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Grilled Japanese Eel with Caviar
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Hokkaido Sea Urchin, Shrimp and Spinach with Ginger Sauce
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Japanese Seasonal Sashimi (3 kinds)
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U.S. Angus Prime Beef Steak Tartare with Black Truffle
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Lobster Bisque with Cognac Cream
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45 Day Dry Aged U.S. Angus Prime Grade Beef Steak

Served with Garden Salad and Fries with Truffle Dip
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Miyazaki Female Beef and Chicken Sukiyaki

Onsen Tamago and Japanese Seasonal Vegetables

Steamed Yamagata "Kurosawa Farm" Milky Queen Rice with Pickles, Miso Soup

ZIFREMF RHERNSE 5
BRER ARHSHRHB
WS RRRE NS SKEEY WIS

BERRREDHOE

REZEFF TrLA

BLIBEESF -0/ YXEVITO0-R BRESDEADOHMFERMEDET. BREFER
WEERED7—LADIIF—01—V. FDOY.ERIST

Yakiniku Platter

Miyazaki Female Beef Tenderloin, Premium Hanwoo Beef Sirloin / Rib Eye,

Marinated Miyazaki Chicken with Yuzu Pepper Sauce, Kagoshima Pork,

Steamed Yamagata “Kurosawa Farm” Milky Queen Rice with Pickles, Miso Soup
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Dessert / Japanese Seasonal Fruit
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If you have any food allergies, please let our restaurant staff know and we will do our best to accommodate.
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