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Special TSUBAKI Course

<R >
HEHMYE FThkE

Firefly squid and bamboo shoots with mustard and Miso sauce

<A E>
HhEErn< )% ZLV—F7NV—YFLy 7

Marinated sweet shrimp with Grapefruit Dressing

< A—=7>
TANTDRY — a

Asparagus Potage soup

<BRFF R >
BESP R0 Bhe
Grilled Vegetables

<H#E ERfa4>
A5 ¥ —wf > 80¢g

Specialte Sirloin

X3 or
AS57 v —uv4 »60g(+1000M)

Specialte Tenderloin

X3 or

A5 x» =797 60g (+2000 )
MIY AZAKI Beef Chateaubrian

<R >
RER XK

Steamed Rice
(+600MIZTH =Y v 7 74 A XX M ED L Xt X2 ISR HRET)
You can change white rice to Garlic rice or Ume fried rice
or “Chasoba’ at an additional cost of 600yen
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Today’s Desserts

< Bk mdn >

IT—kb— R &R i KR
Coffee or Tea or Matcha

10800
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Special SAKURA Course

<INE>
wHBYE FThRE

Firefly squid and bamboo shoots with mustard and Miso sauce

<HI R >
WHEOL—Z ERZ
Mousse of Fresh burdock with Sea Urchin

<IBEIF >
TATTIDYT— 35553 KRRrEC

Sauteed Foie gras with Simmered Japanese Radish

<A—7>
TANRTDES =Y a

Asparagus Potage soup

< e >
sz Bl
Grilled Vegetables

<BEFF R >
BEFF R ) Bt
Grilled Vegetables

<HiE EERfF>
AS Y —uv (> 80¢g

Beef Sirloin
X3 or
ASb 7% —u4f60g
Beef Tenderloin

X 13 or
A5 % b—=71) 7 60g (+2000 H)

Beef Chateaubrian

<R >
B X DGR

Steamed Rice
(600 A=) v 7 74 A AL MBSO L XX R ZIXICERE BRI T)
You can change white rice to Garlic rice or Ume {fried rice
or “Chasoba’ at an additional cost of 600yen
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Today’s Desserts

< Bk &>
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Coffee or Tea or Matcha

12800

EEHBRAERIZI0% DY —E AR ETARVAEL X T,

Price includes consumption tax. Additional 10% will be added for service charge.
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Special HASU Course

<>
HHMLE  FTFoAY

Firefly squid and bamboo shoots with mustard and Miso sauce

<ARR>
WEZDF I I Fr ETRZ
Scallop tartare with caviar

X3 or
TIN—=Y 2 N TR = 75T

Tomato and King Crab Salad

<BETE >
TATTT7DY T — 31B35KBYIIC

Sauteed Foie gras with Simmered Japanese Radish

< A—7>
TANTDODRY —T a

Asparagus Potage soup

< >
e
Live Spiny Lobster

XL or
FoA LEEX (+1000M)

Steamed Live Abalone

<BEFFR >
BEEP RO ot
Grilled Vegetables

< F RG>
ASY¥—u 1 80g
MIYAZAKI Beef Sirloin
Xl or
AS 74 —v 42 60g
MIYAZAKI Beef Tenderloin
X1d or
A5 x =717~ 60g (+2000 A)
MIYAZAKI Beef Chateaubrian

<fR>
RKTELLTFREGR 3 F—) v 27714 R
it MEEEXBH L x Xz

Rice or Garlic rice or Ume fried rice or Chasoba

<Hok>
RADTH— | FHO7NV—VRZ

Today’s Desserts with Seasonal Fruits

< B2 >
I—b— 2 LR R H®KE
Coffee or Tea or Matcha

15800
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Special RAN Course

<IE>
wHBYE FTRE

Firefly squid and bamboo shoots with mustard and Miso sauce

<AETR>
ERHEXD B
SASHIMI of Spiny Lobster

Xl or
PHBEE DY) T

Marinade of Spiny Lobster

<BETE >
TATIT7DYT— 5H5B55KBYILIC

Sauteed Foie gras with Simmered Japanese Radish

< A—7>
TANTDERY — a

Asparagus Potage soup

>
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Steamed Live Abalone

<HEFFR >
BEZF R 0 St
Grilled Vegetables

< ‘g >
A5#+—v 4> 80g
MIYAZAKI Beef Sirloin

X% or
AS 7% —va460g
MIYAZAKI Beef Tenderloin
X3 or
A5 x F—=71Y 7> 60g (+2000 A)
MIYAZAKI Beel Chateaubrian

<FR >
K7 ELAITFREGR iz F—) vy 2774 R
i MEEEEXH L o AZF

Rice or Garlic rice or Ume fried rice or Chasoba

< Hok>
KADFF— | ERDT7IN—VIRZ

Today's Desserts with Seasonal Fruits

< B2 >
I—b— xux LR R H®E
Coffee or Tea or Matcha

18800

ERBAMEBERIZI0% DY —EZFEER AL T,

Price includes consumption tax. Additional 10% will be added for service charge.



