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Course Dinner For | Person

ARkt 24775 H—€ER5—%
Shrimp, Foie Gras, Salmon

FART—F L FH
Beef Diced Steak or Thin Cut
with Spring Onion & Garlic

US4 Beef
$760

=4 WAGYU
$1000

TEPPANY AKI MENU

—Z3#Aa1—2

Course Dinner For 2 Person

KRro7 29— HAA%. 250
Boston Lobster, Japanese Abalone, Tilefish

FART—F R FH
Beef Diced Steak or Thin Cut
with Spring Onion & Garlic

US4 Beef
$1760

= 4 WAGYU
$2200

X1t o557 HA¥N F . MR, vt S —Lo{FAE S,
Including Appetizer, Seasonal Salad, Fried Vegetables, Fried Rice, Miso Soup & Dessert,

Y A—A¥RNFALA—F — (1@ E o s ar )i+,
Y7 Last call is one hour prior to closing time.

755t A LA CARTE

PH &t

' ; Market Pri
Spiny Lobster (Pre-order required)

K207 29— Boston Lobster $500 UP

A A A % Japanese Abalone Market Price

/8. %4 Tilefish $150
4%3% Black Cod $180
#—E€2 Salmon $100
Ak A Jumbo Shrimp $100
&% Squid $80

e H—of25—%

WAGYU Sirloin Steak H60
Fed o— 2 FHE WAGYU Thin Cut  §760
Tonderton Steck | -
USY7 74 &+2% Rib Eye Thin Cut $350
453w 7 Lamb Chop $180
38592 % Thick Beef Tongue $180
24775 Foie Gras $180



42 4A B3 X =2 — TEPPANY AKI MENU

7. 5ok Lunch Set

[ USGO—225—F %4
US Beef Loin Steak Set

2. Rt v USH i
Jumbo Shrimp & US Thin Cut Beef Set

3. hieE v USEtEL 25 —F 24
Jumbo Shrimp & US Beef Filet Steak Set

4, 2—7—FBR < xik#£. MEA 1%, H—%> >
Mixed Seafood Set < jumbo Shrimp, Scallop, Squid, Salmon >

+35 iR, de$vt. FH—F a—t—oifdai+,
Including Salad, Fried Rice, Miso Soup, Dessert & Coffee,

444533 — 2 Course Dinner

— %4t ® For | Person o4 WAGYU
US4 Beef

= Z# M For 2 Person de4 WAGYU
US4 Beef

fr A—AMHEDFArA—F— (LA E RO R AT E)E T,
¥t Last call is one hour prior to closing time.
777%/LE A LA CARTE

ded H—042 25 —% WAGYU Sirloin Steak
defo—2 FHE WAGYU Thin Cut
USF5 >3 —uo{2 25 —% Tenderloin Steak

USU7 74 &2 Rib Eye Thin Cut

493w 7 Lamb Chop

34592 % Thick Beef Tongue

2477 Z Foie Gras

KA 07 X9— Boston Lobster
42.5% Black Cod

$320

$320

$360

$360

$1,000

$760
$2,200
$1.760

$760
$760
$380
$350
$180
$180
$180
$500 UP
$180



