BT ORE

Chef’s Recommendations

H AR FENE R SUE BEZ (1 R)

Seasonal Japanese oyster tempura or grilled (one piece)
LEBN)

Dice cut octopus with soy sauce

Horse mackerel sashimi

RALEY (ZHER)
Flying fish sashimi

ERES (/IMEPE)
Deep-fried flatfish

A VA HEL K B
Hokkaido sea urchin tempura

X oxAMT T HEREE (LifEE)  (4500)
Kinki fish braised with organic soya bean sauce or grilled with salt (4509)

AR, A BB (5000)

White maitake mushroom and live abalone teppanyaki (5009)

SRADBT IO

Monthly Recommendations Set Menu

30 7= N—H U —1HlE (1 AR
30 Anniversary Gozen (Per person)

[EGRET — AFBE . W IV, fifl SARA, iR mizs L,

PR I, TREFAFFE0E, AR, WRMY. FoW, HIk
Served with King crab with cheese spring roll, five kinds of sashimi,
cooked abalone and radish, seafood chawanmushi, cuttlefish tempura,
Hida beef sukiyaki, rice, miso soup, pickles and dessert

fEHE FREEERERE (1 ART)
King Crab and Hida Beef Hot Pot Set (per person)

ol R WIS LA, SR RimrE(BL 08T (1 1),
fEREAR R U, S5 REUVEEY . T, FoWm., 1k
Served with two kinds of appetiser, five kinds of sashimi,

crab leg tempura with lobster sauce, crab meat chawanmushi,
King crab & Hida beef hot pot, rice, pickles and dessert

Prices are subject to 10% service charge
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