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Aori squid and Summer \"cgctab]cs with citrus ch)‘
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Grilled abalone liver
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Japanese Black Beef Special beef stew
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One dish from the chef
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Sae bass steamed with fragrant rock sait kelp with kappou specially dasi
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Charcoal grilled premiam * MATSUSAKA BEEF” sirloin
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Special KOBE BEEF Bowl
OR

Shimabara somen Il()()dlCS f.r()m ngd&{lkl p[‘CfCCEi()ll

RN TAR=5 =V X /L7422 —24
F—AFSVTHEIT»yIN=—Y,

Freshly made vanilla ice cream
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Special Japanese sweet and Green tea from Nagano prefecture

RIORTAART TR Yy Tk —
- =2 IHHOBERINEEBOIMNCTRY &
Please enjoy a cup of TOARCO TORAJA coffee if you like.

(An additional charge of 880 yen will apply.)
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