menu

RanTan
regular course

X‘J:% ﬁ;n Tan

September 2024-



egular ¢

2 B,

~Yu-kaze~

¥11,000 (sx¥108000)

MERY)EH
RKBDODRRA—7

Assorted appetizers, today's cold soup
7?2 ‘) "j. 7 57’ colored salad

BRI & BRIEHEE WILA

Teppanyaki of shrimps and scallops

BREZHORIFXR

Seasonal vegetables

BEDOBRL (AB) b\ /-y — @R N~

Taste and compare the Japanese beef Cattle produced in Ooita
7% B lean meat *+ 2 — R Ioin .. & 50g
X7+ VA~NKREARN LT, (509) 77z #a ¥ 1,650

Can be changed "filet"+tax included ¥1650

- BHFHADERTHERLALITEI L -
KEAVPFANRT—FY—R/LE/HDIFTHR/DIEZTRUEE/E<FVEE

With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Himalayas

cBRF - TRL)—REBULEI W,

Please choose one meal

OHBYBEBEWERFDT—) v 7 74X RBHR/FOWY

Autumn salmon and Oita Wagyu beef with garlic rice and Miso soup / Japanese pickles

QamR xR EH FOW

(2Steamed rice and Miso soup / Japanese pickles

7’:"13'_ I\ Dessert
T2V 2LERDY 2 V8T bLUBY —#IC

Blancmange and Kyoho jelly served with warabi mochi

22—k "‘X(i?’fﬂl§ Coffee or Tea

XERFFICH R 10%0 Y —EXNEMBILETCEEET,




MRR) &
RBDRRA—-7

Assorted appetizers, today's cold soup

XBOBREDOHN )N /Ny F 343 LT

carpaccio using Fresh fish of the day

BRRABOBYBME009) - Y 27PETTHY —RT-

Teppanyaki of Ezo abalone ~Chef's recommendation sauce~

BR FHOMIFR

Seasonal vegetables

BFEDNDEL(AB) BB\ afoF TrRL)—SBRBUCEX,

Choos Japanese beef Cattle produced in Ooita
7R & lean meat + 7 4 L filet - @ — R loin ..% 80g
- — A BB EF join ..100g
cBFHOERTHERL AL -

RKEAVPFALRT—FY —R/LE/DIFTHER/HIETRVEE/ e S VEER

With @ Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Himalayas

cBRF - TRL)—REBUEEI W,

Please choose one meal

OHBYLBEWERFDT—Y) v 774 R REBW/FOW

Autumn salmon and Oita Wagyu beef with garlic rice and Miso soup / Japanese pickles

QattRr R EH FOW

(@Steamed rice and Miso soup / Japanese pickles

71"‘7‘:'_ |‘ Dessert
7722V 2rERDY2LBNT BLUBY —#IC

Blancmange and Kyoho jelly served with warabi mochi

22— bt — 12K R Coffee or Tea

HKERFREICHR 10%D Y —ERREMESECHEET,




egular ¢

R&
~Kaguya~

¥22,000 (:32¥208000)

MERY)EH
RKBORRA—7

Assorted appetizers, today's cold soup

;F% ") "7" 7 57" colored salad

TKP HOTEL & RESORT

RPN i HWT B B

SUKIYAKI special make by Izu Nagaoka ISHINOYA

BEA Lt EOHEBRES(ON—7)
/=R AT Fa—¥-

Domestic Japanese Spiny Lobster Teppanyaki (Half) - Sauce Whimsical -

BREZTHORIFR

Seasonal vegetables

BFEDEL(AS) bbb\t d . FTrL)—2BBEC LI,
Choos Japanese beef Cattle produced in Ooita
K B lean meat * 7 4 L filet + @ — R loin . & 80g
- BHHOEERTHERELALZE W -
RKEAVYFLRT—FY =R /IWE/DIETHBR/IET R B/ e~ 7V EE

With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Himalayas

BRF -TRILNV—RBBU(EIW,
Please choose one meal

ORBLBBWERFDT—) v 7 74 X REB/FOY

Autumn salmon and Oita Wagyu beef with garlic rice and Miso soup / Japanese pickles

