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“MATSUTAKE” course ¥50,000
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Boiled green vegetable and matsutake mushroom, ginkgo nut

R M Soup i
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Clear soup (MATSUTAKE, prawn, clam)

& N Sashimi  H%
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Seabream with MATSUTAKE

¥ M Fried dish g
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Deep-tiied MATSUTAKE, salt and SUDACHI citron

A A Side dish BN
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Steamed egg custard with MATSUTAKE

A AV Grilled dish Y3
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Charcoal grilled “KUROGE WAGYU? (fillet) with garlic soysauce
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Grilled “KINKI” rock fish with “YUZU?” citron flavor, MATSUTAKE
& F Rice Tfr
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Steamed rice with MATSUTAKE in a small pot, Japanese pickles, Miso soup
T — N Dessert fitsi
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Assorted seasonal fruits
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% Prices include consumption tax and 15% service charge. fimfits CBIE %R - 15% 0% 2
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*Kindly inform us if you are allergic to certain foods or are observing dietary restrictions



