ok Ak D

KINYOHTEI

TEPPANYAKI

FREBT 1T~ A
End of Year & New Year Dinner A

BRTA FTTIY—EIYVIREBEDEHTET—X
INIWAAIIVERVYRAI—EDY—2R
Marinated sustainably sourced salmon and shrimp with terrine of winter vegetable
basil oil and whole grain mustard sauce

D2DT35YF—EXRRDIY D 1+ MEALIIT MFESEROTPOEY H

Sautéed foie gras with Japanese white radish confit, yuzu pepper

SOFENEDR—T YUYV EFYITEFPY—RERAT

Sweet potato soup sweet potato chips, chia seed

FIRTHEDD TONBIEIIT MFDED

Grilled longtooth grouper flavored with yuzu

ALERBENREEF IS EBINERAREDLDL G
240100gELLIEY—-012120g
FHOBRSEHH
Bl W= RVBEE
A4 Saga black beef or Kumamoto brown beef Filet 100g or sirloin 120g
Grilled seasonal vegetables, Soy sauce, wasabi and ponzu

SES BFRA-Jv D51 X K+ &

Kinyohtei signature garlic rice, miso soup, Japanese pickles

BEP1ARABARN HBERBSIERAT
Zenzai (Sweet red bean soup)
with glutinous rice flour dumplings and ice cream, Amaou strawberry

25,000

HB— AEk / Per Person

MAZ2—DANBIE. BMOARTEDORSICIDETEBICETDIREENCINZET,
*Menu items may vary slightly depending on the season.
XBMICKBDPUILF—EFENTNFEUES, SEBRBRICHRBUMITIZEN),
#If you have any food allergies, please do not hesitate to inform your server.
XRISN T\ DIEEIE. ETEHAATY, TRRECITEER10%. TR 3BHEENET,

All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.



ok Ak D

KINYOHTEI

TEPPANYAKI

FREWT T — B

End of Year & New Year Dinner B

D FOVIOEBRUVDADFTIUEIT

Medium fatty tuna and sweet shrimp cocktail

220050V 57— UYTJ)NIWYUIDIV-R SHOPOEY
Sautéed foie gras, apple balsamic sauce, kumquat

HIDIRI—=I212—=T AUAHIUR=-IVE—HEIC

Turnip potage with crispy bacon

ZBEWROINPL 2LV IT=IVTSII—-R

Pan-fried golden eye snapper, orange beurre blanc

SERDERIREEE TV — R BFIIDED

Grilled abalone, abalone liver sauce, sudachi

ALERBENBEEL I SBENERARELDG
240100gELLIEY—-012120g
FHOBRSEHH
Bl WE RVEE
A4 Saga black beef or Kumamoto brown beef Filet 100g or sirloin 120g
Grilled seasonal vegetables, Soy sauce, wasabi and ponzu

EEFRIRT-IUv IS4 KRG+ &

Kinyohtei signature garlic rice, miso soup, Japanese pickles

SLABEED TU—XY333 HBIERIRZ

Rum-chocolate terrine with Amaou strawberry

30,000

HB— AEk / Per Person

MAZ2—DANBIE. BMOARTEDORSICIDETEBICETDIREENCINZET,
*Menu items may vary slightly depending on the season.
XBMICKBDPUILF—EFENTNFEUES, SEBRBRICHRBUMITIZEN),
#If you have any food allergies, please do not hesitate to inform your server.
XRISN T\ DIEEIE. ETEHAATY, TRRECITEER10%. TR 3BHEENET,

All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.



ok Ak D

KINYOHTEI

TEPPANYAKI

FRFWBTrF— C
End of Year & New Year Dinner C

EFOZEXDP ODIILEIV

Tartare of lighly seared tuna with sea urchin

D2D035YF—EXRRDOIY D 1+ MEALIIT MFESEROTPOEY H

Sautéed foie gras and Japanese white radish confit, yuzu pepper

RIEDERDZ-T BHE—HEIC

Sakura shrimp bisque with garland chrysanthemum

BmogkReiE FKY—2X

Grilled abalone, soy-based ginger sauce

1 2IED#HRBEE OURKRIET v T
Grilled spiny lobster, Hishiho miso dip

ALERBENBEEL I SBENERARELDG
21L100gELLIEY—01>2120¢
FHOBRSEHH
Bd WE RVBEE
A4 Saga black beef or Kumamoto brown beef Filet 100g or sirloin 120g
Grilled seasonal vegetables, Soy sauce, wasabi and ponzu

EEF BRA-UvIS1Z KET B

Kinyohtei signature garlic rice, miso soup, Japanese pickles

BEP1 RABARN HEBIERZAT
Zenzai (Sweet red bean soup)
with glutinous rice flour dumpling and ice cream, Amaou strawberry

36,000

H— Ak / Per Person

¥ AZa—DRNBIE. BEMOARTEDREICKDETEBICEDBENCINET,
*Menu items may vary slightly depending on the season.
KBMICEKBDPUIF—FENTRNFEUES. SEBBRICRB UTITIEE),
*If you have any food allergies, please do not hesitate to inform your server.
KRDSIN TN DEBIE. ETCEABTY, RRREBCIETBEER10%. T—ERR13%DESENET,

All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.



