
If you have any Allergy, Please ask our service associate. 

G Gluten Free L Lactose Free V Vegan Our Signature Dish 

Appetizer 

Green salad   

JPY1,400

Ricotta Cheese & Cucumber Salad    

JPY1,200

Charcoal – Grilled Bacon Caesar Salad 

JPY2,200

Fruit Tomato & Olive Cocktail                                           

JPY1,800

Chef`s Selection of Three Kinds Cheese   

JPY2,200

Marinated Salmon & Endive Mille-Feuille    

with Yuzu Vinegar  

JPY2,400

Avocado, Tomato & Bocconcini Mozzarella 

with Black shichimi pepper 

JPY2,400

 
Prosciutto & Burrata Cheese with Wasabi Dressing             

JPY2,900 

Soy Milk Corn Soup                                                                         

JPY1,100 

Soup of The Day      

JPY1,200 

Onion Gratin Soup with House-made Consommé 

JPY1,800

Soup 
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Grilled Japanese Beef Steak Hache  120g 

120g JPY3,400 

 
Grilled-Japanese Beef Sirloin 200g                                                           

200g JPY7,500 

 
Prime Wagyu Beef Tenderloin 100g / 200g                                  

100g / 200g JPY9,000  /  JPY17,000 

 
Tanba– AJIWAI Chicken Thigh with Yuzu Pepper 250g 

250g JPY2,800

Bone–in Half Cut Chicken  
with Sansho Salt  & Yuzu Ponzu Sauce 

JPY3,200

 
Kyotanba Highland Pork Spare Ribs 
Teriyaki Sauce Yuzu Flavor 

JPY4,200
 

Grass–Fed Lamb Loin with Shiso Mustard                 

JPY4,600

 
Omi Duck Loin  
with Kujo Green Onion & Apple Balsamic Sauce 

JPY5,200 

 

  Grilled Meat Dishes
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   Grilled Seafood 

 

Smoked - Grilled Shishamo               
JPY1,600

Over night –Dried Squid with Shiitake Mushrooms 
Squid Liver Soy sauce Butter 

JPY2,400
 

Grilled Salmon & Kujo Green Onions 
with Yuzu Ponzu Sauce 180g 

180g JPY3,400 
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If you have any allergy, Please ask our service associate. 

All Prices are inclusive of consumption tax and subject to 13% service charge. 

Mashed Potato 
JPY 1,300

French Fried Potato 
JPY 1,200

Grilled Rice Ball 1P 
1 JPY  700 

Steamed Rice 
JPY  600 
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 Pickles   

JPY 1,000 

Grilled Vegetables   
JPY 1,800 

 Grilled Edamame (Young Soybeans)  
JPY 1,000 

 Grilled Deep-Fried Tofu 
JPY 1,000

 Curry of The Day  
JPY 1,400 
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＜Side Dishes / ＞ 
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 Specialty 

Grill 54th Beef Burger 
Beef Patties, Bacon, Cheese, BBQ Sauce / side Pickles and Fries
Grill 54th JPY3,900/ JPY4,500 

Pasta of The Day     
JPY2,800

 

 

Wagyu Beef Steak Sandwich 
JPY5,800

  

 

Wagyu Beef Tendon and Kyoto Leek Risotto 
JPY2,800 

 
 
 

Wagyu “SUKIYAKI DON” Teishoku     

Wagyu SUKIYAKI, Green Onion,  
Japanese Spice, Pickles, 
Miso Soup, Onsen Egg 

JPY6,000
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 Our Coffee has received FAIRTRADE certification.  

If you have any allergy, Please ask our service associate. 

 

All Prices are inclusive of consumption tax and subject to 13% service charge. 

Coffee , Tea ( Hot / Iced ) , Espresso (Single/Double)   

JPY  900 

Café Latte , Café Au lait  ( Hot / Iced )  

JPY1,000

Dessert Menu 
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Chocolate and Smooth Bean Paste Jelly 

JPY 1,200 
 
SUMI Ice Cream 

JPY 1,200 
 
Burnt Basque Cheesecake

JPY 1,500 
 
Sherbet  

JPY 1,000
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Antipasto Parade  

Tagliatelle, Amatriciana with Pork Shoulder & New Onions 

Josper-Grilled John Dory  

Grilled Japanese Beef Steak Hache

or 

Wagyu Beef Tenderloin  JPY4,000

Basque Cheesecake   

Coffee Tea

Dinner Signature    
JPY 8,000  


