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Aori squid and Summer Vegetables with citrus jelly
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“Green asparagus”from the production arca

Ukai- homemade prosciutto and parmigiano
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Ceramic grilled “ise-shrimp”
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Japanese Black Beef Special beef stew
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One dish from the chef
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Roasted black Japanese beef fillet

2A2F OFEABEAZAL RN I

S‘JC b;l&\ S[C‘AH]CL{ \‘\’i(h {:Y‘dgf‘dﬂt I'()C]{ sait I{C]P \\'ith kllpp()ll SpCCiil“)' dil\i

f B phE g —n 4y B ERICTRAR
[IFozrebhim@ia kAN EBRELAFS ]
Charcoal grilled premiam * KOBE BEEF” sirloin
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“Ginshari” Rice Beef “shigureni” miso soup
(Customers who wish can change

to Shimabara somen noodles from Nagasaki prefection)

HERN TR = X B/A T4 A2 Y — 4
F—RAFSY T eI n=—,

Frcshly made vanilla ice cream
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Special Japanese sweet and KYOTO Matcha tea
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Extra charge : Drip Caffec “TOARUKO TORAJA" --2640enn
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koppou ukai
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