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PREMIUM “YONEZAWA” BEEF COURSE

asé&aq o

FRTDO I LA

Appetizers
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Chopped Pickled Vegetables and Water Shield, Pike Conger and Pickled Plum and Sea Urchin
Edible Flower decorated with Lotus Leaf
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Sautéed Rock Trout and White Asparagus
Shellfish Broth, Saltwort and Caviar
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Seasonal Vegetable Salad with Shogi Koma-Shaped Pasta
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Seasonal Grilled Vegetables
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Premium “YOVEZAWA” Beef Steak 100g with with Red Wine—infused Salt

Tenderloin or Sirloin
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Add more grams of “VONEZAWA™ Beef
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Rice, Miso Soup and Japanese Pickles
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Cherry Gelato topped with Japanese Sweet Cherry
Japanese Confectionery Shogi Morokoshi and Cherry Sauce
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Coffee or Tea
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% All prices are inclusive of 16% service charge and consumption tax.



