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Nagomi Course ¥16,000
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All prices are subject to consumption tax and 13% service charge.
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Appetizers
- Japanese style consommeé

* Mixed green salad

Seafood
+ Flounder and scallop with lemon butter sauce

Grilled vegetables

Grilled Yebisu beef steak 120g

Rice

Please select one of the following:

- Steamed Tsuyahime rice

* Fried garlic rice

+ Fried rice with dried shrimp and plum

Miso soup and pickles

Seasonal fruits
Coffee or tea

Should you have any food allergies or special dietary requirements, please notify us when you order.
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Please ask our staff for the origin of the rice we serve in the hotel.



mIkFa—x

Yebisu Course ¥29,500

Hij %

RV R

s KDOIEEDNZNDOBERL
o Wi A

TZxTITIZDT )N
NP IaELIN—IJDJ—RA

a7 RAE—D7 YN
RiF ey —2 0%
HEAmREE

HofiZktE "m0 Y —2A

Tt & PP

RLEHE
FHROA=a—X ) 1 BBREELEZ N,
c o — 2 25 —F 120g
HHHEET7 4 LAT—F 100g

e

THDOA=a—&D L mBRELZE .
« DMK OB

A=V ITTAR

< i EHED D D ADIDTER

L SLE S L7

FEiD T N—
a—b— Fid i

Appetizers
- Japanese style clear soup

+ Canola flower and baby conger eel in Japanese

broth
* Homemade plum tofu

Grilled foie gras
with balsamic and fruit sauce

Grilled lobster with
Yuzu Miso sauce or salted kelp

Abalone
A house specialty slowly baked in
it's shell under a salt crust on the grill
with seaweed sauce

Grilled vegetables

Beef
Please select one of the following:

* Grilled Yebisu beef steak 120g
* Grilled Yebisu beef tenderloin steak 100g

Rice

Please select one of the following:

- Steamed Tsuyahime rice

* Fried garlic rice

+ Fried rice with dried shrimp and plum
Miso soup, pickles

Seasonal fruit
Coffee or tea
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All prices are subject to consumption tax and 13% service charge.
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Should you have any food allergies or special dietary requirements, please notify us when you order.
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Please ask our staff for the origin of the rice we serve in the hotel.
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Takumi Course  ¥46,300
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Grilled foie gras with balsamic and fruit sauce

Grilled Tuna
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‘ Grilled Taraba crab
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N N Grilled lobster with Sea urchin sauce
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OWEREE HOY Y —R A house specialty slowly baked in

its shell under a salt crust on the grill
with Seaweed sauce.
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All prices are subject to consumption tax and 13% service charge.
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Should you have any food allergies or special dietary requirements, please notify us when you order.
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Please ask our staff for the origin of the rice we serve in the hotel.
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