DINNER MENU

SEASONAL DINNER COURSE
Standard

9,000

STARTER

Cornet-style Kishu Ume Pork and Eggplant Inspired Tacos
BMSHREEFHFOALZ 2AADAA—Y

APPETIZER

Poached Sea Eel with Arakawa Peach Compote and Gazpacho Sauce
BORy T AIL—DFENERBIEELT
HENDEHRILR—bEHRNFa/—2

SOUP

Shirahama Corn Espuma and Corn Tea Jelly with Grilled Corn
BRHELIDLILOARIZT -
BREEOHHILEEDET

FISH DISH

Japanese Sea Bass Poiret and Zucchini Noodles
with Sansho Flavored Zucchini Puree and Au Jus Sauce
ORI RyFxF—ZtEaBOXIIRILT
WERKOE1LEY 2V —X

MEAT DISH

Sauteed Chicken, Fried Chicken Wing and Citrus Flavored Couscous
with Whole Grain Mustard Sauce

FMTLUEE ROEAPAEIDYT— BT XA-—DT7 7€
FRTOIV eI

——— OPTION ——

American Beef Sirloin 100g
T XU A E Y — O A > (+¥1,200)

Kuroge-Wagyu Sirloin 100g
2EME Y —OA1 > (+¥2,000)

Kuroge-Wagyu Fillet 100g
BEMET L (+¥3,000)
Kumano Beef Sirloin 100g
REEF L —O A2 (+¥6,500)

DESSERT

Blanc Manger and Nanko Plum Granite
with Nanko Plum and Mango Sauce

T7Irr2T MmN IIZTHRA

COFFEE or TEA

dO—b— 7213 XK

%Al rice used in our dishes is produced in Japan. #3Kid, EEREFERALTHENET,

All prices include consumption tax and service charge.
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