LUNCH MENU

TASTE OF WAN

4,000

Seasonal Salad

FEHIDOZEHYY IR

Today’s Soup
AHDOR—=T

Grilled Vegetables

B Er 3

FRAPLBRUL LSV

Premium Wagyu

g4

Black Wagyu Sirloin
HREMAPH—11> (+2,500)

Black Wagyu Fillet
BEMF 711 (+4,000)

TP O BB EE WV
Rice & Pickles

HZRAGEY > %)

WAN Original Japanese Beef Stew Rice

WAN RNy 742
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SIGNATURE WAGYU
COURSE

6,000

Seasonal Salad

FEHIDOZEHYY IR

Black Wagyu Sushi

BEMF WA

Steak Sandwich
RF—FHUF WEY—2

Grilled Vegetable

BeEr 3

FRALBEUL LS

Hakata Wagyu Steak with Garland Chrysanthemum Purée

MEMAFDOPMRBEE FHERLEZ LoA T D2l

Hakata Wagyu Sirloin
EEZR4Y—a1> (+2,500)

Hakata Wagyu Fillet
24 741 (+4,000)

TRk HBEILTZE W
Spicy Cod Roe Garlic Rice

HRFOH =V 574 R

WAN Original Japanese Beef Stew Rice

WAN RNy 742

Kyushu Kuroge Wagyu Beef Soba

TNERBNFORNEZ

Today’s Dessert

ARHDTH—h

WAGYU & LOBSTER
COURSE

10,000

Seasonal Salad

FEHiDOZEHY Y IR

Black Wagyu Sushi

BEBMF WA

Steak Sandwich
2F— PV WEY—2
Sautéed Lobster
F—NifE VT —

Grilled Vegetable

B =EF 3

Specially selected Wagyu Beef 2 types

FRsER 4 2/
wEg —nfr

TRl BRUIL IV
Spicy Cod Roe Garlic Rice

HRFOH—Vv7574 R

WAN Original Japanese Beef Stew Rice

WAN Ry 742

Kyushu Kuroge Wagyu Beef Soba

TNERBNFORNEZ

Today’s Dessert

ARHDTH—h



DINNER MENU

TENJIN WAGYU & ABALONE
COURSE

13,000

Shrimp and Shiitake Mushrooms with Kabosu

K5 B L RAMES BH AR R

Hakata Wagyu Shabu-shabu Style
FEZHELe R Lo ST MiFOHBITIRL

Straw-grilled duck Foie Gras Creme Brulee with Mataichi Sea Salt
TxT7TTDIL =17Vl RE e WEDIE

Straw-grilled Ezo Deer

RERE TRt

Specially Selected Wagyu with Japanese Yam and Wasabi

FREfmt BRE LR

Specially Selected Vegetables from Kyushu

FUNPEZ 72 DD EF R D — i

Steamed and Grilled Live Abalone with Turnip Cream Sauce

HEMOARLPEE oV —LY—R

Grilled Vegetables

BEEEFE

Specially Selected Wagyu Beef Lean

RhEmA R

Tl HBEITEE W
Spicy Cod Roe Garlic Rice

HRFDOH—Vv754 R

WAN Original Japanese Beef Stew Rice
WAN RNy 742

Kyushu Kuroge Wagyu Beef Soba

JNERBNFORNEZ

Today’s Dessert

AHOFH—}

W A N
STEAK
HOUSE

ANNIVERSARY WAGYU
COURSE

16,000

Louis Roederer or Non Alcohol Sparkling
NA-aFL—Lor /U T7INA—I)LANR—T) T

Shrimp and Shiitake Mushrooms with Kabosu

LA B IFRMEE, BA AR R

Hakata Wagyu Shabu-shabu Style
BZMA LSRR T HiFOHIFIRL

Foie Gras Creme Brulee with Mataichi Sea Salt

Ix7TDIL—L7Val RE £-0WH0iE

Straw-grilled Ezo Deer

WRERE BapEE

Specially Selected Wagyu with Japanese Yam and Wasabi

FoEfd BARE L LR

Specially Selected Vegetables from Kyushu

FUMNPEZ T2 DD B R D —

Steamed and Grilled Live Abalone with Turnip Cream Sauce

EEMIORLUFEE 7Y —LY—2

Grilled Vegetables

e ET R

Specially Selected Wagyu Beef Lean

RhgEnds R

Tk HBEIEE W
Spicy Cod Roe Garlic Rice

HRFDOH—Vv7574 R

WAN Original Japanese Beef Stew Rice
WAN RNy 742

Kyushu Kuroge Wagyu Beef Soba

JNERBNFORNEZ

Fresh Cream Whole Cake

NI IRFR AET) — bR — VT —F

SUIKYO WAGYU & LOBSTER
COURSE

20,000

Side Dish

JNgR

Kyushu Sashimi Assortment

JUNEE BEDED G OE

Foie gras Sushi

T+ 775 E ]

Steamed and Grilled Live Abalone with Turnip Cream Sauce

HEMOARLPEE MoV —LY—R

Live Lobster

EE A~ —LiGE

Specially Selected Vegetables from Kyushu

JUNEZ 72D DB R D — i

Grilled Vegetables

BEEE

Premium Wagyu Tenderloin

FREMA4 741

TRl oBRUICL IV
Spicy Cod Roe Garlic Rice

HARFDOH VI I74R

WAN Original Japanese Beef Stew Rice
WAN RNy 742

Kyushu Kuroge Wagyu Beef Soba

JUNERBNFDRNEE

Today’s Dessert

KHOFH—F



