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PRIME-QUALITY WAGYU "PREMIUM MATSUZAKA BEEF" COURSE

HRTO BN L A

Two Kinds of Small Appetizers
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Thread-Sail Filefish Marinated with Aosa Seaweed
Soy Sauce with Liver Broth
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Orient Clams and Sautéed Japanese Spiny Lobster
Nagé of Mushroom and Makomodake-Machurian Wild Rice
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Vegetable Salad
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Seasonal Grilled Vegetables
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MATSUZAKA - one of the top three wagyu brands in Japan - Beef Steak 100 g
Tenderloin or Sirloin

Served with Premium Natural Sea Salt
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Local Specialty Hand-mixed Sushi with Marinated Sashimi
Miso Soup of Japanese Spiny Lobster, and Japanese Pickles
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Japanese Parfait with Shine Muscat Grapes, Pear and Persimmon
Strained Sweet Red Beans and Green Tea Ice Cream
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Coffee or Tea

¥32,000
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2 All prices are inclusive of 15% service charge and consumption tax.



