K

AN

iR

7K

#m &g &

DINNER MENU
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AOMORI MINCED FATTY TUNA WITH MIYAZAKI CAVIAR
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STEAMED EGG CUSTARD WITH HOKKAIDO CRAB MEAT SAUCE
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STEAMED ABALONE, HOKKAIDO SEA URCHIN WITH LIVER SAUCE
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CLEAR SOUP NAGANO TILEFISH , RAPE BLOSSOM
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AN ASSORTED PLATTER FEATURING THE BEST SEASONAL
INGREDIENTS
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SIMMERED FISH MAW WITH JAPANESE TARO

¢ MAIN MEAT DI SH

MoK HHAEZH4 U IKIN— W
NEBRARLHHE
CHARCOAL GRILLED SHIGA OMI WAGYU TENDERLOIN
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HOKKAIDO HAIRY CRAB & SEA URCHIN RICE
OR A5 WAGYU & SOFT BOILED EGG WITH BLACK TRUFFLE RICE
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SEASONAL FRUITS & ANNOUIMO ICE CREAM MONAKA



