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Eel Liver Soup
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Rare Seared Japanese Beef with Ponzu Sauce
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Straw Fire Grilled Beef
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Assorted Sashimi, from 2pcs~
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Scallion and Dried Young Sardines Green Onion Salad White Asparagus Fgg Unbaked
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Fresh Spring Roll in Tuna and Avocado Grilled Broad Beans
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Soft shell Shrimp Spicy Salad
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Light Broiled MATUSAKA Beef Sushi Spanish Mackerel Kamamesh
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Abalone and Rice Porridge Korean Style
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Bonito and Vegetables Sauce Mille Feuille Style
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Grilled Mackerel Soy Sauce Ricemalt
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Cutlassfish Tempura Shell and Broad Bean Wrapped in Pie and Grilled
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Grilled Collar of Amberjack with Herbs Deep Fried Firefly squid and Pickled Ginger
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Garlic Sauteed Octopus Grilled Bigfin Squid with [Lemon and Salt Lemon
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Dried Mullet Roe Beef Boiled Down in Soy Sauce
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Dried Whitebait Lime Flavor Roasted Duck
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Whole Dried Sardines Charcoal Grilled Lamb Tongue
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Stewed Beef Tendon in Miso and Tomato Sausage

B 6o X1 )%REiRT 660

Shima Pakkyo Pickled in Miso
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Vanilla Ice Cream / Chocolate Ice Cream

/ Raspberry Sorbet

/ Mango Sorbet
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Assorted Desserts Biwa Daifuku
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Chocolate Paste

“Hououran” Créme Brulee






