DINNER MENU

SEASONAL DINNER COURSE
Standard

STARTER

Asparagus Mousse and Dried Mullet Roe
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APPETIZER

Spanish Mackerel Mi Cuit and Mustard Marinade Rape Blossoms
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SOUP

Usui Green Peas and Lettuce Potage
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FISH DISH

Steamed Sea Bream and Roasted New Potatoes
with Creamy Nanko Plum and Seaweed Sauce
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MEAT DISH
Grilled Wakayama Pork Loin, Served on a Galette of
Spring Cabbage and New Onions, with an Accent of Mikan Shichimi
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American Beef Sirloin 100g
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Kuroge-Wagyu Sirloin 100g
2 EME Y — O > (+¥2,000)

Kuroge-Wagyu Fillet 100g
BEMET L (+¥3,000)
Kumano Beef Sirloin 100g
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DESSERT

Fromage Blanc Cream Cremeux
with Pistachio Ice Cream and Strawberry Sauce
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COFFEE or TEA
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%Al rice used in our dishes is produced in Japan. #3Kid, EEREFERALTHENET,

All prices include consumption tax and service charge.
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