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Amuse-Bouche“seasonal dish™-blessings from the production arca
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“Fish"and “vegetables”from the summer around Japan's seas and hillsides are excellent.
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Black-haired Japanese beef fillet
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“Nikushou” Special dish Tartar
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Seaweed Butter sauce of “Hokki"shellfish
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Charcoal grilled premiam * KOBE BEEF” sirloin

AHDOADB TS

Today’s final dish
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Freshly made vanilla ice cream
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Special Japanese sweet and KYOTO Matcha tea
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Extra charge : Drip Caffee “TOARUKO TORAJA" --2640¢nn
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koppou ukai
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