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Appetizer, Assorted Fresh Raw Fish, Sauteed Japanese Lobster and Scallops,
Sauteed Seasonal Vegetables, Seasonal Salad, Japanese Beef (Sirloin steak100g or Fillet80g),

Rice (Miso Soup, Pickles) , Dessert, Coffee or Tea
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Appetizer,Assorted Fresh Raw Fish,Sauteed Fresh Abalone, Sauteed Fresh Japanese Lobster,

Seasonal Sauted Vegetables,Fresh Seasonal Salad,
JapaneseBeef (Sirloin steak100g or Fillet80g) , GarlicRice (Miso Soup, Pickles) ,Dessert,Coffee or Tea
s¢Please make a reservation tow days prior to your arrival
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®Grading up the Rice to Special Garlic Rice is available for + ¥ 1,100 additional charge.
®Increasing volume of steaks available (Japanese beef 10g : Sirloin ¥770 / Fillet ¥990)
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The course contents may change. Above prices include service charge and consumption tax.



