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[kt Cold dish]
Broiled Yellowtail with Condiment Salad
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Kue Shabu Shabu, Grated Radish Ponzu
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Lobster and Avocado with Mayonnaise
F~—EE L TR RO~ 33— XFx
Boiled Conger Eel with Scallion
BINALBEEH
Black Tea Duck with Vegetables and Fruits , Balsamic Sauce
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Assorted Cold Cuts with Seasonal Vegetables
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Salmon Roe and Sudachi Soba
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[JRSLE Hot dish]

Seafood Savory Egg Custard with Sea Urchin
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Grilled Whelk and Mushroom with Herb Butter in Cocotte
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Steamed Monkfish, Yuzu Miso Sauce
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Red Wine Beef Stew
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[+ — I Dessert]
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Items may be substituted depending on availability.
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