Soup
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Appetizer
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Seasonal platter
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Sashimi
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Salad
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Wagyu
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side dish
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Substantial dish
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Meal
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Miso Soup
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Desserts
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Japanese taro “Ebi-imo” soup from ToRushima
&% BEFT )R

Kobako crab and wagyu
XL R E XL RS

Salmon roe and scallops with Japanese pear salad
Karasumi ( dried mullet roe) and grilled [ily root

Arrowhead castella
cARE LS MED RGN - RNV BREHITEAG - BRLT TS

Bluefin tuna from_Aomori

One bite of sea urchin sushi from HokRaido
CEA KR A% @A ART N7 CTRAFEET

Salad of steamed yam bulblets and early harvested vegetables
BeEFr )% g5

Kobe beef chateaubriand from Hyogo Kawagishi livestock, 38months fattening

taste : awayuki salt
LA MNATAE ZHALARRT A4 b —T Y 7> BEs

Grill'd ox Tongue of god from Kamiya store
thick slice : seaweed salt with wasabi
WaHE #Woy ZW)Fk LR

Turnips from Shiga
taste : Yuzu miso
B LB F 4%

Grilld outside skirt of god from Kamiya store

taste : Barley miso
WaBHE WonF I A%E

Kobe beef fillet from Hyogo Kawagishi livestock, 38months fattening
taste : Foie gras
LR NAETA ZHAPART #P4 741 747758027

Kobe beef sirloin from Hyogo Kawagishi livestock, 38months fattening

taste : Japanese yam and handmade salmon roe
LA MNATA ZHA 2 ART B4 9 —01 > HFAET AFE LS AZE

Kobe beef and tiger pufferfish soft roe sshabu-shabu

from Hyogo Tamura livestock 46months fattening
LA ORTE @+ s AT ALY T 0 - RERAMEKEF HhE L2 T

Kobako crab rice in a clay pot from Kyoto
AP &8 LA

Red-miso soup * Handmade pickles
Fhvt Fo

Persimmon from Gifu * Japanese sweets 'Chestnut dorayaki"
Premium ice cream * Premium Matcha
CARBREYOHE B ETHAH - TLITaTAR - TV IAELIES

Japanese style Yakiniku
HASEGAWA BETTEI
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