@a®miRyREH FOW

(2Steamed rice and Miso soup / Japanese pickles

?“f— ]\ Dessert
7220 2YERDY 2 VEIT bLUBEY —#IC

Blancmange and Kyoho jelly served with warabi mochi

22—k “‘Xti%l% Coffee or Tea

XBLEHBICHR 10%DY— xR sMESECEE T,




~Ran-Tan~

¥24,200 (32224000

MRE) &L
RABDODLYUR—7
Assorted appetizers, today's cold soup

7?3 ‘) “T 2 7‘ Colored salad

BBRRBOWMYBEZ00g) - 27DBTTHY—RXT-

Teppanyaki of Ezo abalone ~Chef’s recommendation sauce~

TKP HOTEL & RESORT

Z;m*iaﬂﬁﬁﬁiéméﬁﬁf

SUKIYAKI special make by Izu Nagaoka ISHINOYA

BEEfA Lt EDOHBREICON—7)
V=R AT F a—F-

Domestic Japanese Spiny Lobster Teppanyaki (Half) - Sauce Whimsical -

BREFHOMIFXR

Seasonal vegetables

BEDBEL (AB) bh\\Wafad TR )—2BRUEI W,

Choos Japanese beef Cattle produced in Ooita

B leanmeat + 7 4 L filet + @ — R loin .. & 80g

- BHHADERTEELAL I -
KEFYPFLRTF—FY =R /IWE/NETHER/HNIETROBE/ e~V EER

With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Himalayas

BRF -TRL)—RBRBULEI,
Please choose one meal

OKRBELBBWEREFDT—Y) v 7 74 X REBR/FOY

Autumn salmon and Oita Wagyu beef with garlic rice and Miso soup / Japanese pickles

QamiR xR EH FOW

(@steamed rice and Miso soup / Japanese pickles

'?“‘f—‘ ]* Dessert
772UV 2YERDY 2 LB bLUBY —#IC

Blancmange and Kyoho jelly served with warabi mochi

22—k — X2 AL R Coffee or Tea

KBRFFICHR 10%0 Y —EXBEZMBSETCHEEZET,




w2
Q@
Another

1F~ =K%} %ﬁ ‘) &4 Today's appetizers and cold soup ¥2,750 (ﬁ'.?rﬁ¥2,500)

RKBOBERADAIN Ny F a2 7441 carpaccio using Fresh fish of the day ¥1,980 (ﬁ}&'¥1,800)

ﬁg %5 ﬁﬁ 7)95% 3 2F %ﬁﬁ Seasonal Vegetables five kinds ¥1,320 (*E?Zi¥1,200)

% M Tﬁj% g ') %5 E’ﬁ D ﬁﬁ‘i\ Today's fish from Toyosu Market ¥l,980 (ﬂﬁ}i¥1,800)

ih}ﬁ'iﬁﬁ 'Iﬂaﬁ B (2 ) Hokkaido scallop (2 pieces) ¥2,200 (ﬁ?ﬁ¥2,000)

A+ TEX2—IV#E(FT — ) 1 BR) canadian lobster ¥4 950 (%:¥4,500)

ERER ~/7vE (1009) Ezo abalone ¥5,500 (ﬁﬁi¥5,000)

BFEDOELLKASY BB\

Japanese Wagyu beef Cattle produced in Ooita Pref

(@) ﬁ%’ lean meat . 1009 ¥5,500 (fﬁ?ﬁ¥5,000)

“JI LTy 7209 F 77 A¥1,000 HiA¥1,100

every 20g + tax included ¥1,100

@ B—ZFY 1oin :1100g ¥6,600 (#%¥6,000)

I LT v 7 409 77 R¥3,000 FiiA¥3,300

every 40g + tax included ¥3,300

® A —2X Ioin :100g ¥7,700 (#%¥7,000)

“GILT 7 20g 877 A¥1,500 FiiA¥1,650

every 20g + tax included ¥1,650

@ 7 4 L et 1809 ¥7,920 (#t1%¥7,200)

“JZ LTy 7209 B 77 RA¥2,000 FiiA¥2,200

every 20g + tax included ¥2,200

bRFL Y b

@: BER+RMERE - T DY) Steamed rice +Miso soup and Pickles ¥ 660 (ﬁ,}'ﬁ¥ 600)

Q:H—Y v 54X+ -FE DY) Garlic rice +Miso soup and Pickles ¥1,320 (m}}i¥1,200)

74 — b

@D:NZ=ZF T A RZ Y — L Vanilla ice crea ¥ 660 (ﬁ‘.?ﬁ ¥600)

Q@:FHD Y ¥ —y b Sorbe ¥ 660 (k¥ 600)
¥1,650 (%tx¥1,500)

@®@: 75w rvPatBElEDYaLET boUEE —IC

KEHPRBICL Y AFHRAWEELTIVET, FOHOITEBEVE T, We may not be able to deliver due to the season or weather

KEREFICHR 10%0 Y —E2RREMESETEEE T, A 10% service charge will be added to your bill




