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Appetizers Please select 5items frombelow
Herring roesalad

Pufferfish jelly with miso mustard vinegar sauce
Marinated mackerelsalad

Fried seasonal fish in nanbanzuke vinegar marinade
Pettit salmonroes withrice

Steamed egg custard with cod milt
Simmeredbamboo root

mwnxoxCOOn

Salad Seasonal Salad
Peas, potatoes, Japanese citrusjelly

First plate Whitefish and yellowtail sushi
Miso marinated dried mullet roe and monkfish liver
Boiled seasonal vegetables and wagyubeef, sesame sauce

Main Dish Please select 1 main course from below
Fish course
Deep fried pufferfish
Grilled miso marinated sablefish, Japanese omelet,
grated daikon, pickled vegetables
Tuna soup with leek

Meat course

Charcoal-grilled wagyu beef, wasabi
Grilled shio koji pork with vegetables
Westin chef’s consommé soup

Premium steamed Japanese rice “Ryu No Hitomi” is available on request

(HEANKRICKYABRN—HEBTSNSIENTENET, Menu items may change due toseasonality and availability)

FKRBSITET— R, BRENTENTI Y £, Allpricesareinclusive of taxand service charge.

BREHRLT LLE—REBRITENVELEZLAZ Y 7IZEH LMIT <2 &V, Shouldyouhave any food allergies or special dietary requirements, please notify
us when you order.

LR T INTTREEL TWBBKROEMIZ D EFE L UIRDOE TR LI E VY, Please check with our associates regarding the origin of the rice we sene inthe
hotel.



