)

~HfizE (12H) BRIz~
Menu ISAGAWA / December-2025

HiZ¢ Hors d'oeuvres

HAWR, &/ R AZ, HPoTH / Fleet5s

Lilium bulb and kumquat / Japanese red Kintoki carrot and gradient-colored turnip
Burdock root from Nara

i) Bowl
TR DL, BT

Pureed soup of jerusalem artichoke and monkfish liver

& B Sashimi

i, A

Yellowtail / Apple

e Roasted Dish

&HOE, PYF=i

Golden eye snapper and calamondin orange

AR Meat Dish style Shabu-shabu

KAFEMSHT LS L 28

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

% » Noodles
R Pz, v~ rR—7

Somen infused with turnip from Nara and Yamato pork

HE As a dessert
TS O S

Strawberry and green tea espresso

¥13,500

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.

AN
|@§]TERRACE
\/ WAKAKUSAYAMA



PR

~HfizE (12H) BRIz~
Menu SAHO / December-2025

Jef Appetizer
rEEE, FFH. S

Japanese lobster.razor clam and Fuyu persimmon

Hi2¢ Hors d'oeuvres

HAWR, &/ RAS HPoHE / Flee5F

Lilium bulb and kumquat / Japanese red Kintoki carrot and gradient-colored turnip
Burdock root from Nara

#i4) Bowl
TR DL, AT

Pureed soup of jerusalem artichoke and monkfish liver

& H Sashimi

fili, HE, i

Yellowtail / Tilefish / Apple

$EY) Roasted Dish

BHE, PYZ

Golden eye snapper and calamondin orange

PR Meat Dish style Shabu-shabu
RKAFEFHET L 2 S L&

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

- » Noodles
Rz, v~ ti—7

Somen infused with turnip from Nara and Yamato pork

Hik As a dessert

- —F
Strawberry and green tea espresso

¥16,000

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.

AN
|@| TERRACE
\/ WAKAKUSAYAMA



BEELR Rt — o Ry A Rk A2z

~ iz (12H) B3z~
Chef TANAKA’s Special Menu / December-2025

JEb Appetizer
HEE, FH, SN, ¥rv 47

Japanese lobster / Razor clam / Fuyu persimmon / Caviar

A2 Hors d'oeuvres

HEMWR, &t/ GIRAS. HPoEiiE
FhedAss ) KNEZE, KL< 2 0 RIR / A7 =]

Lilium bulb and kumquat / Japanese red Kintoki carrot and gradient-colored turnip
Burdock root from Nara / Leafy green-Yamatomana and Japanese radish / Seasonal sea bream-sushi

Bi% Bowl
Juke, BRAR, EITE T

Longtooth grouper,black radish and Nameko-mushroom from Totsukawa-Nara

& B Sashimi

i, HEA, ME Y27

Yellowtail / Tilefish / Apple/ Truffle

1% Roasted Dish
—4= N
BHRIX, VUZ=
Rockfish and calamondin orange

%) Fried Dish
B . HT

Crab,monkfish liver and jerusalem artichoke

MNREIE FRED 2 DXD BRI

Please choose from the following two types meat dish

o KAEEFHIF L2 S L2 ® KM= HisEbE

Boiled Yamato beef slice with vegetable and or

. illed Y to-beef i It kettl
sea urchin soup stock style “Shabu-shabu” Grilled Yamato-beef in a salt kettle

% Noodles
R oz, vy~ Fr—7

Somen infused with turnip from Nara and Yamato pork
Hik As a dessert
e —
BE. IR

Strawberry and green tea espresso

¥18,500

KARFLMA T B - TF—ECZAR10% ZEZATMIKERDET,

The above prices inclde service charge but exclude taxes

MEMOAFRIUCKOHEHMALICTEE I BN TTVET,

It is subject to change without notice depending on the availability of ingredients.



