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Special TSUBAKI Course

<E >
e NE—Mzotd A

Japanese ginger and Small scallop Salted plum Starch sauce

<RI R >
BN H I Ny F 3

Greater amberjack Carpaccio

<A—=T7>
$ENDA—T

Potage of burdock

<BEFF R >

BEEP RO Bt
Grilled Vegetables

<tk BRAF>
A5 14 F4 100¢g

Specialte Ichibo

X3 or
A5 Y% —v 1 > 80¢g (+1000 M)

Specialte Sirloin

X 13 or
AS57 v —vo 4 60g(+1000 A)

Specialte Tenderloin

<PR >
KEIR XD AR

Steamed Rice

600z TH =Y v 7 74 Z XIT Mo L T A2 LI EERET )

You can change white rice to Garlic rice or Ume fried rice
or “Chasoba’ at an additional cost of 600yen

< k>
ARADOTH— b

Today ' s Desserts

< bR A >

I2—kb— Xt &p R R
Coffee or Tea or Matcha

9800

i M%) 2—2A

Special SAKURA Course

<NE>
EHENE—MZOMH A

Japanese ginger and Small scallop Salted plum Starch sauce

<ETE >
TEDL—A Eftow

Broad bean mousse with Sea Urchin

<BETER >
TAT T TNV T — 3Ah4LEKREIC

Sauteed Foie gras with Simmered Japanese Radish

<A—=T7>
$EDA—T

Potage of burdock

< &>
sz Bl

Scallop

<BEFF R >
BEE R O B4
Grilled Vegetables

<Hi#E EERAeF>
A5 % —wf > 80¢g

Beef Sirloin

XL or
A5 7% —uafr60g

Beef Tenderloin
X 13 or
A5 x h—=71) 7> 60g (+2000R)

Beef Chateaubrian

<#R >
KAELLITFBREGR Xix F—) v 27 74 A
i HEHEX B Lt X% UL

Rice or Garlic rice or Ume fried rice or Chasoba

<ok >
ABDFTH— b

Today’ s Desserts

< Bk >

I—k— Rt LR i HER
Coffee or Tea or Matcha

12800

EEBAEAZIZI0% DT —E AR ETAR VAL T,

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

<R >
FHMENE—MZOMED A

Japanese ginger and Small scallop Salted plum Starch sauce

<KATR >
(R WP AP
Japanese Style Roast Beef
X 13 or
WMEZD I I X x» ETRZ

Scallop tartare with caviar

<BEIE >
TATITITDY T — b4 EKRBRYEC

Sauteed Foie gras with Simmered Japanese Radish

<A=7>
FEDA—T

Potage of burdock

< B>
e
Live Spiny Lobster
X lor
FeoAk LS (+1000M)

Steamed Live Abalone

<HEEFFR >
BERP R 0 o
Grilled Vegetables

<HRT BRI >
AS¥—u 1 80¢g
MIYAZAKI Beef Sirloin
X3 or
AS 7 ¥ —u4 v 60g
MIY AZAKI Beef Tenderloin
X 13 or
A5 x h—=7Y 7> 60g (+2000 R)
MIY AZAKI Beef Chateaubrian

<fR>
KT ELLTFBREGR 12 H—) v 7714 R
i HEBE X b L Xz E

Rice or Garlic rice or Ume fried rice or Chasoba

<Hek>
ARADTFH— b

Today’ s Desserts
< B A& >
I—b— Rz 4R 3 ER

Coffee or Tea or Matcha

15800

& @) 2—2R

Special RAN Course

<K
EMENE—MZOMH A

Japanese ginger and Small scallop Salted plum Starch sauce

<AHTR >
EEBEE D B
SASHIMI of Spiny Lobster

X 13 or
S0 VEDE SR T 2
Marinade Salad of King Crab

<RATR >
TATITI7OYVT— 5H55EFRMRLEIC

Sauteed Foie gras with Simmered Japanese Radish

<AR—7>
$ENDA—T

Potage of burdock

<& >
DK LB X

Steamed Live Abalone

<BEFF R >
BEEF R 0 ot

Grilled Vegetables

<HiRTH ERAaF>

AS¥—w {2 80¢g
MIY AZAKI Beef Sirloin

X 13 or
A5 7 ¥ —u4 v 60g
MIYAZAKI Beef Tenderloin
X 1% or
A5 x b—=7Y 7 ¥ 60g (+2000 M)
MIY AZAKI Beef Chateaubrian

<fR>
RKTELALATFBRGR it H—1) 97714 R
it MERE X L A7

Rice or Garlic rice or Ume fried rice or Chasoba

< Hok>
AHDFHF— b

Today s Desserts

< Bk M >
T—b— Rk LR A R

Coffee or Tea or Matcha

18800

LBAMBEEIC10% D —EARZ AR VAL I T,

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



