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Amuse-Bouche“seasonal dish™-blessings from the production area
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Seasonal Dish 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 “Japanese Black beef” sirloin
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Special KOBE BEEF Bowl
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Shimabara somen noodles from Nagasaki prefection
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Freshly made vanilla ice cream

B NI S BES
RYWILE  IEEEER

Special Japanese sweet and Green tea from Nagano prefecture
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Please enjoy a cup of “TOARCO TORAJA” coffec if you like.
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Please enjoy a cap of “George Steuart” Tea if you like.
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The menu is subject to change without notice, depending on availability.
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Scasonal Dish from chef's special

RBAVE W RMREGAA

“Nikusho” special stewed dish
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Seaweed Butter sauce of “Hokki"shellfish
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Black-haired Japanese beef fillet
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Charcoal grilled premiam “ KOBE BEEF” sirloin
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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" --2640cnn
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The menu is subject to change without notice, depending on availability.
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