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Chef's Special Course  ¥28,000
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Boiled crown daisy and matsutake mushroom
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Fresh seaurchin pudding with consome jelly
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Simmered duck, Deep-fiied “‘shiitake mushroom” with shrimp paste
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Pickled cream cheese

N Sashimi figy
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Tuna, Seabream with matsutake mushroom, Striped jack and Prawn
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Grated Japanese radish soup (Tile fish, matsutake mushroom, clam. eggplant and tofii skin)
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Steamed egg and clam custard with matsutake mushroom sauce
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Charcoal grilled “KOBE” beef fillet
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Grilled “KINKI” rock fish, Grilled matsutake mushroom
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Steamed rice with seasonal salmon and seatoods in a small pot, Japanese pickles, Miso soup
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Assorted seasonal fruits(Melon, Pear and Shine muscat)
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% Prices include consumption tax and 15% service charge. fimfits CadE iy wm- 15% 5% 2.
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*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions



