- 1/6 ~ 1/31
1 DR TT
~BEH (1 A) iz~ &
Menu ISAGAWA / January-25

HiZZ Hors d'oeuvres

KREE7 7 - HAERAIAT 7 - BOTRE

Red turnip flan / Castella with lilium bulb / Herring roe and black soybean

¥ Bowl
F VLYY HEREL

Pureed soup of chinese cabbage

& B Sashimi

FH.,

Flounder / Abalone

15E%) Roasted Dish
FEfii, E D1k

Yellowtail in winter and canola flower

PR Meat Dish style Shabu-shabu

KAFESHT LS L 28

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

% b Noodles
w5, v - 7=

Skinny noodles with yuzu and chicken "Poulet-Noir"

Hk As a dessert

H oy MR, Al HE

Tsukigase-Nara green tea espresso and strawberry

¥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.

A
|@§]TERRACE
\/ WAKAKUSAYAMA



PR

~EH (1 H) Bz~
Menu SAHO / January-25

1/6 ~1/31
DRV TY

@

2025410 1H~5 HIZ Tl o BEHICIE
RO CHELTBY £T

Sebit Appetizer
INEERE, BRIAS

Snow crab and taro from Nara

Hi3¢ Hors d'oeuvres

K7 7 - AERART 7 - BOT R,

Red turnip flan / Castella with lilium bulb / Herring roe and black soybean

¥ Bowl
F L VYR L

Pureed soup of chinese cabbage

& H Sashimi

FH. 1, T4 7

Flounder / Abalone / Caviar

13E¥) Roasted Dish
FEfi, Z 1k

Yellowtail in winter and canola flower

PRI Meat Dish style Shabu-shabu
KAWPEMTF L2 S L 28

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

I b Noodles
W rEE, S—Lv - U=

Skinny noodles with yuzu and chicken "Poulet-Noir"

Hk As a dessert

H oy R, Al HE

Tsukigase-Nara green tea espresso and strawberry

¥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.

A
|@§]TERRACE
\/ WAKAKUSAYAMA



1/6 ~ 1/31

BHEEE FH P o0 R B R 32 PR

~IEH (1 H) fikvz~ &
Chef TANAKA’s Special Menu / January-25

2025410 1H~5 HIZ Tl o BEHICIE
RO CHELTBY £T

SEFF Appetizer
INGEREE, BEE 1

Snow crab and seared soft cod roe

A3 Hors d'oeuvres

W7 7 - AAEWRARAT 7 - BOTHRE - S5 - filio 5]

Red turnip flan / Castella with lilium bulb / Herring roe and black soybean
Crushed burdock / Sushi wrapped in a persimmon leaf

W% Bowl
Jufzthz& L

Longtooth grouper and Japanese broth steamed in a teapot

& B Sashimi

FH, i, ¥ T4 7

Flounder / Abalone / Caviar

BEY) Roasted Dish
R (DELTH), KDIE

Black throat seaperch and canola flower

%) Fried Dish

FEIPN oS

Filefish tempura

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

fillfl#% b Noodles
HiEE, 1L - 27—

Skinny noodles with yuzu and chicken "Poulet-Noir"

Huk As a dessert

H o MR AR EE

Tsukigase-Nara green tea espresso and strawberry

¥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.



