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Assorted Sashimi, from 2pcs~
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Today’s Fish and Vegetables Carpaccio Sake-Steamed Leopard Coral Grouper Head
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Shiretoko Salmon Grilled in Yuzu-Soy Marinade Octopus Tempura
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Grilled Spiny Lobster Mullet Roe and Egg Sauce Tuna Rare Cutlet
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Salt-Koji Grilled Fatgreenling Octopus and Lotus Root Chimaki
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Deep —Frised Tuna Cheek
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Prosciutto, Melon, and Burrata Cheese Salad
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Fresh Spring Roll in Tuna and Avocado Vegetable Tempura
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Tengu Brand “Miryoku” Edamame
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Toasted Dried Sardine Sheet Fresh Nagasaki Karasumi
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Charcoal Grilled Matsusaka Beef Loin Charcoal Grilled Yamagata Beef Loin
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Charcoal Grilled Yamagata Beef Loin

4 B &80 5K so00  ABRENERE 1500

Splendid Alfonsino Iron—Pot Rice
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Daisen Chicken ¥tempura & *¥chilled Chinese Noodles
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Sea Bream Chazuke with Sesame Sauce
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Gateau Chocolate with Ice Cream
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Basque Style Cheesecake with Ice Cream
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Vanilla Iee Cream / Chocolate Iee Cream / Raspberry Sorbet /  Caramel Cream  /  Mango Sorbet #5700
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Creme Brule
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Anmitsu Homemade Bean Paste and Brown Sugar Syrup
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Coffee Blancmange Salted Caramel Sauce
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Assorted Desserts
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The Drinks Menu Also Includes Coffee and Tea.




