menu

RanTan
regular course

K% RanTan

March 2025



~Yu-kaze~

¥11,000

%1£%10,000

MER)E&H
RXBDOR—T

Assorted appetizers, today's soup
‘o - »
Y Y 2 2 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
" Tﬁ‘% lean meat * 2 — R loin .. & 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

- BRF-TRLY)—RBRBULEI,

Please choose one meal

ORRAI—-V 9774 R REHR/BTOWY

Special garlic rice and Miso soup / Japanese pickles

QamR xR EH FOW

(@Steamed rice and Miso soup / Japanese pickles

f*f_l\Dessert
AbhaNY—=D2EL NI T4 RBFLZHER7 7y XRDOEH

Strawberry jubile served with vanilla ice cream, flambéed flame on the iron plate

22—k “'X(iﬁI§ Coffee or Tea

KPELFBICHR I0%DY—EC R 2MESETCEEET,




~Yu-kaze~

¥16,500

B1¥15,000

MER) &
x80R—7

Assorted appetizers, today's soup

ABOBRBOAN /Ny F a7 43T

carpaccio using Fresh fish of the day

FBRAEAEOBMYBEZ009) -2 7DBTTHY —RT-

Teppanyaki of Ezo abalone ~Chef’'s recommendation sauce~

BRBEFTHOMIFR

Seasonal vegetables

BEDOBEL(AB) PP\t TR )—2BRULEI W,

Choos Japanese beef Cattle produced in Ooita
7 B lean meat + 7 4 L filet - @ — R loin .. % 80g
o — Z8BEF loin ..100g
- BFHOERTERL AL LI -

REFY DT LRT—F Y —R/\WZE/DIETHB/HIZTRIBE/ e 7 VER

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

CBRF-TRHRIL)—GZBBBUEEI W,

Please choose one meal

ORRAT—) v 774X REB/FOY

Special garlic rice and Miso soup / Japanese pickles

QafmiR v REH FOY

(@Steamed rice and Miso soup / Japanese pickles
7:47‘-'_ I‘ Dessert
AhaXY=Va2EL N=F7 74 RBLHR7 72V NKRDOKEH

Strawberry jubile served with vanilla ice cream, flambéed flame on the iron plate

22—k "Xii%l% Coffee or Tea

HKERFREICHR 10%D Y —ERREMESECHEET,




~ Kaguya~

¥22,000
$:45%20,000

MER)E&HE
XBDR—T

Assorted appetizers, today's soup

%2 ,') "7- ? 57‘ colored salad

TKP HOTEL & RESORT

RO i RUT ST B

SUKIYAKI special make by 1zu Nagaoka ISHINOYA

BEEA Lt EDHREET0O—7)
=2 7Y F a—-

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

BREZTHORIFR

Seasonal vegetables

BEDEL(AB) bb\\WaAadF TrI)—pRE(EX,

Choos Japanese beef Cattle produced in Ooita
¥ ﬁ’ﬁ% lean meat + 7 4 L filet + @ — X loin ..4& 80g
- BFHDOERTERELALLEE L
REFYIFWRT—FY =R /IWE/HETHER/ 0T TR BE/E T VEE

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

“BRF -TRL)—SRBBUCEI\,
Please choose one meal

ORBRAI—-V v 774X REH/BOW

Special garlic rice and Miso soup / Japanese pickles

QamiR AR EH FOW

(@Steamed rice and Miso soup / Japanese pickles
7—"‘"7"“ ]‘ Dessert
ARhaRY=V2EL R T4 RBZHR7 7V REDEH

Strawberry jubile served with vanilla ice cream, flambéed flame on the iron plate

a2—k 2l %I% Coffee or Tea

XBLEHBICHR 10%DY— xR sMESECEE T,




~Ran-Tan~

¥38,500

$1:¥36,000

BorkVazZLITA

*xET7DhHF v

Caviar canapés

T2 —IVEDER7

Lobster bisque

MEORY)EHLE

Assorted appetizers

72177275781V 270Y 7=V -2

Sauteed foie gras with spring truffle Perigueux sauce

B R RO KRB =

Grilled seasonal vegetables

HEA T EDOKREBES

Teppanyaki live Ezo abalone

BRREEHOBRIFR

Carefully selected seasonal grilled vegetables

BFEDERA BBWERE Y x =7 7 ¥ &IRM

Hundred Years of Blessing Oita Wagyu Chateaubriand Teppanyaki

HBRN) 270 KRR { e EDOREH FTOoY

Spring truffle iron plate rice, spiny lobster miso soup, pickled vegetables

'j““‘f‘—‘]\Dessert
2ZhaRY=Da2BL =237 42B2
HBR7 7 v NRDR

Strawberry jubile served with vanilla ice cream, flambéed flame on the iron plate

2—b—x iR

Coffee or Tea

KBRFFICHR 10%0 Y —EXBEZMBSETCHEEZET,




p—

w2
222
Another

ABOMER ) A+ Today's appetizers and cold soup

RBOBRDOA NNy F a ¥ 2 I T carpaccio using Fresh fish of the day
BREFHORMEFREAM scasonal Vegetables five kinds

BB/ L) FHOBWR Today's fish from Toyosu Market

LA EWIR(2 ) Hokkaido scallop (2 pieces)

AT TEX=Z—IVBEH(FT — )L 1 B) canadian lobster

T RERE /778 (100g) Ezo abalone

¥2,750 (%k¥2,500)
¥1,980 (#2¥1,800)
¥1,320 (#tk¥1,200)
¥1,980 (#:¥1,800)
¥2,200 (#42¥2,000)
¥4,950 (#%¥4,500)
¥5,500 (#tx¥5,000)

BFDELKAS> BB\ 2
Japanese Wagyu beef Cattle produced in Ooita Pref
@ KRB lean meat :1009

“JZ LTy 7209 E 77 ZX¥1,000 HiA¥1,100
every 20g + tax included ¥1,100

@ A—XFYY 1in 11009
7S LT v 7 40g 77 R¥3,000 FiiA¥3,300
every 40g + tax included ¥3,300

® A—X lein :100g
“F'S LT v 7 209 B 7T R¥1,500 FiA¥1,650
every 20g + tax included ¥1,650

@ 7 4 L et :80g
I LTy 7209 B 7 X¥2,000 Fiid¥2,200
every 20g + tax included ¥2,200

¥5,500 (#3k¥5,000)

¥6,600 (#1k¥6,000)

¥7,700 (#3ik¥7,000)

¥7,920 (#1k¥7,200)

BRFL vy b
®: AR+BRMEHE - F DY) Steamed rice +Miso soup and Pickles
@Q:H—Y v T o4 R+EKM2HE-F DY Garlic rice +Miso soup and Pickles

¥ 660 (#ik¥ 600)
¥1,320 (#¥1,200)

74— b

@Q:NZ=ZZ T A RZ Y — L\ Vanillaice crea

Q:ZHD> v —~y b Sorbe

@:2bANRY =YL NZITA KR HIRT7 7 AKDRY

Strawberry jubile served with vanilla ice cream, flambéed flame on the iron plate

¥ 660 (%t ¥600)
¥ 660 (k¥ 600)
¥1,650 (%1%¥1,500)

KEMHORBICL Y ARHELRWBELIIVET, FOHOITHEBEVE T, We may not be able to deliver due to the season or weather

XEREFTRCHE 10% DY —EXREZ MBS ETIEE £9, A10% service charge will be added to your bill




