K

Isa-gawa

Hi2¢ Hors d'oeuvres

PRAIREIE « FG. Bk, Bk - B, TAREE

Sesame tofu and cherry blossom / Bamboo shoots, Japanese butterbur and bracken
Green beans and strawberry

i) Bowl
FT7A4 N7 AN AEmL

White asparagus ground soup

3% H Sashimi

23 N AW

Cherry anthias / Scallop

JE%) Roasted Dish
SRR, ERA

Dwarf rill trout and leaves onion

AEHE Meat Dish style Shabu-shabu

KANFEPHT LS L 28

Boiled Yamato beef slice with vegetable and sea urchin soup stock style “Shabu-shabu”

I8 » Noodles
RIEFRA, 3%, 22

Somen with perilla and burdock,ostrich fern
HIE As a dessert

FaRry, Ik

Sumo citrus and mint

¥12,000

MEFCAAS S B - —EAR10% 2 FATMIREHDE T,

The above prices inclde service charge but exclude taxes

AN
|@§]TERRACE
\/ WAKAKUSAYAMA



e R

Saho

Seb Appetizer
fifn, #AF

Abalone and brown seaweed

B3¢ Hors d'oeuvres

PBIRRGE - G, e, Bk - fERRAL ol

Sesame tofu and cherry blossom / Bamboo shoots, Japanese butterbur and bracken
Green beans and strawberry

Bi%) Bowl
BT A RT AT ARG L

White asparagus ground soup

& B Sashimi

e, &

Crimson sea bream / Shrimp

e Roasted Dish
HMREKRKA, ERA

Dwarf rill trout and leaves onion

PIRHE Meat Dish style Shabu-shabu
RMABEFHIT L 2 5L 28

Boiled Yamato beef slice with vegetable and sea urchin soup stock style “Shabu-shabu”

% b Noodles
RIEFH, 43, 22

Somen with perilla and burdock,ostrich fern

HBE As a dessert
Tary, UL

Sumo citrus and mint

¥15,000

MEFCAAS S B - —EAR10% 2 FATMIREHDE T,

The above prices inclde service charge but exclude taxes

AN
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BEEL i = o g 1l kAL

Chef TANAKA’s Special Menu

Sk Appetizer
fitl, 7%, MY a7

Abalone,brown seaweed and truffe

Hi2¢ Hors d'oeuvres

PEBIRRELIE - A, k. bR - BEIRSL, EREE - AR
2 A - HiA S R

Sesame tofu and cherry blossom / Bamboo shoots, Japanese butterbur and bracken
Green beans and strawberry / Spring Japanese radish and ostrich fern / Burdock witrh vinegar

Wi Bowl
HWH. G

Greenling and Clam

& B Sashimi

e, ¥&, ¥>x 747

Crimson sea bream / Shrimp / Caviar

&%) Roasted Dish
g (DECH), EEH

Black throat seaperch, and leaves onion

%) Fried Dish

FIAR R, ek

Flounder and genus hosta

XA TED 2 DK BETLTZEN

Please choose from the following two types meat dish

o KAFEMII Lo Bl 25 | o KAVFHHZE

Boiled Yamato beef slice with vegetable and

sea urchin soup stock style “Shabu-shabu” Grilled Yamato-beef in a salt kettle

filfilx Rice Dish
R JIGA IR
Seasoned rice with spotted shrimp

Hik As a dessert
TaRry, TVE

Sumo citrus and mint

¥18,000

MR BB T —EAR10%Z B ATMBERDE T,

The above prices inclde service charge but exclude taxes



