Lunch 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.



Lunch 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.



FEALL £ F
BRARBEE T > F

SPECIAL STEAK LUNCH
¥8,000~

FEQAMADI2HEETICEFH (L8 RDTFHEFETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

Blzvouvea 6
EtmFOO—AFE—7
BTAZ—FEEEEL LI DR
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI
AT A2
BN ELE0HE
NWIONEDbEY
Light boiled red sea bream / Shellfish
Basil / WASABI

L EFEENOY T8 X
WAGYU TEPPAN-YAKI

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

21CLUB#EASE LW F AT —X

21CLUB specially selected A-5 WAGYU steak
¥8,000

fAERIFFELCRAT—2ETRELLLET

21CLUBHZEASE £ A 4 —01 VAT —X
21CLUB specially selected A-5 WAGYU
Sirloin steak ¥15,000

21CLUBK#EASE L G T L AT —X%
21CLUB specially selected A-5 WAGYU
Tenderloin steak ¥16,000

Bu77—LbAE "5bDRE" 4012 AT —X
Special marbled beef of “FURANO-WAGYU”
Sirloin steak ¥17,000

2al7—LA g “L60WF" TILAT—X
Special marbled beef of “FURANO-WAGYU”
Tenderloin steak ¥18,000

EHEODY T4
Small salad

dbigE TR EIC AL
Garlic
WEFFE KR 3K
Three kinds of grilled vegetables
A=V 54 A
; Crm gl o DI
SRREITHIALDEHFY
Fried rice with garlic or
Rice with soy sauce marinated wild garlic

HTRLOE I WEFEDW
Flying fish broth soup & Pickles

BHRDT Y —F

Dessert

—E—
Coffee

*REHAL GV —EAHR - BRAOEH/ LEE T L EET,
sk Tax and Service charge included.

m;gﬂ%#’éa/@#w:z\x

FEASE LG L
RAREFZLCHDY
WAGYU &ABALONE LUNCH

¥21,000

FHQAMADI2HEETICETFH (L8 RDFHEFETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

Glzvouveanh
EifFoa—ALE—7T
BIAZ—FE@HEEL LI OH
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

LESug:
BWOFIELEVHE
NIOEbaY
Light boiled red sea bream / Shellfish
Basil / WASABI

5 ﬁ‘L‘ﬁfJ‘%’fv‘H—ﬂ
I AA)NT1988

Escargots

Sk AR £ 32
RREZZHDLY
Br)agdewyial—u/ T

Live abalone / Black truffle and Mushroom / Citrus

b{bhEEL
eIy Ix—

Palate cleanser
Kumgquat & Ginger

21CLUBH#E A-5 2 £.4u 4
T4 LAT —%EH =048 A7 —%
21CLUB specially selected A-5 WAGYU

tenderloin steak & sirloin steak

e E LR E 2 AL
Garlic

Ve ES ¥ 412 34

Three kinds of grilled vegetables

e U VAR
F20
CEHREATHICACLDEMIFY
Fried rice with garlic
or
Rice with soy sauce marinated wild garlic

HTRLDORIIEFEDW
Flying fish broth soup & Pickles

BHRD T Y —F

Dessert

d1—k—
Coffee

ARG RHENAFTRLEELC L) BHO—RCEEAHHFEATE T, TTARLEE LS,
*kDue to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding.



HEASE L fug L
FDRERIRT S F

¥17,000

FEHDAMADI2HETICEFH (L8 HRDFHEFETT)

(Reservation is not required on Saturday, Sunday and Holiday)

