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PRIME-QUALITY WAGYU PREMIUM “HITACHI BEEF™ COURSE
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Appetizers
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Pot au Feu - Stew with Shamo Chicken, Orient Clams and Seasonal Vegetables

FHERXVAH=Dr8— b7V v Z A
AVEVEE Iy ay Y al—LBIRAT
Flounder and Snow Crab wrapped in Tunisian Thin Crepe
Served with Kidney Beans and Fresh Mushrooms
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Vegetable Salad
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Seasonal Grilled Vegetables
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Premium “HITACHI Beef” Sicak 100g
Tenderloin or Sirloin

i OmFERFE L L LAOKET FOY

Rice, Miso Soup of Shijimi Clam and Japanese Pickles

WELF Y RETLFRFY» I ALTAL A
PN IaArZV—LY—A
Ibarakiss-Sweet Strawberry and Dried Sweet Potato with Caramel Ice Cream
Balsamic Cream Sauce
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Coffee or Tea

¥30,000
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3 All prices are inclusive of 15% service charge and consumption tax.



