L) BHO—REEEFHALHFANTE T, JTAREEV &4,
FHETHALTUABRE, T NTREHETT,

sk Tax and Service charge included.

*kDue to weather, harvest and availability, some of the ingredients might be changed.
%k We serve rice from Hokkaido.

AbDFFIXE—TVT D
HAANR) =T 4 F—
ARFIRGE, FALHDY
GASTRONOMY DINNER
¥35,000

RHAGOUVELH
ZiFpa—2AtE—7
iEEELLIOHRLELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

HEDE RO —m
ghem A
LET. LR AR LES
FLLAN TAAZEITHOA) =T F 1))
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon
Almendra E.V. Olive oil, Portugal

B AR 24
FIALTHDY 7125

Live abalone / Citrus

R EE RRFREE
AN RDICEVERSEDAZENHY & T
Japanese spiny lobster from NAGASAKI

*The place of origin may change depending on the situation

b{bhLL
AL XA R
Palate cleanser

Citrus & Jasmine tea

ENYORLE S
PXEFP—=TYT AT =X,V —O4f AT —X%
Special marbled beef of “FURANO-WAGYU”

chateaubriand steak & sirloin steak

BB E AL
Garlic

WerfrE 432 34

Three kinds of grilled vegetables

H—=IVv 774 A

Fried rice with garlic

HTRLDA=TLHEDY
Flying fish broth soup & Pickles

BIKDTHF—|

Dessert

I1—k—
Coffee

.




§ 2 % :/"'g} ! -
76‘/\*10)';]#‘84 #*5])(\‘2\

FDFEE R DI
~21CLUBS 2 7 A 54 F —~
AL E FWEZE, JaTHREBASEL

21CLUB Chet‘s DINNER
¥27,000

ROV ELH
EZiFDO—AFE—T
iEEELLIOHRLELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

HDEARD—m
ghem i
LEN X2 AR LES
FNLHN TAACETHDA)—=T414)L
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon
Almendra E.V. Olive oil, Portugal

kiR AR 24F
A EEE EFWNEH
Hb&8FEENI— FIAPE ~—ENFyY
Scallop

BEE AbEH
EV.AY)—=TFA)NEH—=Y D) —A
King crab

*The place of origin may change depending on the situation

bl{bhbhHL
PR TR O SN S
Palate cleanser

Citrus & Jasmine tea

21CLUB Chefts#A-5 % £.4u 4+
TJ4VAT—X%
Y—af A7 —%
21CLUB Chef’s Special Selected A-5 WAGYU

tenderloin steak & sirloin steak

@R FIC AL
Garlic

W EIP R AR 3M

Three kinds of grilled vegetables

R 1e & TR

Fried rice with Sea Bream

HTHLDA—T
Flying fish broth soup

BI”KDTHF—|

Dessert

Jdi=lg=—
Coffee

EOZSN

*EHEMA LB —EARRA HRADBRLEETLLELEET,

R R NTRAEEC L) BRHO-—RERRASHLHFASFTE VT, TTAEE L 4,
FHETHALTUABRE, T TREHETT,

%k Tax and Service charge included.

*kDue to weather, harvest and availability, some of the ingredients might be changed.
&k We serve rice from Hokkaido.

ZNE

FEEA-SE L fuF
RRFAZHDY
WAGYU &ABALONE DINNER
¥21.000

RHUOVELH
ZitFOOn—AFE—T
iEEELLIOHRLELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

HEDEHAD—m
ghem i
LET. LR AR LES
FLNLHN TAACETHDA)—=T41)L
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon

Almendra E.V. Olive oil, Portugal

B ET A
I AH)INT1988

Escargots

ShAR AL IR
RREZALHDY
Ivial—u / T
Live abalone /

Mushroom / Citrus

b{bhLL
ML X AR
Palate cleanser

Citrus & Jasmine tea

A-5E £ A4
THLAF—XEH—0f Ly AF—X
A-5 WAGYU tenderloin steak & sirloin steak

iR FEIC AL
Garlic

WerfrE 42 34

Three kinds of grilled vegetables

H—=V2 774 A

Fried rice with garlic

HTRLOBRI-EFEDOH
Flying fish broth soup & Pickles

BIHRD T Y —F

Dessert




HEALE LG L
EDBARTLF—
WAGYU & SEAFOOD DINNER
¥15,000

RHMGovEH
Eiftpo—2atE—7
B ELLIPHLELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

HDEARD—m
ghe@
HEN.EHE AR LES
FLUMAN TAAZFEITHOAY—=TF 1))
Spanish mackerel / Firefly squid

Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon

Almendra E.V. Olive oil, Portugal
ShAR A3

OO —2

Red sea bream / King crab in tomato sauce

bl
MAEE S AR
Palate cleanser

Citrus & Jasmine tea

A-5E £
TAVAT—%X¢H—Of AT —X%
A-5 WAGYU tenderloin steak & sirloin steak

i@ ElC AL
Garlic

WerfrE 432 34

Three kinds of grilled vegetables

H—=V2 774 A

Fried rice with garlic

HTRLORVIEF DM
Flying fish broth soup & Pickles

BHDTHF—F

Dessert

51— —
Coffee

*BHEA 2P —EAHR HRADBHRLEETLLLEET,

FEETHALTUABRE, $NTREEETT,
%k Tax and Service charge included.

*kDue to weather, harvest and availability, some of the ingredients might be changed.

&k We serve rice from Hokkaido.

RRAE R ATRALEELC L) EHO—FHRCEZA/HIBALTEN T, STRIES 22,

T = Fierv A b —
~FFRASE Lt L

KBaEEILIEDLRI T F—~

ANNIVERSARY COURSE
¥25,000

RiR A B3Ol Reservaiton is requested by five days before ‘
B2 ILEUES M Two orders minimum ‘

@ V1Y —E R A~BLYBEULEED)
A TITAIx %
B. /2T ANI—) A=Y 5 T4 (200ml)

@ 4H LD T H TREREH

@ FHEOFIUTF - cFaaDAv =TT L=t H—L A
(Ayb—CRE eI IHELLED)

@ One free drink (choose from A-C)
A. Glass Champagne
B. Non-alcoholic sparkling wine (200ml)

@ Free private room for reservation of 4 or more.

@ Free chocolate message plate for dessert if desired.
(Please inquire in advance.)

RHGOvELH
ZLptOO—ALE—T
LEEELLIOHELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

% 0) B A () —
LD
. REM.ELE AH.LES
FOEHIN TIAASETHOF)—=TF4)L
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland
chrysanthemum / Lemon

Almendra E.V. Olive oil, Portugal

st
KEHEL LT EDSRMIEE
SANFRIALCEVERSATE DL EAHVET
Atlantic spiny lobster

*The place of origin may change depending on the situation
PUHREL
ML x A A
Palate cleanser
Citrus & Jasmine tea

A-52 £ fa
T4LVATF—X¢H—01 2 A7 —X%
A-5 WAGYU

tenderloin steak & sirloin steak

LEE LR EIC ALY
Garlic

W EI X412 3K

Three kinds of grilled vegetables
H—=V20 74 A

Fried rice with garlic

HTHRLDA=TLHEDH
Flying fish broth soup & Pickles

BHDTHF—r e 1—b—

#%J?!- / Benefits

- J




