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Amuse-Bouche “Fruitful autumn”dish
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The taste of seasonal ingredients “Eggplant’from chef’s special
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“Nikusho” special stewed dish
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Japanese Black beef “Wagyu tartar”
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Seasonal boel “special dashi dish”
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Charcoal grilled premium “"MATSUSAKA BEEF” sirloin
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Special KOBE BEEF Bowl
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Shimabara somen noodles from Nagasaki prefection

HRN. TS5 =V X HETA ALY — 4
F—RAFSYTHEI I N=—¥,

Freshly made vanilla ice cream
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Special Japanese sweet and Green tea from Nagano prefecture
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Please enjoy a cup of “TOARCO TORAJA" coffee if you like.
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Please enjoy a cap of “George Steuart” Tea if you like.
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