DINNER MENU

A LA CARTE

STARTER

Caesar Salad 1,650
e L

Smoked Salmon 2,750
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Kinokuni Mikan Chiken, Kishu Ume Pork and 3,800
Partially-dried Persimmon Pate de Campagne

with Cauliflower Mushroom and Autumn Vegetable Pickels
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SOUP

Seasonal Soup 1,550
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GRILL

Grilled Today's Fish (120g) 4,150
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Grilled Domestic Pork (240g) 5,150
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Grilled Domestic Chicken Thigh (240g) 3,150
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Grilled American Beef Sirloin 4,150
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Grilled Kuroge-Wagyu Beef Fillet 8,000
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Grilled Kumano Beef Sirloin 9,800
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DESSERT

Pumpkin Creme Brulee 2,050
with Kinzanji Miso lce Cream and Kadaif
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Assorted Ice Cream 1,650
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All prices include consumption tax and service charge.
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