Course Menu

Appetizer AT T
Seasonal Small Dishes = RPN 3
g
Sashimi e
Assorted 3 kinds of Sashimi fl S 34 Aby
£
Vinegar B D 4
Assorted Snow Crab Platter RXTLH =S5 b
e
Hot [tem W
King Salmon Simmered in Mizore Broth E R R S
Local Tofu in Broth Mg BoHifdal
ﬁ.} L S R
Grill Bt Z 49
Grilled Hokkaido Black Wagyu Beef Ak il B £ ookl bk X
with Miso, 2 3
Served with Seasonal Vegetables aR#HL
%E,"
Meal 2E
Seiro-Steamed Rice with Grilled Eel ‘ BHnWATHR
Pickles, Miso Soup Fd, AT
% .
Dessert T H— b
Matcha Kinako Mousse ‘ HEarilhHoLr—2A
with Cut Fruits EHOTIN—VEL
IPY 16,500

Price Isinclusive of tax and service charge.
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