menu

RanTan
regular course

X‘k% ﬁ:n Tan

September 2025



~Yu-kaze~

¥11,000

##%10,000

MRE) &
RKBDRA—7
Assorted appetizers, today's soup

7?2 ‘) "7" ? 57‘ colored salad

BRI R BFEEE WILA

Teppanyaki of shrimps and scallops

BREZHORIFR

Seasonal vegetables

BFENDEL (AS) b\ ated @R NN

Taste and compare the Japanese beef Cattle produced in Ooita

R B lean meat + @ — R loin .. & 50g
X7 ¢ LA~ERA) £, (509) 75 i ¥ 1,660

Can be changed "filet"+tax included ¥1650

- BFHROERTERELALITE L -
REFYIFLRT—F Y —R/LE/HDETHER/DET R B/~ T vEE

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

-BRF -TRLNV—RRBBUE( LIV,

Please choose one meal

OREAT—V 9774 R REHR/FTOY

Special garlic rice and Miso soup / Japanese pickles

@atmiRxREH FOW

(2)Steamed rice and Miso soup / Japanese pickles

A7 av - BhJad0A-YVITAREIZRA TFTX¥3300

Black truffle garlic rice served with raw sea urchin

ij‘&‘_ ]\ Dessert
TV I FxALINIDNDL—RBBREEDOVIVNEZ

Masala chai and kinako mousse with Tsugaru grape sorbet

22—k — AL R coffee or Tea

KBEREFICHR 10% 0 —EXBEZMBEIECEZET,




¥16,500

H1k¥15,000

MERY) S
RXBDR—F

Assorted appetizers, today's soup

RBOBRBDOHNIN /Ny F a7 3T

carpaccio using Fresh fish of the day

BRABOBMYME009 - Y2 7DBETTHY —RT-

Teppanyaki of Ezo abalone ~Chef’s recommendation sauce~

BREZFHORIFTFXR

Seasonal vegetables

BEDEL(AS) BB\ aHad Tri)—2BRECEI W,

Choos Japanese beef Cattle produced in Ooita
3% B lean meat + 7 4 L filet - @ — R loin ..% 80g
O — ZEBEF loin ..100g
c BIHAOERTERL AL -

KEFYVPFLRT—FY =R /LWE/HETHR/HIETRVBE/E 7 VER

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

- BRF -TRLN)V— BRI LI,

Please choose one meal

ORRA—) 9774 R REB/BTOY

Special garlic rice and Miso soup / Japanese pickles

QawiR L REH FOW

(2)Steamed rice and Miso soup / Japanese pickles

ATV BMaT0A-Y YO IMA R EVHRR T T3 X¥3300

Black truffle garlic rice served with raw sea urchin

?’b" " s I" Dessert
27 F x4 LERIDL—R RBBHOVILFL

Masala chai and kinako mousse with Tsugaru grape sorbet

22—k —RIIRL T Coffee or Tea

KBELSHEICHR 10%D Y —EX A MBS TCEZ XY,




~Kaguya~

¥22,000

#1%%¥20,000 4

MERY &
RXBDOR—F

Assorted appetizers, today's soup

%2 ‘) ‘U‘ 7 57‘ colored salad

TKP HOTEL & RESORT

RO i HUT ST B

SUKIYAKI special make by Izu Nagaoka ISHINOYA

BEEA Lt EDOHRESTC—7)
=R 7Y F a—F-

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

BRREEHOBRIFR

Seasonal vegetables

BEDEL(AS) BB\ TRl ) —2BBECEI,
Choos Japanese beef Cattle produced in Ooita
7% & leanmeat - 7 4 L filet -+ @ — R loin .. & 80g
c BEADERTBRELALLEE L -
RV PFLRT—FY —R/IWZE/DIETHER/ DT TR BE/EXF7VER