WAGYU & SEAFOOD LUNCH

Reservation is required by 12:00 of the previous day only on weekdays

dlzhovean
2t iEOO—ALE—7
BIAZ—Feiuima L &) 04

EEEE:
BEWDEIELEVHE
ol batt
Light boiled red sea bream / Shellfish
Basil / WASABI

SRAR #132
Ak CAHDEBRMRMEE
& 5o 2ol B
Bluefin tuna / Smoked DAIKON radish
SHISHITO peppers

bbbl
eMETUx—
Palate cleanser

Kumgquat & Ginger

21CLUBH#A-5E L4 4
4L AT — &b SRS =K
21CLUB specially selected A-5 WAGYU

tenderloin steak & sirloin steak

AR FEIC AL
Garlic

Ve E ¥ A2 34

Three kinds of grilled vegetables

A — It
e
TEREATHICAKDEHIF Y
Fried rice with garlic
or

Rice with soy sauce marinated wild garlic

HTRLORLIEF DM
Flying fish broth soup & Pickles

BHRDTHF—t

Dessert

21— E—
Coffee

WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

*REA LGV —EAHR - BAOEH/ LEETLELEET,
sk Tax and Service charge included.

R RHENFTRELLEEC L) BHO—HRCEEAHHHEA/TE T, TTARLEEL S,
*kDue to weather, harvest and availability, some of the ingredients might be changed.

We appreciate your understanding.

£°%4L3A
~EEASEE AL RO E DA~

TEPPANYAKI COURSE
CRAB & WAGYU

¥26,000

GEIVEEIAM S0 Reservaiton is requested by 12:00 of the previous day
B2 IYEUES M Two orders minimum ‘

Zlizvooveesn
ZitFOu—AtE—T
BIAZ—FLmEa gL L)
WAGYU Roast beef / Whole grain mustard / Soy sauce KOJI

GESaE:3
EWOFIEERVLEH
X7 h i
NINEDbEY
Light boiled red sea bream / Shellfish / Shrimp BOTAN
Basil / WASABI
ENTRACEIVARSEDAZ LA HY 2T

SRAR AL 2
RRFALHDY F72%

Live abalone / Citrus

212775 —%
EBEALELILE
N—ENFoIET—F N AL AEF—X
21Crab Cakes
with Hairy Crab & King Crab
Hazelnuts and almonds/ Spices/ Cheese

bbbl
ALy Ux—

Palate cleanser
Kumquat & Ginger

21CLUBH & A-5 2 £ 4a
AR ARG 2 TR X
Specially selected HOKKAIDO A-5 WAGYU

tenderloin steak & sirloin steak

B LR EICAIL
Garlic

W& R 4132 3H

Three kinds of grilled vegetables

Ao 8 OSBRI EER

Fried rice with King crab

HITRLOBRVIMEF DD
Flying fish broth soup & Pickles

BHRD T Y —F

Dessert

d1—k—
Coffee




Lunch 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.



HAEALE £ o
BRARBEE T > F

SPECIAL STEAK LUNCH
¥8,000~

FHQAMANDI2HEETICEFH (L8 RDFHEFETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

RFEUOVELH
I TR 5=
REBELLIORLLDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

i ) & ) — 1
%&mtﬁ
E2FEN.F08 AR LES
FIF L TAAZEIRHDOFY =541 )L

Spanlsh mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland
chrysanthemum / Lemon /
Almendra E.V. Olive oil, Portugal

LR T OE T8 R
WAGYU TEPPAN-YAKI

XA ADET —X 2 PGS o
Please choose the cut of the meat from below.
Price may change accordingly.

21CLUBHEA-5E £ A A7 —X

21CLUB specially selected A-5 WAGYU steak
¥8,000

BRI FFELCGAO—AETAELELET

21CLUBKZEA-SE LA 4 —0f > AT —X%
21CLUB specially selected A-5 WAGYU
Sirloin steak ¥15,000

21CLUB##EASE LA T4 L AT —X%
21CLUB specially selected A-5 WAGYU
Tenderloin steak ¥16,000

Aal7—LAR AHORE"H—01 AT —X
Special marbled beef of “FURANO-WAGYU”
Sirloin steak ¥17,000

2al7—LERE“"SHDASF" T4LAT—%
Special marbled beef of “FURANO-WAGYU”
Tenderloin steak ¥18,000

ERHIEDILya Y IH
Salad

iR FEIC AL
Garlic

WerfrE 432 34

Three kinds of grilled vegetables
B2 T

Fried rice with garlic

HTRLOE LV WEFEDW
Flying fish broth soup & Pickles

BHRD T Y —F

Dessert

—kE—
Coffee

HEA-SE L feF
RREFAZLHDLY
WAGYU &ABALONE LUNCH

¥21,000

FHOAMADI2HEETICEFH (L8 RDOFHEFETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

