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PREMIUM “Saga Wagru ” BEEF FAIR COURSE
¢ fs&aj <

BRID Rt L A

Appetizers
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Seared Squid from Yobuko, Saga Prefecture Marinated Wild Mountain Vegetables and Fennel
Wasabi—-Infused 0il with a Glass Garden of Greens
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Sautéed Grunt Fish and Scallops , Saga Nori Seaweed with White Wine Sauce
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Seasonal Vegetable Salad
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Seasonal Grilled Vegetables
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Premium Saga Beef Steak 100g with Natural Sea Salt from Kakarashima Island
Tenderloin or Sirloin
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Add a grams of Premium  “ Saga Wagyu” Beef
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Rice, Miso Soup, Japanese Pickles
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Seasonal Fruit Basket with Sour Yogurt Ice Cream
Saga Renowned Confection — Ogi Sweet Bean Jelly
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Coffee or Tea

¥32, 000
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%A1l prices are inclusive of 16% service charge and consumption tax