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

BRF - TRLN) BB EI W,

Please choose one meal

ORBRA—) 9774 R RER/BZTOY

Special garlic rice and Miso soup / Japanese pickles

QamiR KRB FOW

(2)Steamed rice and Miso soup / Japanese pickles

*F793Y -RMV2a20OHA-VII2I4RAEI=BR 1 T3 X¥3300

Black truffle garlic rice served with raw sea urchin

'j““‘j'— ]‘ Dessert
I F A LI IDL—R BRBEHOYLNGFZ

Masala chai and kinako mousse with Tsugaru grape sorbet

a2—Ek _X(ii’ﬁl% Coffee or Tea

MKBRETFFICHR 10% 0 —ERBEMBILCEZET,




~Ran-Tan~

¥38,500

#1%¥35,000

*rxETDOHF v

Caviar canapés

T2 —IVBRDER7

Lobster bisque

AEOR)EDLY

Assorted seasonal vegetables

22772775 — L) a70RY)7—Y -2 T

Sauteed foie gras with Truffle Perigueux sauce

& W R D SKARKE X

Live Ezo abalone teppanyaki

AT EDSRRBES

Teppanyaki spiny shrimp

BB ZFHORIFR

Carefully selected seasonal grilled vegetables

BREOBRL BBWERE Ve =77 v &REBE

Hundred Years of Blessing Oita Wagyu Chateaubriand Teppanyaki

Y 270H%KRIR {1t EDOREHR FOW

Truffle iron plate rice, spiny lobster miso soup, pickled vegetables

'7)47'— ]‘ Dessert
2HI7F A LEIRIDL—RARBEHRADOVIVNEZ

Masala chai and kinako mousse with Tsugaru grape sorbet

22—k —x AL

Coffee or Tea

MKBREFFICHIR 10%0 Y —ERBEMBSECHEEZET,




-— 32
2

Another

ZF B @ &l %ﬁg ') &4 Today's appetizers and cold soup ¥2,750 (ﬁ}ﬁ¥2,500)
RKBOBERADOA N Ny F a7 7441 Carpaccio using Fresh fish of the day ¥1,980 (%::¥1,800)
ﬁ:% é ﬁ)ﬁ @ﬁ 3 ¥ %iﬁ Seasonal Vegetables five kinds ¥1,320 (ﬁ?fi¥1,200)
% M T’ﬁ*% & ") é E’ﬁ D ﬁ ,%‘ Today's fish from Toyosu Market ¥1,980 (ﬁ?}i¥1,800)
ib}ﬁ-iﬁ}i /A B (2 ) Hokkaido scallop (2 pieces) ¥2,200 (%R?ﬁ¥2,000)
A+ ITEA—N#E(FT — ) 1 BR) canadian lobster ¥4 950 (#14%¥4,500)
ERER /70 (1009) Ezo abalone ¥5,500 (ﬁ}ﬁ¥5,000)
BFDRALKAS> BB\ fa

Japanese Wagyu beef Cattle produced in Ooita Pref

@ ?ﬁ%’ lean meat . 1009 ¥5,500 (#R?E¥5,000)
IS LTy 7209 E 77 Z¥1,000 FA¥1,100

every 20g + tax included ¥1,100

@ B—XEFYY 1oin :1100g ¥6,600 (#%¥6,000)
75 LTy 7 409 BT 7 R¥3,000 FiiA¥3,300

every 40g + tax included ¥3,300

® B—2X lin :100g ¥7,700 (#%¥7,000)
I LTy 7209 BT 7 R¥1,500 FiiA¥1,650

every 20g + tax included ¥1,650

@ 7 1 L filet :80g ¥7,920 (%x¥7,200)
<2 LT v 7209 877 R¥2,000 FiiA¥2,200

every 20g + tax included ¥2,200

PRFLy b

@: AR +BR"EHE - F DY) Steamed rice +Miso soup and Pickles ¥ 660 (*’Hﬁ}é 600)
@:H—Y v 74 X+BRMBHE-F DY) Garlic rice +Miso soup and Pickles ¥1,320 ($R$E¥1,200)
74— b

@: =2 P4 R 2 Y= A Vanilla ice crea ¥ 660 (ﬁ.?ﬁ ¥600)
@:ZHDOY v —y b sorbe ¥ 660 (k¥ 600)
@:RYTFr AL ERIDL—R BREHOVLAEFR ¥1,650 (#%¥1,500)

Masala chai and kinako mousse with Tsugaru grape sorbe

KEHOPRBRICL Y ARHELAWVEELTEWET, FHITTAEBEVE T, We may not be able to deliver due to the season or weather

XERFFICHR 10%0 Y —EXRE MBS L TEEE T, A 10% service charge will be added to your bill