RHGDVLELH
EitFOO—ALE—T
B AELLIORELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

& DEHAD—m
gheE
HEN . ZH2 AH,LES
FMAIN TIUAZEITHDOFY—TF 1)L
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon
Almendra E.V. Olive oil, Portugal

B ET AR
I AH)NT1988

Escargots

SRAR AT 32
AREZALHDY
Ivial—u / FTEH
Live abalone /
Mushroom / Citrus

RN S Y,
AL X AR
Palate cleanser

Citrus & Jasmine tea

A-5E £ A%
AV AT =X¢H—0O4 2 A7 —X%
A-5 WAGYU tenderloin steak & sirloin steak

i@ EIz AL
Garlic

Ve EI X A2 34

Three kinds of grilled vegetables

iy Y LN A

Fried rice with garlic

HTRLDERVIEEFEDOD
Flying fish broth soup & Pickles

BI”KDTH—1

Dessert

d1—k—
Coffee

*REHA LGV —EAHR - BRAOEH/R LERETLLELEET,

sk Tax and Service charge included.

R RHEANFTRILEEC L) BHO—RCEEAHHFEASTE T, TTARLEEVEH,

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




HEALSELE L
mOBRT S F
WAGYU & SEAFOOD LUNCH
¥15,000

FHDOAMEANI2B £ CICETH (X8 - ROZFHIFETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

REGDUELH
EZitfFOO—ALE—7
bEEELLIDRELDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

g ) B A0 —m
gl
LEN. 0B AR, LTS
FNLHN TAACETHDA) =T 44
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon

Almendra E.V. Olive oil, Portugal

SRARALIZ
R IR AR O SRAR W &
EoEEDbTry—2

Red sea bream / King crab in tomato sauce

Bl{bhELL
AL X A%
Palate cleanser

Citrus & Jasmine tea

A-5E £
T AT % & R B = %
A-5 WAGYU tenderloin steak & sirloin steak

iR EIC AL
Garlic

W EI X AR 34

Three kinds of grilled vegetables

H—V97 74 A

Fried rice with garlic

HTHRLDOBRUIEF DO
Flying fish broth soup & Pickles

BHRDT Y —F

Dessert

*B{EHA LU —EARR BRADBH/RLEETLLLERT,

*kTax and Service charge included.

RRME,RHENTRABEC L) BRHO—HRCERFHAFAATE T, TTREEV R,

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

» wE DAE & Jw&,mﬁ"
~21CLUB> =7 X7 > F ~
Ao E® EWEE, S 7BEASE L
21CLUB Chef‘s LUNCH

¥27,000

EEVEEIdE S80 Reservaiton is requested by 12:00 of the previous day

A ILEUF S Two orders minimum ‘

RHEGOVELH
EitFDO—ALE—T
REEELLIDHRLLDEY
WAGYU Roast beef / Soy sauce KOJI / Horseradish

i D E A0 —m
o W A/

LEN X2 AR LES
FINEHN TAAZFEIHDA)—=TF14)L
Spanish mackerel / Firefly squid
Bamboo shoots / Broad beans / Garland chrysanthemum / Lemon

Almendra E.V. Olive oil, Portugal

BRARBAHE 24
A FEEE FREH
Hb&8FEENI— FI4bL ~—ENFyY
Scallop

BEE Arbl#
EV.AY —=FX4NEH—=V2 DY —A
King crab

*The place of origin may change depending on the situation

b{bhEL
ML x A%

Palate cleanser
Citrus & Jasmine tea

21CLUB Chef###A-52 £.4= 4
T4 VAT —X%X¢H—04 AT —X%
21CLUB Chef’s Special Selected A-5 WAGYU

tenderloin steak & sirloin steak

BB EIC AL
Garlic

W EI R 42 34

Three kinds of grilled vegetables

FRBEE TER

Fried rice with Sea Bream

HTRLDA=T
Flying fish broth soup

BHRD TS~

Dessert

d—k—
Coffee




