
Seasonal Vegetable Salad

Seared Striped Jack and Japanese Hard Clam

Japanese Spiny Lobster Thermidor

Nagé of Aosa Seaweed

Served with Autumn Mushrooms and Truffles

Appetizers

Local Specialty Sushi with Marinated Bonito

Tenderloin or Sirloin

Coffee or Tea

PREMIE-QUALITY WAGYU PREMIUM “MATSUSAKA BEEF ” COURSE

Seasonal Grilled Vegetables

Autumn Japanese Parfait with Grapes, Pears and Persimmons

Miso Soup of Japanese Spiny Lobster, and Japanese Pickles

MATSUSAKA - one of the top three wagyu  brands in Japan - Beef Steak 100g

Served with Premium Natural Sea Salt


