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Smoked Salmon
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Steamed Seasonal Vegetables in a Bamboo Steamer, served with Smelt Anchovies
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Short-Horn Beef Jerky
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Assorted Wagyu Corned Beef & Salami
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Assorted 5 kinds of Sashimi Platter (2 slices each of 5 kinds)
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Fresh Fish Carpaccio with Tomato Dressing
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Hamon Serrano & Cheese
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Kiwi Fruit & Sake Agar dressed with Mashed Tofu
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Marinated Mushrooms and Olives
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Fresh Soy Milk Skin Sashimi
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Tofu with Dried Young Sardines & Green Onions
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Grilled Eggplant with Uruka Miso Sauce
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Ty Special Dish
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Beef and Potato Croquettes
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Spicy and Savory Stir-Fry with Beef Tripe and Summer Vegetables
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Charcoal Grilled Iwahime Salmon Belly
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Grilled Yellowtail Collar
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Mackerel and Maitake Mushroom /ron-pot Rice
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Fel and Burdock Iron-pot Rice
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Roasted Scallops Iron-pot Rice
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Hairy Crab /ron-pot Rice
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Miso Soup made from the Bony Parts of Fish
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Peach Chiffon Cake
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Orange Crumble Tart
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Today'’s Ice Cream or Sorbet (Vanilla / Matcha / Pistachio / Peach / Pine / Ramune)
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