DINNER MENU

SEASONAL DINNER COURSE

Premium

11,500

STARTER

Sea Urchin Bread Pudding with Bubbles of Wakayama Tangerine Honey
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APPETIZER

Grilled Wakayama Striped Horse Mackerel with Jabara
and Cream Cheese Sauce,and Spring Vegetables with Jabara Honey Flavor
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SECOND APPETIZER

Wild Vegetables Genovese Casarecce and Roasted Kishu Umedori
with Parmigiano Reggiano
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SOUP

Fresh Onion Potage Served with Gorgonzola Cheese Mousse
and Honey Melba Toast
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FISH DISH

Wrapped in Pie Pastry of Wakayama Longtooth
and Cottage Cheese with Sauce Aigrette
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MEAT DISH

Grilled Domestic Beef Sirloin with Marsala Sauce,
Roasted Spring Vegetablesand Camembert Cheese Pickled Yuasa Soy Sauce
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——— OPTION ——

Domestic Beef Fillet 100g
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Kumano Beef Sirloin 100g
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DESSERT

White Chocolate Mousse
with Marihime Flavored Wakayama Tangerine Honey
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COFFEE or TEA
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#%All rice used in our dishes is produced in Japan. #&¥id, EEREFERLTENET,

To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.
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