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Hair Crab, Caviar
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Seasonal \'cgctablcs using ingrcdicnts from all over Japan
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Seasonal Dish from chef's special
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Japanese Black beef from chef's special
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Charcoal grilled premiam “ Japanese Black beef " sirloin
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Today’s final dish
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Frcshly lﬂL‘ldC \"J.Hi”'[l ice cream
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Special Japanese sweet and KYOTO Matcha tea

“%:ﬂé/\o)%"'”
BREEHOBW UL LD T b5V R v Filiha—t—
&E2640PM KL £ 7.
Extra charge : Drip Caffec “TOARUKO TORAJA" --2640cnn

fEANDIRBUC K Y Hai O P ERS LB B2 L ABITET LT,

The menu is subjcct to Clmngc without notice, Llcpcmling on Ll\,lli];ll)ili['\'.

G I NZA

koppou ukai

BIE -nikusho-



